EVENT MENU
FROM THE GRILL

House Beef Burger*						

All served
with
Skin-On
Fries

With mayo, baby gem lettuce, tomato and red onion, served on a brioche bun with coleslaw
double up your beef burger £3.00

£8.95

Chicago Chicken Burger* 					

£9.95

Vegan Burger (VE)

£9.95

With Monterey Jack cheese, smoked streaky bacon, Texas BBQ sauce, baby gem lettuce, beef tomato and red onion,
served on a brioche bun with coleslaw



100% plant based, as good as the real thing. Topped with a Violife cheese slice, baby gem lettuce, tomato and dill pickle.

Hot Dog							

£8.95

A smoked bacon-infused royale sausage with beer braised onions, roasted peppers and rocket garnish, served in a brioche roll
add chilli con carne £2.00

SPORTS BAR SPECIALS
British Rump Steak Ciabatta 					

£8.50

Beer Battered Cod

£8.95

Chilli Con Carne (GF) 		

£7.50

Massaman Chicken Curry*						

£8.95

With Dijon mustard, rocket salad, skin-on fries and coleslaw
add beer braised onions 75p
add chestnut mushrooms 75p
add monterey jack cheese 75p
add blue stilton cheese £1.25
Served with skin-on fries, mushy peas and tartare sauce
add bread and butter £1.00

Homemade chilli con carne served with boiled rice, sour cream and coriander
Served with boiled rice and pitta bread

SALADS & SHARING

Caesar Salad (V)*			



£7.45

Cos lettuce and baby gem leaves, tossed in a caesar dressing with garlic herb croutons and Italian hard cheese
add grilled chicken £2.50
add halloumi slices £2.00
add chicken & halloumi £4.00
add grilled prawns £3.00

Nachos (V) (GF) 
For One 
To Share 

£6.50
£12.00

Served with tomato salsa, sour cream, guacamole and cheese
add chilli con carne (GF) on the side £2.00

SWEET TREATS

Sticky Toffee Pudding (V) (GF)					

£4.50

Served with vanilla ice-cream

Baked Vanilla Cheesecake (V) (GF)	

£4.50

Served with fresh strawberries and a strawberry sauce

Chocolate Fondant (V)	

£4.50

Soft centred Italian dark chocolate fondant, vanilla ice-cream and fresh strawberries

Chocolate and Coconut Tart* (VE)



£5.00

With crunchy nut base served with blood orange sorbet and passion fruit coulis

[GF] – Gluten Free, [V] – Vegetarian, [VE] – Vegan

*This dish can be made Gluten Free, please ask your sever for details

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. Specific vegetarian dishes are marked (V).

