
 

 

 

SAMPLE MENU 
 

 

HOMEMADE BEEF LASAGNE 

Served with garlic ciabatta and salad 10.95 

 

NEW YORK CHICKEN 

Grilled chicken topped with bacon, cheese and 

barbeque sauce, with skinny fries and coleslaw 9.95 

  

KATSU CHICKEN CURRY 

Breaded chicken escalope with Japanese style curry 

sauce, served with rice 9.95 

 

MEDITERRANEAN VEGETABLE TART  V  VG 

Shortcrust pastry tart filled with chunky roasted 

vegetables, served with fries and dressed salad 9.95 

 

BUTCHER’S HAM 

Hand carved roast ham served with house chips, a 

fried egg and grilled pineapple ring 8.95 

 

HALLOUMI & SWEET CHILLI SALAD  V 

Grilled halloumi served on mixed leaves, cucumber, 

cherry tomatoes, grated carrot, and new potatoes, 

drizzled with sweet chilli sauce 10.95 

 

ITALIAN CHICKEN 

Grilled chicken breast topped with green pesto and 

balsamic dressed rocket, served with roasted 

tomatoes and new potatoes 10.95 

 

BREADED WHOLETAIL SCAMPI 

Served with house chips, peas and tartare sauce 10.95 

 

MARGHERITA PIZZA  V  

Loaded with cheese and topped with rocket 9.95 

  

AMERICAN BBQ PIZZA 

Chicken, bacon, onions and peppers drizzled with 

sticky BBQ sauce 10.95 

 

RED PEPPER & AUBERGINE CHILLI  V  VG  

Topped with sour cream and served with rice and corn 

tortilla chips 8.50 

 

CHEESE & BACON BURGER 

Our classic beef burger topped with bacon and 

mature cheddar, with sweet chilli jam, lettuce, tomato 

and gherkin, served in a rustic bun with fries and 

homemade coleslaw 9.95 

 

BREADED CHICKEN & BACON BURGER 

With lettuce, tomato and mayo served in a rustic bun 

with fries and homemade coleslaw 9.95 

 

VEGAN DIRTY BURGER  V  VG  

A plant burger like no other, made with beetroot, 

mushrooms and coconut oil for a juicy ‘meaty’ feast, 

with chilli jam and crunchy slaw in a rustic bun, served 

with fries 9.95 


