
THE 
ACTONS  

PLEASE INFORM YOUR WAITING STAFF OF  
ANY ALLERGEN REQUIREMENTS. 

When making your order, please speak to our staff about the ingredients in your meal. Please be advised that food allergens are 
handled in the kitchen. In some cases, allergens may be unavoidably present due to shared equipment or the ingredients used. GF 

- made from non gluten products  GF* - can be made with non gluten products (however please note there are gluten products 
throughout the kitchen). V - made from vegan products  V.A. - can be made with vegan products 

2 
COURSE  

£25  
3 COURSE  

£30

STARTERS 
SOUP OF THE DAY - Crusty bread & butter 

HALLOUMI FRIES - Honey & Chilli Jam 
ONION BHAJI cauliflower salad, raisins, pine nuts & saffron 

CHICKEN & ORANGE LIVER PÂTÉ with toasted ciabatta & Ballymaloe relish  
FIRE CRACKER CHICKEN WINGS - Parmesan & Garlic butter 

FISHCAKE FRITTERS - Tartare sauce , lemon wedge 

MAINS 
ACTONS BURGER & FRIES - Cheese, Lettuce, bacon, tomato, gherkin & relish 

FLAT IRON STEAK (Served Pink) - Frites & pepper sauce 
BREADCRUMBED CHICKEN - chorizo & roast red pepper cream & garlic 

chips  
RACK OF RACK OF RIBS - Frites 

CAULIFLOWER POKE BOWL - Basmati rice, chilli, ginger & pak choi (V) 
SALMON POKE BOWL - Basmati rice, chilli, ginger & pak choi 

ROAST FILLET OF SEABASS - Prawn & dill mash, curry veloute 

DESSERTS 
STICKY TOFFEE PUDDING - Vanilla ice cream 

LEMON POSSET - Shortbread 
TIRAMISU 

CHOCOLATE & TOFFEE TART with vanilla ice cream (V) 

ICE CREAM SELECTION 


