
LIGHT BITES 
Freshly Baked Bread With Roasted Garlic and Caramelised Onion 

Hummus, Wild Pesto, Olive Oil & Balsamic £9.75 v
              Triple Jointed Wings Served With a Choice of Sauces; Korean BBQ, Katsu Or

Honey & Mustard £9.25 
Arancini Rice Balls Pulled Pork & Jalapenos with Smoky BBQ Mayo Or Beetroot &

Goats Cheese With Cauliflower and Feta Puree £9
Garlic Pretzel Bites With Smoked Cheese Dipping Sauce £8.75 v

Baked Feta Crispy Filo Pastry, Sesame Seeds, Rocket, Radish and Hot Honey £8.75 v

BURGERS
6oz Cheeseburger Smoked Cheese, Beef Brisket, Pineapple Slaw and Beef Dripping

Mayo, Skin on Fries £16.5
Add Smoked Bacon £2 Double Up Patty £5

6oz Lamb Burger Crispy Halloumi, Red Onion, Spinach and  
Greek Yogurt & Mint Pesto £17

Butternut Squash & Beetroot Burger Roasted Pepper, Rocket, Black Garlic & Chive
Hummus £15.5 ve

Chicken Milanese Burger Honey & Pesto Mayo, Pickled Cucumber, Shredded Lettuce
and Spicy Tomato Chutney £16 

LARGER PLATES
 Arkells Haze Beer Battered Cod Fillet Garden Pea Puree, Thick Cut Chips, Lime & Dill

Tartar Sauce and Caramelised Lemon £18.5
Katsu Chicken Noodles Edamame Beans, Pickled Shallots and 

Pistachio Crumb £16.5 
 Steak Frites 8oz Rump Steak, Skin on Fries, Rocket and Parmesan Salad, 

Diane Sauce £24.5
Sausage & Nduja Penne Pasta Broccoli, Burrata and 

Artichoke £16.5
Wild Mushroom Risotto Rocket, Parmesan and White 

Truffle Oil £16 v

Please Turn Over



 QUESADILLAS & TACOS
 Crispy Duck Quesadilla Hoisin Sauce, Mozzarella , Red Onion,

 Pepper, Jalapenos and Skin on Fries £16.5
Pulled Pork Quesadilla Smoky BBQ Sauce, Mozzarella, Red Onion, Peppers

Jalapenos and Skin on Fries £15.5
 Wild Mushroom Quesadilla Black Beans, Sriracha Mayo, Mozzarella, Pickled Onion,

Peppers, Jalapenos and Skin on Fries £15  v veo

 Pulled Beef Tacos Mozzarella, Salsa Verde, Garlic Sour Cream, Coriander and Lime

with Skin on Fries £16
 Honey Chipotle Chicken Tacos Garlic Sour Cream, Mango Pico de Gallo, Coriander

and Lime with Skin on Fries £16
Roasted Sweet Potato Tacos Roasted Peppers and Onion, Corn Pico de Gallo,

Sriracha Mayo, Crispy Shallots, Coriander and Lime with Skin on Fries £15.5 ve

SALADS
  Goats Cheese and Beetroot Salad Fig, Cherry Tomatoes, Onion, Olives and a Cherry

Balsamic Glaze £14 v
Roasted Butternut Squash Salad Pomegranate Seeds, Pistachios, Cherry Tomatoes

and a Cumin Spiced Cider Dressing £14 ve
Pear & Stilton Salad Walnuts, Iceberg Lettuce, Cherry Tomatoes, Red Onion, Pickled

Apricots and a Blue Cheese Dressing £15 v

SIDES
Chunky Chips £4.5   Skin on Fries £4.5

Truffle Oil & Dry Aged Parmesan Fries £6 
Winter Salad Kale, Pumpkin Seeds, Carrot, Pickled 

Cucumber, Crispy Shallots, Pomegranate Balsamic Glaze £5.5 
Mixed Olives £4.5

Chicken & Chorizo Fried Rice £7.5

Please Turn Over
(v) vegetarian (ve) vegan (veo) vegan option available



NON GLUTEN CONTAINING INGREDIENTS
              Whilst these dishes do not contain gluten as an ingredient they are prepared in a

kitchen that handles all 14 main allergens and therefore the risk of cross
 contamination cannot be ruled out.

LIGHT BITES
Triple Jointed Wings Served With a Choice of Sauces; Korean BBQ,

Katsu Or Honey & Mustard £9.25
Arancini Rice Balls Pulled Pork & Jalapenos with Smoky BBQ Mayo Or

Beetroot & Goats Cheese with Cauliflower and Feta Puree £9

BURGERS
6oz Cheeseburger Smoked Cheese, Beef Brisket, Pineapple Slaw and

Beef Dripping Mayo, Skin on Fries £16.5
Add Smoked Bacon £2 Double Up Patty £5

6oz Lamb Burger Crispy Halloumi, Red Onion, Spinach and 
Greek Yogurt & Mint Pesto £17

Butternut Squash & Beetroot Burger Roasted Pepper, Rocket, Black
Garlic & Chive Hummus £15.5 

Chicken Milanese Burger Honey & Pesto Mayo, Pickled Cucumber,
Shredded Lettuce and Spicy Tomato Chutney £16

LARGER PLATES
Arkells Haze Beer Battered Cod Fillet Garden Pea Puree, Thick Cut

Chips, Lime & Dill Tartar Sauce and Caramelised Lemon £18.5
Steak Frites 8oz Rump Steak, Skin on Fries, Rocket 

and Parmesan Salad, Diane Sauce £24.5
Wild Mushroom Risotto Rocket, Parmesan and 

White Truffle Oil £16
                       

(v) vegetarian (ve) vegan



NON GLUTEN CONTAINING INGREDIENTS
              Whilst these dishes do not contain gluten as an ingredient they are prepared in a

kitchen that handles all 14 main allergens and therefore the risk of cross
 contamination cannot be ruled out.

SALADS
Goats Cheese and Beetroot Fig, Cherry Tomatoes, Onion, Olives and a

Cherry Balsamic Glaze £14 v
Roasted Butternut Squash Pomegranate Seeds, Pistachios, Cherry

Tomatoes and a Cumin Spiced Cider Dressing £14 ve
Pear & Stilton Salad Walnuts, Iceberg Lettuce, Cherry Tomatoes, Red

Onion, Pickled Apricots and a Blue Cheese Dressing £15 v

SIDES
Chunky Chips £4.5 Skin on Fries £4.5

Truffle Oil & Dry Aged Parmesan Fries £6 
Mixed Olives £4.5

Chicken & Chorizo Fried Rice £7.5
Winter Salad Kale, Pumpkin Seeds, Carrot, Pickled 

Cucumber, Pomegranate Balsamic Glaze £5.5

DESSERTS
Chocolate Orange Brownie 

 Biscuit Crumb and Vanilla Ice Cream £8.5
Caramel and Coffee Sundae

Honeycomb and Vanilla Ice Cream, Cappuccino 
Cream, Caramel Sauce and Walnuts £9

Selection of Ice Creams & Sorbets
Vanilla, Chocolate, Strawberry, Honeycomb, 

Raspberry Sorbet, Lemon Sorbet, Mango Sorbet
 1 Scoop £2.5

(v) vegetarian (ve) vegan



STONE BAKED PIZZAS

Cheesy Garlic Bread £9.5 v
            Classic Margherita Tomato Base Topped with Buffalo Mozzarella 

and Fresh Basil £12 v
        Spicy Pepperoni Tomato Base, Grated Mozzarella, Hot Honey, Rocket

and Parmesan £14.5
Nduja & Salami Tomato Base, Grated Mozzarella, Roasted Peppers,

Parmesan and Basil £15
  Porcini & Gorgonzola Tomato Base, Porcini Mushrooms, Pancetta, Grated

Mozzarella and Basil  £15.5
Beef Brisket Tomato Base, Buffalo Mozzarella, Chorizo and

 Hot Honey £16 
          Quattro Stagioni Tomato Base, Mozzarella, Ham, Black Olives,

Artichoke and Wild Mushrooms £15.5
      Honey Glazed Ham Basil Pesto Base, Buffalo Mozzarella and Pistachio

Crumb £15.5
Oriental Crispy Duck Tomato Base, Mozzarella, Hoisin Sauce, 

Spring Onion, Cucumber £16.5
          Street Food Style Rustic Tomato & BBQ Base, Crispy Smoked Bacon,

Sweetcorn, Roasted Chicken, Caramelized Onion, Crispy Shallots, Radish 
and Sriracha Mayo £16.5

         Plant Power Tomato Base, Vegan Mozzarella, Roasted Red Peppers,
Butternut Squash, Chilli and Black Garlic  £14.5 ve

All Adult Pizzas Can Be Made Using An Alternative Gluten Free Base
 and Vegan Cheese Is Available

Please be aware that the pizza oven operates independently 
and is not linked to the main kitchen. Whilst we do endeavour to ensure
dishes are served together, this isn’t always possible in busy periods.

We thank you for your understanding.



PIZZA MENU



CHILDREN’S MENU
            4oz Cheeseburger Lettuce, Tomato, Onion, Tomato

Sauce & Fries £9
        Chicken Milanese Burger Honey & Pesto Mayo, Pickled
Cucumber, Shredded Lettuce and Spicy Tomato Chutney £9 
Sausage & Broccoli Penne Pasta Grated Mozzarella £8.5 

Battered Cod Fillet Garden Pea Puree, Thick Cut Chips, Lime
& Dill Tartar Sauce and Caramelised Lemon £10

STONE BAKED PIZZAS
Cheesy Garlic Bread £9.5

Classic Margherita Tomato Base Topped with Mozzarella £8
Classic Pepperoni Tomato Base Topped with Mozzarella £8.5

KIDS DESSERTS
Chocolate Orange Brownie Vanilla Ice Cream £5.5
Winter Berries Cheesecake Strawberry Coulis £5.5
Warmed Chocolate Cookie Vanilla Ice Cream £4.5

Selection of Ice Creams & Sorbets 
    Chocolate, Strawberry, Vanilla, Honeycomb,

 Raspberry Sorbet, Lemon Sorbet, Mango Sorbet
1 Scoop £2.5

                       



CHILDREN’S
MENU



DESSERTS

Winter Berries Cheesecake
Mixed Berries with a Strawberry and Mint Coulis, Served

with Strawberry Ice Cream £9
Chocolate Orange Brownie

  Biscuit Crumb and Vanilla Ice Cream £8.5
Caramel and Coffee Sundae

Honeycomb and Vanilla Ice Cream, Cappuccino Cream,
Caramel Sauce and Walnuts £9

S’more Cookie Dough
Toasted Marshmallow, Biscuit Crumb and Warm

Hazelnut Chocolate Sauce £9
Apple and Cinnamon Waffle Stack

Roasted Apple, Apple and Cinnamon Syrup and 
Vegan Vanilla Ice Cream £9 ve

Selection of Ice Creams & Sorbets
Vanilla, Chocolate, Strawberry, Honeycomb, Raspberry

Sorbet, Lemon Sorbet, Mango Sorbet

                       



DESSERTS


