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TEXAS STYLE BEEF CHILLI  
AND RICE (GF) 8.5
Shredded beef brisket, cannellini and kidney 
beans in a rich spiced tomato sauce, served with 
steamed rice and topped with soured cream  
(928 kcal)

ALL DAY BREAKFAST 8
Back bacon, Cumberland sausages, grilled plum 
tomato, baked beans, two fried eggs and a grilled 
flat mushroom served with chips (1074 kcal)

NEW YORK STYLE HOT DOG 9
Frankfurter hot dog in a brioche bun topped 
with fried onion, French’s American mustard 
served with chips and a cheesy sauce dip  
(968 kcal)

CAESAR SALAD (GFO)  6.50
Little gem lettuce, Italian hard cheese,  
croutons, and a classic Caesar dressing (229 kcal)

Add chicken breast 3 (GF) (200 kcal)
Add king prawns 4 (GF) (47 kcal)

BEER-BATTERED COD 11
Served with chips, mushy peas and tartare sauce 
(951 kcal)

SINGAPORE STIR FRIED 
NOODLES (V) 7.50
Egg noodles, red peppers, onions and carrots  
in a spicy oriental-style sauce (567 kcal)

Add chicken breast 3 (GF) (200 kcal)
Add king prawns 4 (GF) (47 kcal)

RED THAI VEGETABLE CURRY 
(VE) (GF) 7.50
Authentic red Thai-style curry with coconut,  
red peppers, mixed chillies, garlic, and Thai  
basil served with steamed rice, fresh lime,  
and Thai-style crackers (635 kcal)

Add chicken breast 3 (GF) (200 kcal)
Add king prawns 4 (GF) (47 kcal)

CLASSIC CHEESEBURGER 7.25
6oz beef burger topped with Cheddar cheese  
in a brioche bun served with nachos and salsa 
(1152 kcal) 

CHICKEN TIKKA MASALA 
(GFO) 9
Marinated chicken breast cooked in a creamy 
tikka masala sauce infused with Indian spices, 
served with naan and steamed rice (810 kcal)

SOUTHERN-FRIED CHICKEN 
BURGER 7.25
Brioche bun packed with a succulent fried 
chicken fillet, crisp lettuce and a buttermilk 
ranch dressing served with nachos and salsa  
(860 kcal) 

PHILLY STEAK SANDWICH 10 
Baked roll stuffed with tender strips of rump 
steak, onion and bell pepper, covered with
melted cheese sauce and served with chips  
(1035 kcal)

MIAMI VEGAN BURGER (VE) 7.25
Plant-based patty topped with lettuce and 
vegan mayo in a brioche bun served with  
nachos and salsa (592 kcal)

CHEESY NACHOS (V) (GFO)
Corn tortilla chips served with a warm  
cheese sauce, guacamole, salsa, jalapeños,  
and soured cream

FOR ONE 6.25 (735 kcal)
TO SHARE 10 (1469 kcal serves two) 

SMALL PLATES

GRILL

CLASSIC FOUR CHEESE (V) 9.50
Tomato stuffed crust topped with tomato sauce, 
mozzarella, mature Cheddar, Monterey Jack  
and Emmental cheeses (1718 kcal)

VEGAN BAC’N & MUSHROOM (VE) 9.50
Tomato stuffed crust topped with tomato sauce, 
grated pizza topping, vegan meat substitute, 
mushrooms and red onion (1188 kcal)

WANT MORE TOPPINGS ON YOUR 
PIZZA? 
• Ham (75 kcal), chicken (67 kcal), bacon (113 kcal)  
   or pepperoni (182 kcal) 1.5

•  Jalapeño (4 kcal), mushroom (4 kcal), sweetcorn 
(33 kcal) or mixed peppers (13 kcal) (VE) 1.25

AMERICAN STYLE

PI Z Z A

GIANT BEER BATTERED  
ONION RINGS (VE) 6
Giant onion rings encased in a Dorset ale batter 
(452 kcal) with mayo (167 kcal)

SOUTHERN-FRIED CHICKEN 
STRIPS (GF) 6
Tender chicken breast fillets in a southern-fried 
coating with BBQ sauce (395 kcal)

TEMPURA PRAWNS 6
King prawns marinated in ginger and garlic, coated 
in a crispy tempura batter with sweet chilli sauce 
(428 kcal)  

VEGETABLE SAMOSAS (VE) 6
A blend of vegetables cooked in aromatic spices 
wrapped in crispy pastry (349 kcal)

LAMB SAMOSAS 6
Minced lamb and peas in a blend of aromatic spices 
wrapped in crispy pastry (374 kcal)

DUCK SPRING ROLLS 6
Mini spring rolls, filled with succulent duck, 
oriental vegetables with Hoisin sauce (419 kcal)

HALLOUMI FRIES (V) 6
Strips of halloumi with a fine crispy coating  
served with sticky sweet chilli sauce (577 kcal)

SALT & PEPPER SQUID 6
Marinated pieces of squid in a light seasoned batter 
served with fresh lemon and aioli (569 kcal)

CHILLI, GARLIC & CHEESE NAAN (V) 6
Classic Indian flatbread topped and grilled  
(700 kcal)

TIKKA PANEER (V) 7.5
Mozzarella cheese, bell peppers, red onions,  
diced tomatoes and marinated paneer (709 kcal)

TANDOORI CHICKEN 7.5
Mozzarella cheese, tomatoes, tandoori chicken, 
spring onions and fresh coriander (685 kcal)

MADRAS BEEF 7.5
Mozzarella cheese, red onions, green chilli 
and pulled beef madras (671 kcal)

CHIPS 3.25 (493 kcal)

HOUSE SALAD 
(V) (GF) 3 (70 kcal)

NAAN
PI Z Z A

Wings
Chicken wings marinated in a blend of herbs 
and spices with a buttermilk coating with  
your choice of sauce

HOT ‘N’ KICKIN’ BUFFALO  
Traditional hot sauce with aged cayenne 
peppers (15 kcal)

TANGY BLUE CHEESE 
Rich creamy blue cheese and garlic sauce  
(215 kcal)

SMOKY BBQ BOURBON
Sticky maple and bourbon BBQ sauce  
(109 kcal)

4 WINGS 6 (554 kcal) 
6 WINGS 7 (831 kcal) 
8 WINGS 8 (1107 kcal)

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and so we are unable to guarantee that any product is completely free from any allergen due to the risk of cross contamination in 
production, supply and/or preparation of dishes. If you have a food allergy or intolerance, please let a member of the team know prior to ordering and detailed allergen information for our products can be provided. Our 

menu descriptors do not include all ingredients. All prices are in pound sterling and inclusive of VAT at the prevailing rate. All gratuities go to the team that provided your meals and drinks. Subject to availability.

Adults need around 2000 kcal a day. 
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(GF) GLUTEN FREE, (VE) VEGAN, (V) VEGETARIAN, (GFO) GLUTEN FREE OPTION, (VEO) VEGAN OPTION

All our steaks are 28-day aged 
British beef grilled to your liking 

served with grilled flat mushroom, 
tomato and chips 

8oz RUMP STEAK (GFO) 15  
(901 kcal) 

10oz RIBEYE STEAK (GFO) 20  
(1023 kcal)

PIRI PIRI HALF CHICKEN (GFO) 11 
(1230 kcal) 

Add king prawns 4 (GF) (47 kcal)

Add onion rings 3 (VE) (271 kcal)

SAUCES

PEPPER SAUCE (V) (GF) 3 (139 kcal)

BÉARNAISE (V) (GF) 3 (163 kcal)

DIANE (V) (GF) 3 (136 kcal)

Sweet Treats
PROFITEROLES (V) 5.25
Filled with vanilla cream and served with Belgian 
chocolate dipping sauce (595 kcal)

ICE CREAM SELECTION (V) 5.25
Served with a waffle and chocolate sauce (672 kcal)

BROWNIES (VE) (GF) 6
Served with salted caramel ice cream  
and Belgian chocolate sauce (431 kcal)

BISCOFF CHEESECAKE (VE) 6
Served with salted caramel ice cream (496 kcal)

APPLE PIE (VE) 5.25
Slow cooked Bramley apple in sweet pastry case, 
served with custard (460 kcal)

SOMETHING MORE

on the SIDE

The
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