
WOOD FIRED PIZZA
All our pizzas are made fresh and cooked in our Italian wood fired pizza oven
Margherita (vvo)      14.50
mozzarella - pizza sauce 

Ham & Pineapple      15.95
pizza sauce - mozzarella - pulled ham - roasted pineapple

Halloumi (vvo)      15.50
wood oven roasted red peppers - marinara sauce -

roasted red onion - mozzarella - rocket 

Diavola       16.50
chorizo - nduja - pepperoni - roasted red onion - chilli oil 

Hickory BBQ       15.95
chicken - sweetcorn - smoked bacon - roasted red onion 

Pepperoni       15.95
pizza sauce - mozzarella - pepperoni – rocket 

Pulled Beef Chilli      15.95
stilton - jalapenos - red onion 

Funghi (vv)      15.50
garlic creme fraiche base - wood fired field mushrooms -                  
roasted red onion- rocket - truffle oil 

FLATBREADS / PIZZETTE

Garlic (vv)      9.95/5.00
Garlic & Cheese (vvo)     10.45/5.25
Garlic, Tomato & Chilli (vvo)     10.95/5.50
Chorizo, Garlic, Feta & Honey    11.45/5.75

Pizza Dippers (vv)      1.50
BBQ Sauce, hot sauce, roasted garlic aioli, sweet chilli sauce, 

mint yoghurt, Tandoori mayo, chilli jam, sour cream 

SANDWICHES & WRAPS 
Our sandwiches are only served 12pm - 5pm Monday to Saturday 
Our Sandwiches are served on toasted white bloomer, brown bloomer or 
tortilla wrap, seasoned fries. GF Bread is available 

Grilled chicken Club - chargrilled chicken, crispy smoked bacon, tomato, 
gem lettuce, curried mayonnaise (gfo)    11.50
Fried Halloumi - red peppers, pickled red onion,

chilli jam & rocket (gfo)(v)     10.95
Peppercorn Steak - strips of rump steak, peppercorn sauce, sauteed 
chestnut mushrooms, onions (gfo) 12.95
Fish Fingers - gem lettuce, tartare sauce, lemon (gfo)  12.50
Southern Fried Chicken - tandoori mayo, cucumber,

pickled red onion, gem lettuce, mint yoghurt (gfo)  12.95

DESSERTS
Passion fruit, Mango & Raspberry Eton Mess - raspberry sauce, Chantilly 
cream, crushed meringue, raspberry ripple ice cream (gfo)(v)  8.50
Homemade Cheesecake of the Day, vanilla ice cream (v)   8.95
Please ask your server for today's choice
Vanilla Bean Crème Brûlée - raspberry compote,

Scottish shortbread biscuit (gfo)(v)     8.50
 Milk Chocolate Cookie Dough served warm - topped with a choice of  

Strawberry, rich berry sauce, vanilla clotted cream ice cream (v)  8.95
Or 
mixed chocolate pieces, marshmallows, chocolate sauce & vanilla clotted 
cream ice cream (v)      8.95 
Or
Toffee sauce, fudge pieces & salted caramel ice cream (v)   8.95
Sticky Toffee Pudding - rich toffee sauce, vanilla clotted cream ice cream or 
warm custard (v)       8.75
Double Chocolate Brownie - mixed berry compote, milk chocolate sauce, 
chocolate shards, white chocolate & cherry ice cream (gfo/vvo)  8.75
Treacle Tart - vanilla clotted cream ice cream

or warm vanilla custard (v)      8.50
Mixed Berry & Apple Crumble, warm vanilla custard  (vv)   8.50
Affogato - warm espresso & vanilla ice cream (v)    7.95 

HOT DRINKS
Americano / 3.25   Cappuccino / 3.25 
Flat White / 3.25   Latte / 3.25 
Latte Macchiato / 3.50  Mocha / 3.50
Espresso / 3.00   Double Espresso / 3.50
Cream Floater Coffee / 4.00  Amaretto Coffee / 6.75
Baileys Coffee / 6.75  Calypso Coffee /6.75
Cointreau Coffee / 6.75  Irish Coffee /6.75
French Coffee / 6.75

Hot Chocolate / 3.50  Creamy Hot Chocolate / 3.50
Flavoured Tea / 2.95  Pot of Tea / 2.95
Green tea, peppermint & camomile

Add a shot of vanilla, caramel or gingerbread for 75p
All coffee available decaf

ALL ITEMS ARE SUBJECT TO AVAILABILITY.  ALL OUR FOOD IS FRESHLY 
PREPARED AND COOKED TO ORDER. FISH MAY CONTAIN SMALL BONES - 

OLIVES MAY CONTAIN SMALL STONES.

V =VEGETARIAN / VVO = VEGAN OPTION / GFO = GLUTEN FREE OPTION

GLUTEN FREE OPTIONS DO NOT CONTAIN GLUTEN HOWEVER YOU SHOULD 
BE AWARE THAT CROSS CONTAMINATION MAY OCCUR IN OUR KITCHEN AND 

AS SUCH, WE CANNOT 100% GUARANTEE THAT ANY DISH IS ALLERGEN 
FREE. ALL DISHES MAY CONTAIN NUTS.

MAIN MENU



For The Table
The Dog's Nachos 
- baked tortillas topped with nacho cheese sauce, tomato salsa, sour 
cream, chillies, shredded spring onion - choose from:-  

Pulled Beef Chilli      16.95
BBQ Chicken      15.95
Bang Bang Cauliflower - roasted courgette, peppers,

red onion, bang bang sauce (vv)    15.95
Just Cheese (v)      15.95 
Mac ‘n’ Cheese - crispy fried onions & jalapenos (v)  16.95 
House Bread & Whipped Sea Salted Butter (gfo)(vvo)  10.95
Mixed Olives (gfo)(vvo)     5.95
    

STARTERS
Aged Parmesan & Creamy Garlic Mushroom
Bruschetta - baby herbs (v)(gfo)    8.50
Chicken Wings - sesame seeds

(choose your sauce: hot sauce, BBQ or Korean)   8.95
Devilled Chicken Liver Pate - 
toasted brioche, pickled shallots & onion relish (gfo)  8.50
Crispy Squid- roasted garlic aioli, chillies & spring onion  9.25
Bang Bang Cauliflower - 
sesame seeds, red chilli & spring onion (vv)   7.95
King Prawn Pil Pil - fresh chilli, chilli oil, spring onion

& toasted sourdough (gfo)     9.95
Smoked Haddock Fishcake - poached hen’s egg, cucumber 

& fennel salad, grain mustard sauce    9.25
Crispy Halloumi Crostini - sweet chilli, garlic & ginger sauce,

coriander (v)      8.95
Scottish Steamed Mussels - white wine, cherry tomato, garlic, 

chilli and crusty ciabatta (gfo)    10.25

SALAD
Warm House Salad (gfo) (vv)     16.25
Roasted aubergine, charred peppers, fine beans, new potatoes,
burnt spring onion, feta & pesto dressing

Add Bacon     2.50 
Add Southern Fried Chicken  5.25 
Add Steak Strips  5.75 
Add Halloumi  5.75
Classic Caesar (gfo)     15.95
rosemary croutons, baby gem lettuce, Caesar dressing, shaved Grana 
Padano 

Greek Salad  (v)(gfo)     16.25
- crumbled feta, olives, cherry tomatoes, rocket, red onion, cucumber, 

red peppers, pesto dressing 

MAINS 
Butternut Squash Linguine - roasted red onion, peppers, sage cream, 
crushed walnuts & Grana Padano shavings (vvo)  17.50
Add Grilled Chicken 4.95 or Steak Strips for 5.75 
Pan – Roasted Chicken Supreme - dauphinoise, wilted greens, pancetta 
crisp & white wine sauce (gfo)    18.95
Poached Salmon Fillet - garlic dauphinoise, buttered greens,

dill hollandaise      20.50
Slow Braised Blade of Beef - pancetta, baby onions, wilted greens, herb 
mash & enriched merlot beef sauce (gfo)   20.50
Cajun Chicken Gyros - Warm Turkish garlic buttered flatbread, shredded 
Cajun chicken, tandoori mayo, chopped salad, sea salted fries & house 
pickles       18.25
Add mint yoghurt dip 1.50
Wood Oven Glazed Baby Back Ribs - choose from BBQ sauce or teriyaki 
sauce, buttered corn on the cob, house slaw, seasoned fries (gfo) 
    Half Rack 19.95 Full Rack 25.95
Braised Shoulder of Lamb - rolled in rosemary & mint, creamed champ 
mash, buttered greens, rich lamb jus (gfo)    23.50
Fish & Chips - mushy peas, lemon wedge (gfo)   18.95
add curry sauce 3.95
Steak & Ale Pie - creamy mash & seasonal vegetables or chips & mushy 
peas, rich gravy      19.95
Seafood Linguine - mussels, squid, clams and prawns, steamed in white 
wine, garlic, cherry tomato sauce & chilli oil   18.95
Chicken Ballotine - chicken breast stuffed with spinach and chestnuts, 
sweet potato puree, crushed walnuts, fondant potato

& creamy Diane sauce (gfo)     18.95
Pea & Bacon Crusted Hake Fillet - chive mash, garden pea puree, buttered 
greens, crispy leeks & a cream of leek sauce (gfo)  20.95

BURGERS
All our burgers are stacked with baby gem lettuce, sliced beef tomato, 
pickled red onion, dill pickled gherkins served on a brioche bun with skin on 
fries & house slaw 
Our burgers can be served as a beef patty or Southern Fried Chicken 

Cheese Melt – Classic with cheddar (gfo)   17.95
Hunters - BBQ sauce, smoked back bacon, cheddar (gfo)  17.95
Buffalo - hot sauce, blue cheese mayo (gfo)   17.95
The Blues - stilton, red onion marmalade (gfo)   17.95
Mac n Cheese Burger - crispy onions - jalapenos   17.95
Add Bacon to any burger 2.50 

Vegan Burger - Plant based patty, pickles, sauteed field mushrooms, pickled 
red onion, chilli jam (vv)     17.95
Halloumi Burger - Fried halloumi, pickles, sauteed field mushrooms, pickled 
red onion, chilli jam (v)     17.95

GRILLS                                                                     
All our grills are served with roasted tomato, sauteed garlic chestnut mushrooms, 
rocket, with a choice of proper chips or skin on fries

8oz Bistro Rump (gfo)     23.00 
10oz Sirloin (gfo)      29.95 
8oz Fillet (gfo)      31.00
10oz Ribeye (gfo)      29.95
10oz Gammon Steak - 
fried hen’s egg & grilled pineapple (gfo)   19.95

STEAK EXTRAS 
Buttered Corn on the Cob (gfo)    3.95 
Garlic, Chilli, Parsley Buttered King Prawns (gfo)  9.95
Cajun Chicken (gfo)     6.95 
Grilled Chicken Breast (gfo)     6.45 
Crispy Squid - Roasted garlic aioli    9.25
Greek Salad - pesto dressing (gfo)    6.95
Ceasar Salad - herb croutons - parmesan shavings (gfo)  6.50 
Mac & Cheese      5.95

SIDES 
Skin On Fries (gfo)(v)     4.95
Real Chips (gfo)(v)     4.95
Onion Rings (gfo)(v)     4.95
Buttered New Potatoes (gfo)(v)    4.95
Seasonal Vegetables (gfo)(v)     4.95
Bread & Butter (gfo)(v)     3.50
Truffle & Parmesan fries (gfo)(v)    5.75
Creamy Mash (gfo)(v)     4.25
Buttered Corn on the Cob (gfo)    3.95 
Garlic, Chilli, Parsley Buttered King Prawns (gfo)   9.95
Cajun Chicken (gfo)     6.95 
Grilled Chicken Breast (gfo)    6.45 
Crispy Squid - Roasted garlic aioli    9.95
Greek Salad - pesto dressing (gfo)    6.95
Ceasar Salad - herb croutons, parmesan shavings (gfo) 6.50 
Mac & Cheese       5.95
Halloumi Fries & Sweet Chilli    9.95

Steak Sauces & Butters (gfo)
Creamy Peppercorn 3.50 

Stilton 3.50
Grain Mustard 3.50

Beef Jus 3.50


