MAINS
Buttermilk
Chicken Burger

Peri Chicken

Southern fried chicken breast,
topped with Brie and caramelised
red onion chutney. Served on
a toasted brioche bun with lettuce,
mayonnaise and skin on fries

any two
courses
(e.g. Starter and main,
Main and dessert)

Cheeseburger

Unlimited DRINKS
Prosecco
Bellini’s
Aperol Spritz
Pink Gin
Draught Grolsch
Draught Aspalls
Soft Drinks
Coffee

One 4oz beef patty topped with
Monterey Jack cheese, on a lightly
toasted brioche bun with ketchup.
Served with skin on fries and
a ketchup dip

Vegan Burger

Spicy vegetable and bean patty in a
crispy coating, served on a toasted
vegan brioche bun with lettuce,
omato and vegan mayo and
skin on fries

Fish & Chips

Half a fish fillet lightly battered,
served with skin on fries, peas
and a ketchup dip

PROSECCO £29.95
COCKTAILS £39.95
CHAMPAGNE £59.95

Mac ‘n’ Cheese

Macaroni smothered in our own
rich cheese sauce, with a cheese
and breadcrumb crust. Served
with a side salad

Brisket Mac ‘n’ Cheese

Macaroni smothered in our own rich
cheese sauce, with a cheese and
breadcrumb crust. Topped with low
and slow pulled brisket and served
with a side salad

STARTERS
Balls of Fire

A mix of potato, cheese, jalapeños
and our own blend of herbs and
spices. Coated in crispy breadcrumbs
and served with a cooling mint raita

Garlic Bread

Mushrooms
on Toast

Fresh squid ribbons in a light crumb,
topped with our own mango and
chilli chow

Cheesy Garlic Bread

Toasted ciabatta, smothered
in garlic and herb butter,
topped with cheese

Halloumi Fries

Chicken Skewers

Chicken thigh meat coated
in teriyaki and topped with sesame
seeds, served with an Asian rice
noodle salad

Deep Fried thin Slices of halloumi
topped with our own mango and
chilli sauce

Nachos

Lightly salted tortilla chips, topped
with a rich beef chilli, indulgent
cheese sauce, guacamole,
pico de gallo and sour cream

Chicken & Mushroom

Chargrilled chicken breast, served
with crushed new potatoes and
asparagus. Topped with a cream
of mushroom sauce

Buttermilk
Chicken Goujons

Chicken goujons coated in our own
blend of herbs and spices, served
with corn, skin on fries, coleslaw
and gravy

Caesar Salad

Crisp lettuce coated in Caesar
dressing, served with chargrilled
chicken breast. Topped with
ciabatta croutons, shaved
parmesan and crispy bacon

Melon & Goats
Cheese Salad

A refreshing mix of watermelon,
honeydew melon, Heritage tomatoes
and goats’ cheese, tossed in a lightly
spiced dressing and finished with
fresh mint and basil

Greek Salad

Lettuce, peppers,tomatoes,
cucumber, red onion,green olives,
and feta cheese, all tossed in our
own Greek salad dressing and
finished with fresh oregano

Spiced chargrilled vegetable skewers,
served with a fresh pomegranate
and mixed herb couscous and side
salad and toasted pitta, finished
with a mango chow

Earthy mushrooms sautéed in olive
oil with garlic and shallots, served
on toasted ciabatta and topped with
fresh parsley

Crispy Squid

Toasted ciabatta smothered
in garlic and herb butter

Vegetable Skewers

Half chargrilled chicken breast,
coated in our own peri-peri sauce.
Served with skin on fries, coleslaw
and salad

Desserts
Chocolate Brownie

Served with vanilla ice cream

Sticky toffee Pudding
Served with toffee sauce
and vanilla ice cream

Apple Tart

Made with vegan shortcrust
pastry and topped with juicy
apple slices and flaked almonds

Crème Brulee

Served with a homemade
shortbread biscuit

Lemon Posset

Our selection of mixed fruits,
finished with fresh mint

Fruit salad

Our selection of mixed fruits,
finished with fresh mint

Cheesecake

Ask your server for details

T&C’s
Suitable
for vegetarians

Gluten free

Spicy

Suitable
for vegans

Gluten free
available

Maximum 90min seating
Last orders will be 15 minutes before the end of your slot
Whole table must participate and be on the same package
Manager can refuse the right to top ups or extra drinks
18+ only (We reserve the right to refuse service without proof of ID)

