
GRILL NIGHT THURSDAY
every Thursday from 4:30pm

BURGERS

GRILLS

Bacon & Cheese (GFO, DFO)

Beef patty ~ Bacon ~ Grilled onions ~ Cheese ~ Gem ~  Tomato ~ Brioche bun ~ Burger sauce ~ Chips

Black & Blue (GFO, DFO)

Spiced beef patty ~ Blue cheese ~ Gem ~ Brioche bun ~ Chips

Frank’s Hot Chicken Burger (GFO, DFO)

Southern fried chicken ~ Frank’s hot sauce ~ Cheese ~ Bacon ~ Gem ~ Thyme mayonnaise ~ Brioche bun ~ Chips

Bhaji Burger (GFO, DFO, VG)

Spinach & chickpea bhaji ~ Gem ~ Curried mayonnaise ~ Brioche bun ~ Chips

Steak Burger
Guinness battered onion rings ~ Peppercorn sauce ~ Brioche bun ~ Chips

                       Burger
Beef Patty ~ Cheese ~ Guinness caramelised onions ~ Potato rosti ~ Guinness glaze ~ Guinness branded bun

Pork & Apple Loin Steak (GF)

Chunky apple sauce ~ Cheese ~ Chips

Davenports Mixed Grill (GFO, DF)

Rump ~ Pork ~ Sausage ~ Lamb cutlet ~ Roast tomato ~ Roast mushroom ~ Chips ~ Peas ~ Onion rings ~ Fried egg

Gammon Steak (GF, DF)

Fried egg ~ Pineapple ~ Chips ~ Peas

Rump Steak (GF, DF)

Sirloin Steak (GF, DF) 

All our steaks are served with: Roast cherry tomato ~ Roast mushroom ~ Chips

Add for 2.95: Peppercorn sauce ~ Blue cheese sauce ~ Garlic & herb butter

2 MEALS & A BOTTLE OF WINE £37.50! 
Choose 2 meals and select your wine from the menu below. Every Thursday from 4:30pm

Please inform staff of any al lergies before placing your order,  as ingredients can change and menus do not l ist al l 
ingredients.  Ful l  al lergen information detail ing the 14 legally declarable al lergens contained is  available for al l  our 
food and drinks.  While al l  reasonable steps wil l  be taken to avoid the unintentional presence of al lergens,  we cannot  
guarantee that any products are 100% free from allergens,  owing to possible cross ~ contamination.  Variations may 

occur.   Al l  menu items are subject to availabil ity.

VG=VEGAN • DF=DAIRY FREE • GFO=DISH CAN BE ALTERED TO GLUTEN FREE • DFO=DISH CAN BE ALTERED TO DAIRY FREE

• VO=DISH CAN BE ALTERED TO VEGETARIAN • VGO=DISH CAN BE ALTERED TO VEGAN • PEO=DISH CAN BE ALTERED TO PESCATARIAN
ALLERGEN INFORMATION

THE

Honu Sauvignon Blanc (NZ) (V, VG)  +6.50
Well-balanced with a fruity finish. Pairs with fresh salads & herby dishes

Boomerang Bay Chardonnay (AUS)  +2
Citrus with a crisp acidity and lingering finish. Pairs with salads & white meat

Villa Elsa Pinot Grigio Rosé  +2
‘Blush’ pink colour, with a crisp citrus finish. White meats, salads, seafood

Trivento Tribu Malbec (ARG) (V, VG)

Berries & herbs on the nose, medium body & soft rounded tannin.

Steak & pasta dishes
Boomerang Bay Shiraz (AUS)  +3.50

Full-bodied red with ripe plum, raspberry, black pepper and aniseed notes

Ca’ del Lago Pinot Grigio  (IT) (V, VG)

A crisp, citrus palate with refreshing finish. Pairs with Italian dishes,

seafood & salads

Canyon Road White Zinfandel
Light-bodied with a smooth crisp finish. Pairs with burgers & fruit Andes Peak Merlot  (CHI) (V, VG) +3

Smooth with red fruit aromas. Pairs with meats, Shepherd’s pie,

burgers & veggie dishes

INCLUDED WINE UPGRADE YOUR WINE


