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SMALL PLATES

Crispy calamari

chilli, spring onion, garlic aioli

Chicken wings, your way

buffalo: Frank’s® RedHot sauce
barbecue: hickory smoked barbecue sauce
sticky: honey and lime

Mac and cheese croquettes
nacho cheese, jalapefio dip @

Potato skins

cheese, bacon, sour cream and chive dip

Beetroot houmous

roasted beetroot, chickpeas, seeds, focaccia @

Pan fried garlic prawns

garlic and herb butter, bloomer bread

Minestrone soup
warm crusty bread @

Loaded waffle fries, your way
nacho style: nacho cheese sauce, sour cream, guacamole,
salsa, jalapefios @

pizza style: pepperoni, cheese

SALADS

Buddha bowl

lettuce, rocket, beetroot, diced mango, watermelon, pepper, pickled
pink onions, cherry tomatoes, cucumber, avocado, edamame beans,
red onion, quinoa, brown rice, French dressing @

Classic Caesar

lettuce, croutons, hard cheese, Caesar dressing @

Add one of the below to any salad
grilled chicken, Cajun chicken, halloumi @
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Classic barbecue ribs

baby back pork ribs, barbecue sauce, fries, house slaw

Sri Lankan cauliflower curry
lentil, tomato and coconut dahl, coriander, chilli,
basmati rice, naan @

add grilled chicken

Roast miso salmon

marinated in ginger, garlic and soy, stir-fried vegetables

Chicken schnitzel Caesar

crispy breaded chicken fillet, topped with Caesar-dressed lettuce,
hard cheese

Black Angus, 50-day aged 200g sirloin steak

The steak house

with freshly made onion rings, slow roasted plum tomato,
portobello mushroom and your choice of chunky chips, or house
salad and either peppercorn sauce, red wine sauce, or garlic butter

PIZZA

Our 12” pizzas are freshly made and topped with tomato passata
and shredded mozzarella

Margherita @

Funghi pesto

mushroom, cheese, pesto
Pepperoni
Maryland

barbecue base, grilled chicken, crispy bacon, sweetcorn,

Add a dip
hot honey, garlic and herb, barbecue

(V] vegetarian [Ve] vegan

LARGE PLATES

26.00*

18.00

5.00
22.00*

19.00

Fish and chips

lightly battered fish fillet, skin-on-fries, tartare sauce, mushy peas,
curry sauce

Lemongrass katsu curry

Thai fragrant rice, Asian slaw and your choice of either breaded

chicken or breaded tofu @

Smoky chipotle chilli

kidney beans, black beans, garlic, onion, peppers, chipotle,
tomatoes, rice, nachos, salsa, guacamole @

Chicken Milanese
lightly breaded chicken breast, plum tomatoes, rocket, garlic and
parsley butter, skin-on-fries

STEAKS

37.00*

16.50

17.50

17.50

19.00

3.00

Simply steak

with your choice of chunky chips, or house salad

Add sautéed garlic king prawns

Add a sauce: peppercorn, red wine or garlic butter

SIDES

Patatas bravas

spicy tomato sauce, garlic aioli @

Chorizo and honey

Creamed leeks @

Skin-on-fries @ or chunky chips ®

Freshly made battered onion rings @

Tomato and red onion salad, French dressing @

Side of Caesar @

Tenderstem broccoli and flaked almonds @

lemon oil
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BURGERS

Our burgers are served with skin-on-fries or house salad

Spinach and falafel 18.50

flat mushroom, hash brown, Cheddar cheese, guacamole, whole

gherkin @ (@ available)

LOCAL FLAVOURS 20.00*
Tikka burger
chicken tikka fillet served in naan bread with an onion bhaji,
mango chutney, coriander, curry mayonnaise, mint yoghurt
and pickled pink onions
Crispy buttermilk chicken 19.50
crispy bacon, maple slaw, Cheddar cheese, shredded lettuce
House beef 19.50
crispy bacon, burger sauce, Cheddar cheese, shredded lettuce
DESSERTS
Sticky toffee pudding 9.50
toffee sauce, clotted cream vanilla ice cream @
Banoffee sundae 9.50
biscuit crumb, clotted cream vanilla ice cream, Chantilly cream,
fresh banana, flaked chocolate @
American waffles 9.50
chocolate shavings, chocolate drizzle, strawberries, chocolate sea
salt ice cream @
Eton mess 9.50
mixed berries, raspberry sauce, whipped cream, meringue @
Warm triple chocolate brownie 9.00
clotted cream vanilla ice cream, chocolate sauce @
Caramelised pineapple 8.50
coconut sorbet, spiced rum caramel drizzle @
Indulgent ice creams 7.50

chocolate and sea salt, Dairy Milk™ chocolate chunks @
strawberry, strawberry sauce, fresh strawberry slices @
clotted cream vanilla, sugar sprinkles @

honeycomb and clotted cream, Crunchie ™ pieces @
Sicilian lemon, crushed meringue @

coconut, toasted coconut shavings @

All items are subject to availability. Stated weights are approximate and refer to uncooked products. Please inform your server of any allergies or intolerances before ordering. While care is taken, dishes are prepared in kitchens handling all allergens, and cross-contamination is possible. Although every
care has been taken, fish dishes may contain small bones. A discretionary 12.5% service charge will be added, with gratuities shared in full with our team. All prices include VAT at the current rate. There is an additional supplement charge for dishes marked with a * when guests are dining as part of a dinner
inclusive package. Please speak to your server for details on what is included, anything additional will be charged separately.



