
STONE BAKED PIZZAS

Margherita (V) 
Fresh tomato & oregano sauce, mozzarella, mature cheddar, 

sunblushed tomatoes 

Roasted vegetable (V)  

Fresh tomato & oregano sauce, mozzarella, crumbled feta, 
mature cheddar, slow roasted sweet potatoes, roasted red 

pepper, caramelised onions, rocket  

Meat Feast
Fresh tomato & oregano sauce, mozzarella, mature cheddar, 

pepperoni, jalapeno, chorizo, chicken,  
salami & sweet cured ham 

 

NIBBLES
Puffed pork ‘scratching’, sweet apple sauce �

Olives with silver skin onions,  
peppers & caper flowers  (V)  �

Freshly made seasonal soup, warm rustic bread (V) 

Hickory glazed chicken wings (5) whipped blue cheese 
dressing, crisp celery 

Spiced tortilla chips, guacamole, salsa, soured cream, 
jalapenos & melting mozzarella (V)

Chargrilled flatbread with smoked garlic butter & 
parsley

Add pulled beef, smoked cheddar & roja salsa 
Add roasted sweet potato, rocket  

& caramelised onions (V) 

LIGHT BITES
Available 12pm - 10.45pm

SANDWICHES 
White or brown bread, house salad & crisps 

Mature cheddar cheese, house chutney, tomato, crisp 
leaves (V) �

Egg mayonnaise, cracked black pepper, low fat 
mayonnaise, rocket (V)  �

HOT SANDWICHES 
Ciabatta bread, house salad & crisps 

Sweet smoked bacon, melting brie, cranberry 
mayonnaise �

Chicken tikka, mature cheddar, melting mozzarella, 
mango chutney & fresh coriander �

House ‘club sandwich,’ toasted ciabatta, smoked 
back bacon, soft fried hen’s egg, turkey, crisp baby 

gem, sliced tomato, avocado dressing, red onion

(V) – Vegetarian dish (DF) – Dairy free (GF) – Gluten free (N) – Contains tree nuts � - Available 24hrs a day
Prices are in £ Sterling. If you have a food allergy or intolerance, please let your server know upon placing your order. Allergen data is available upon request.  We hope you have enjoyed your dining experience and that you are happy for us to add a discretionary service 

charge of 10% to your final bill. We are committed to doing business with integrity and therefore all monies collected go directly to the staff.

A LA CARTE
Available 5.30pm – 9.30pm

MAINS STEAKS

FAVOURITES
Available 12pm - 10pm

COMFORT FOOD

Classic virgin Caesar salad, crisp baby gem lettuce, soft boiled hen’s egg, shaved 
parmesan, Ceaser dressing, rustic croutons 

Add chicken 

Super food salad, quinoa, spinach, walnut, roasted vegetables, feta cheese, almonds, 
tender stem, chilli, coriander & aged balsamic vinegar (V) (N) 

Beer battered sustainable fillet of fish with French fries, minted peas 
 & tartare sauce 

Guinness & beef sausages, horseradish mashed potatoes & red onion gravy

Lamb rogan josh, pilau rice, raita
Add poppadums (3) mango chutney with chilli & coriander, naan bread,  

Freshly made onion bhajis, mango chutney & raita 

Freshly baked breads, olive oil, balsamic (V) 

Freshly made seasonal soup, warm rustic bread �

Hickory glazed chicken wings (5), whipped blue cheese 
dressing, crisp celery

Baked brie, stuffed with garden rosemary & confit 
garlic, red onion chutney & warm rustic bread (V) 

STARTERS
Japanese bread crumbed calamari, chilli & coriander 

crème fraiche, fresh lime  

Handmade Thai fish cakes, white fish, 
crab & prawns, chunky Asian slaw,  

sweet red chilli sauce

Spiced tortilla chips, guacamole, salsa, soured cream, 
jalapenos & melting mozzarella (V) 

Pressing of ham hock with shallots & soft herbs, 
tomato, lemon & basil dressing, sour dough bread crisp 

Mezze platter: dry cured meats, guacamole, salsa, rustic 
breads, olives, soured cream, balsamic onions, pickled 

Guindilla chilli, peppers, olive oil & aged balsamic 

Chargrilled flatbread with smoked garlic butter & 
parsley (V)  

Add pulled beef, smoked cheddar & roja salsa
Add roasted sweet potato, rocket & caramelised onions (V) 

Grill dishes served with hand cut triple cooked chips,  red 
wine sea salt, mushroom, tomato & watercress

8oz/227 grams- rump steak 

8oz/227 grams - sirloin steak 

10oz/2.83 grams- rib eye steak 

SAUCES
Add a sauce 

Peppercorn, red wine jus, Jameson whiskey 
& hickory BBQ sauce

 (V)

Cauliflower cheese

Dauphinoise potatoes 

Asian slaw 

Slow roasted sweet potato, 
coriander & red chilli

Buttered French beans

House salad: mixed leaves, 
watercress, cucumber, tomatoes, red 

onion & house dressing

Toasted ciabatta garlic bread 
(4) 

Add mozzarella cheese 

Triple cooked chips

French fries

Slow-cooked pork belly, cabbage, 
bacon & mature cheddar mashed 
potatoes, roasted carrot, red wine 

gravy & apple sauce 

Pink roasted rump of lamb, 
dauphinoise potatoes, French beans, 

Parma ham, shallot, pea & lemon 
dressing & red wine jus 

Pan fried fillet of sea bass, 
dauphinoise potatoes, seasonal 

greens, lobster sauce  

Chargrilled butterfly chicken breast, 
jerk marinade, slow roasted sweet 
potato, coriander, red chilli, baby 

gem, cucumber, tomato salad 

Fillet of haddock, soft poached hen’s 
egg, rosti potato, spinach, mature 

cheddar cheese sauce 

Enchiladas: halloumi cheese, 
guacamole, onion, woodland 

mushrooms, slow roasted red 
peppers, young spinach, spiced 
chipotle sauce, mature cheddar, 

spring onion (V) 

Chef’s macaroni cheese, English 
mustard cheese sauce, pecorino, 

mature Cheddar, tileggio & spinach 
served with cherry tomato & basil 

focaccia (V)

Spaghetti Arrabbiata, red onion, rich 
tomato, basil & oregano sauce, garlic, 

spinach & shaved parmesan (V) 
 Add chicken    Add bacon 

BURGERS

Our burgers are served with toasted brioche bun, seasoned French fries, crisp baby 
gem lettuce, tomato, red onion, sliced gherkin & wholegrain mustard mayo

100% Chargrilled beef burger, tomato salsa 

100% Chargrilled buttermilk chicken breast, panko breadcrumbs 

100% Chargrilled lamb burger, tomato salsa 

100% Spiced falafel burger, lemon, mint & hummus dressing (V)

Make it your own, add one or more of the following 

Mature cheddar cheese (V), chargrilled bacon, fried hen’s egg, Danish blue cheese (V), 
pulled beef & caramelised red onion 

SIDES
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