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OLIVES (VG,V) - £4.25 MIXED NUTS (VG,V) - £4.00

Mixed olives marinated in herbs, garlic, and citrus. A lightly roasted medley of spiced & salted nuts. }

SMALL PLATES

SOFT SHELL TACOS - £8.75
DUCK GYOZA - £7.25 Choice of Filling:

Pan-fried gyozas with hoisin soy & chili dip. Tandoori Chicken or BBQ Pulled Beef.
Topped with chipotle mayo, pickled onion, coriander,
chillies, and sesame seeds.

WHIPPED SALMON
MOUSSE FILLED TARTLET - £9.75 GOCHUJANG PORK
BELLY BITES - £9.00

Crispy capers, cucumber ribbons and beetroot

powder along with fennel apple slaw. Gochujang-marinated, sautéed vegetables,

served over a Yorkshire pudding, with pickled
red cabbage, ranch, and coriander.

OVEN BAKED 2-BONE SPICY
CHICKEN WINGS - £8.75

Coated in our signature sauce and lime. ARTICHOKE & ROASTED
Finished with spring onion, chilli & coriander. PEPPER SOUP (VGO) - £7.00

Served with onion loaf and butter.

ROASTED BEETROOT &
CELERIAC SALAD (V,VGO) - £8.50 SPICY CORN RIBS(V,VGO) - £7.00

Kale salad with Stilton, pumpkin seeds Marinated in spices and cooked to perfection.
and a balsamic-rosemary vinaigrette. Served with mixed leaf salad and a sriracha drizzle.

BUTTERNUT & ROASTED RED KING PRAWNS - £9.95
PEPPER CROSTINI (V,VGO) - £7.75 Garlic & thyme marinated, served

With chimichurri and crumbled vegan feta. with saffron aioli and grilled lime.

SANDWICHES

SERVED MON-FRI 12PM-6PM | ALL SERVED WITH FRIES & SLAW ON FOCACCIA

HALLOUMI (VGO) - £12.25 HAM & CHEESE - £12.75
Grilled halloumi with sweet caramelised onion Honey roasted ham with tangy, sweet cranberry sauce,
mayonnaise, roasted red pepper, and fresh rocket. creamy melted brie, and fresh rocket.

BREADED PRAWN - £12.95

Crispy breaded prawns, tartare sauce, smoked
cheddar, lettuce, and pea shoots.

.

{V) Vegetarian {VG) Vegan (VGO) Vegan Option

An optional 7.5% service charge is added to every bill and is shared by all of our staff. Dishes may contain nuts or nut derivatives. Fish dishes may contain small
bones. Olives may contain stones. Due to the nature of our business, we cannot guarantee that food prepared on these premises is free from allergenic ingredients.
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CHICKEN & LEEK PIE - £19.00

Classic puff pastry pie with pancetta, served with
gravy, fries, and tenderstem broccoli.

Upgrade to triple-cooked chips or loaded fries - £4.00.

8oz SIRLOIN STEAK - £26.95

Served with garlic and parsley butter, beer-battered
onion rings, peppercorn sauce, garlic roasted potato,
and mixed leaf salad.

Upgrade to triple-cooked chips or loaded fries - £4.00.

GUINNESS BRAISED BEEF STEW - £27.50

Served with colcannon mash potato
and finished with fresh mix herbs.

VEGAN STIR FRY (V,VG) - £15.75

Rice noodles tossed with stir-fried vegetables,
tofu, and a punchy soy-based sauce.

CLASSIC FISH & CHIPS - £18.00

Crispy, golden-battered fish with triple-cooked chips,
tartare sauce, minted peas, and curry sauce.

BARNSLEY CHOP - £28.00

Lemon and tarragon butter-finished dish, with sautéed
vegetables, chimichurri, mashed potatoes, and gravy.

CURRIED SALMON - £18.95

Served with jasmine rice and kale, accompanied
by a creamy mustard thyme sauce.

BBQ GLAZED PORK BELLY - £17.75

Crunchy kimchi and golden, crisp fries, complemented
by sweet and smoky corn riblets.

HALF ROASTED THAI
GREEN CHICKEN - £19.25

Thai green paste-marinated chicken served with
green Thai curry, jasmine rice, and Asian slaw.

HARISSA MARINATED PANEER
STEAK (V,VGO) - £16.50

. g~ -  Roasted veggies and mixed leaf
AR ‘o salad with pepper sauce.
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LOADED FRIES (V) - £8.50
Topped with cheddar, spiced tomato relish,
coriander, cheese sauce, chilli & spring onion.
Add pulled beef or pulled chicken - £3.00

LOADED HALLOUMI FRIES (V) - £8.25

Topped with cheddar, spiced tomato relish,
coriander, cheese sauce, chilli & spring onion.
Add pulled beef or pulled chicken - £3.00

TRIPLE-COOKED

CHIPS (V,VGO) - £6.50
Add pulled beef or pulled chicken & gravy - £4.00

PLAIN/CAJUN FRIES (V,VG) - £5.50 A

choice of either plain or cajun spiced fries.

SWEET POTATO FRIES (V,VG) - £6.50

Lightly seasoned and crisped to perfection.

TRUFFLE, PARMESAN,
GARLIC FRIES - £7.95

Parmesan & herb fries served with
maple bourbon BBQ sauce.

HOUSE SLAW (V) - £3.00

Creamy, tangy coleslaw made with crunchy vegetables.

HOUSE SALAD (V,VG) - £4.00
Mixed leaf salad with cucumber, tomato, red onion, and
peppers, tossed in a wellness dressing with crispy onions.

PADRON PEPPERS (V,VGO) - £5.95 with

sriracha and tajin dressing.

BEER BATTERED ONION RINGS (V) - £5.25

Served with garlic mayo.

{V) Vegetarian (VG) Vegan (VGO) Vegan Option

An optional 7.5% service charge is added to every biil and is shared by all of our staff. Dishes may contain nuts or nut derivatives. Fish dishes may contain small
bones. Olives may contain stones. Due to the nature of our business, we cannot guarantee that food prepared on these premises is free from allergenic ingredients,
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MEAT FEAST - £18.25 PANEER TIKKA (V) - £16.50

Ground beef, bacon, sausage, and pepperoni Tandoori-spiced paneer, bell peppers, and onion
alongside pulled chicken. with a drizzle of green chutney mayo.
SWEET & SPICE BEEF - £16.25 KOREAN TIME - £16.75
Ground beef, spicy caramelised onion, spinach, Spicy gochujang chicken pizza with sweetcorn,
and drizzle with sweet and sour mayo. spinach, and pickled red cabbage, drizzled with ranch.
THE GOOD ITALIAN - £17.50 MARGHERITA (V,VGO) - £14.25
Smoky pepperoni, spicy 'Nduja, Basil, tomato, and mozzarella pizza on a rich
Parmesan and oregano. tomato base, drizzled with basil oil.
~ 1
7 BEEF CRAZY - £17.25 WINTER GARDEN (VGO,V) - £16.50
Chilli con carne, pulled beef, ground beef chili, Sweetcorn, olives, mushroom, cherry tomato, roasted
seasoned with onion and roasted butternut squash. eggplant, courgette, finished with pesto mayo.
\_
BURRATA & PROSCIUTTO - £18.25 / CREATE YOUR OWN! - £13.75 \
Olives, mushroom, prosciutto, burrata, rocket finished ON YOUR TOMATO BASE, SELECT YOUR TOPPINGS:

with a drizzie of balsamic glaze. :
Green chutney mayo, pesto mayo, balsamic glaze,
bbg sauce, mushrooms and ranch dressing - £1.25

- Paneer, onions, bell peppers, sweetcorn, olives,
BBQ CHICKEN & cherry tomato, pineapple and roasted peppers - E1.75
PINEAPPLE - £16.00

Chicken, pineapple, and olive with roasted peppers,
fresh coriander, and barbecue sauce. Burrata and chili con carne - £3.00

Pepperoni, Nduja, ground beef, bacon, sausage,
pulled chicken, prosciutto, pulled beef - £2.75

j ;

LAMB & CORIANDER - £18.50

Lamb patty with smoky cheddar, harissa-mint mayo,
tzatziki, and pickled cucumber.

THE BOLLYWOOD VADA
(V, VGO) - £15.00
Spiced mashed potato burger infused with \
mustard seeds and curry leaves, topped |
with green chutney and garlic-onion mayo.

THE KOREAN BURGER - £16.75

Korean-style crispy chicken, glazed and layered with
gochujang mayo, ranch, and pickled red cabbage.

(V) Vegetarian (VG) Vegan (VGO) Vegan Option

al 7.5% service charge is added to every bill and is shared by all of our staff. Dishes may contain nuts or nut derivatives. Fish dishes may contain small
ves may contain stones. Due to the nature of our business, we cannot guarantee that food prepared on these premises is free from allergenic ingredients.
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CROISSANT BREAD &
BUTTER PUDDING (V) - £8.50

Homemade pudding paired with a jug of custard.

TRIFLE TRAY BAKE - £6.95

Served with a scoop of Eton mess ice cream.

GINGER SPONGE - £9.25

Homemade pudding, served with a jug of custard.

CINNAMON SWIRL CHEESECAKE (VGO) - £7.25

Served with butterscotch ice cream and Biscoff crumb.

ICE CREAM SCOOP (V) - £2.25 EACH

Mix and match your favourites!

CHOOSE FROM:

Chocolate
Vanilla
Strawberry
Butterscotch
Eton Mess
Cookies & Cream
Green Apple Sorbet
Champagne Sorbet

(V) Vegetarian (VG) Vegan {(VGO) Vegan Option

An optional 7.5% service charge is added to every bill and is shared by all of our statf, Dishes may contain nuts or nut derivatives. Fish dishes may contain small
bones. Olives may contain stones. Due to the nature of our business, we cannot guarantee that food prepared on these premises Is free from allergenic ingredients.



DRINKS

SEASONAL COCKTAILS

WINTER RUM SOUR - £10.95

Dark rum, cherry puree, cinnamon
syrup and lemon juice.

FESTIVE BARBIE - £9.50

Vodka, Baileys, strawberry syrup,
cranberry juice and sugar syrup.

APPLE SPRITZ - £10.50

Aperol, prosecco, apple cider and orange bitters.

~ CLASSIC COCKTAILS

OLD FASHIONED - £11.50
Bourbon, sugar and bitters.

MARGARITA - £10.50

Tequila blanc, lime and triple sec.
(Keep classic or upgrade for-£1. Choose from our selection of purée.)

OLD CUBAN - £10.50
Spiced rum, mint syrup, bitters, prosecco and lime.

APPLE PIE - £10.95

Apple Jack Daniels, apple juice,
pumpkin spice syrup and lemon juice.

SMORE' PLEASE - £10.50

Marshmallow syrup, dark chocolate
liguor and Wild Turkey.

CHRISTMAS SANGRIA - £10.00

Red wine, brandy, sugar syrup and cinnamon syrup.

SNOWBALL - £9.50
Advocaat, lime juice and lemonade.

ESPRESSO MARTINI - £10.50

Vodka, Kahlua and sugar syrup.

(Keep elassic or upgrade for £1. Chopse from our selectien of syrups.)

BUCKS FIZZ - £9.00

Orange juice and prosecco.

MOCKTAILS

SPICED APPLE MIMOSA - £6.50

Apple juice, 0% prosecco and cinnamon syrup.

FROSTBITE - £6.00

Pineapple juice, grape juice, lime juice,
mint and lemonade.

CHERRY & VANILLA SODA - £6.50

Cherry puree, vanilla syrup, lime juice and soda.

CHRISTMAS PUNCH - £6.00

Cranberry juice, orange juice,
pumpkin spice syrup and lemonade.

/ An optional 7.5% service charge is added to every bill and is shared by all of our staff, Due to the nature of our business,
we cannot guarantee that drinks prepared on these premises are free from allergenic ingredients.



FRAPPES

ALL FRAPPES ARE SERVED WITH CREAM AND SELECTED TOPPINGS.

AFTER EIGHT - £6.95 GINGERBREAD - £6.95

Not just an after dinner special. Minty and delicious. Blend of ginger, vanilla and biscuit. Indulgent.

PUMPKIN SPICE - £6.95 TERRY’S CHOCOLATE ORANGE - £6.95

Winter warmer, Spiced and homely. Fan favourite! Chocolatey and zesty.

~

DRAUGHT BEER BOTTLED BEER
Amstel £5.95 Desperados £5.00
Birra Moretti £6.75 Corona £5.00
Neck Oil £6.75 Peroni (auten-tres option avaitanie) £4.95
Guinness £6.95 Old Mout (mango and passion fruin £5.55
Inch’s Cider £5.75 Sober Brummie £4.75
Cruzcampo £6.75 Guinness 0% £5.256
Luna Haze £6.50 Heineken 0% £4.95
Old Mout Cider (options avaiiaviey ~ £5.75 Old Mout Berries 0% £4.95

N

DRAUGHT FROBISHERS
Cola £3.50 Apple & Raspberry £3.95
Diet Cola £3.50 Orange & Passion Fruit £3.95
Fanta £3.50 Apple & Mango £3.95
Lemonade £3.50
Coke Zero £3.50 FEVER TREE 200ml
SAN PELLEGRINO 330ml Tonic £3.95
_ Slimline £3.95
IE_lllmo;a;a 23'95 Ginger Ale £3.95
HeRange 9o Ginger Beer £3.95
COCA COLA 330ml Elderflower £3.95
Coke £4.00

FRUIT JUICES

Diet Coke £4.00
Coke Zero £4.00 Apple £3.50
Orange £3.50
RED BULL 250m Grapefruit £3.50
Original £3.95 Pomegranate £3.50
Sugar Free £3.95 Passionfruit £3.50
Tropical £3.95 Cranberry £3.50
Watermelon £3.95 Pineapple £3.50

rge is added to every bill and is shared by all of our staff. Due to the nature of our business,
tee that drinks prepared on these premises are free from allergenic ingredients.
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BRANDY

Courvoisier
Martell VS

Martell VSOP
Hennessy
Hennessy VSOP
Calvados Boulard
Remy Martin 1738
Hennessy XO

RUM

Bacardi/Bacardi Spiced
Burning Barn Smoked Rum
Malibu

Kraken

The Duppy Share Spiced
Goslings

Diplomatico

Bumbu (Original Spiced)
Bumbu Créme

Bumbu XO

Ron Zacapa XO
Deadmans Fingers

White, Spiced, Coffee and Passion Fruit.

TEQUILA

Jose Cuervo Gold
Jose Cuervo Blanco
Patron Silver
Cazcabel Coconut
Tequila Rose

GIN

Bombay Sapphire
Hendricks

Tanqueray
Original, Sevilla and Blackcurrant.

Whitley Neill

Original, Raspberry, Blackberry,
Pineapple, Rhubarb & Ginger,

Pink Grapefruit, Violet, Blood Orange,
Peach, and Black Cherry.

SPIRITS

£5.00
£5.00
£8.00
£6.00
£9.00
£6.50
£10.00
£20.00

£4.50
£5.00
£4.50
£5.00
£5.00
£4.50
£6.00
£6.25
£5.50
£7.50
£18.00
£5.00

£4.50
£4.50
£6.00
£4.00
£4.00

£4.50
£4.75
£4.75

£5.50

VODKA

Ketel One
Belvedere
Ciroc
Haku
Tito’'s Handmade
Chase

Finlandia

Grey Goose

Absolut
Original, Mandrin,
Raspberry and Vanilla.

WHISKEY

Jack Daniels/Honey/Apple
Jamesons
Woodford Reserve
Black Label
Monkey Shoulder
Talisker 10 Year
Yamazaki 12 Year
Glenfiddich 12 Year
Bulleit

Southern Comfort
Toki Suntory
Hatozaki

Akashi

Hibiki

LIQUEUR

Sambuca
Limoncello
Jagermeister
St Germain
Baileys (50ml)
Cointreau
Disaronno
Campari
Aperol
Frangelico
Baby Guinness

£4.50
£4.50
£5.50
£5.25
£5.25
£8.50
£14.00
£6.50
£5.50
£4.50
£6.00
£6.50
£6.50
£14.00

_»

2 FOR£10
3 FOR £10

BABY GUINNESS
TEQUILA ROSE

DOUBLE UP  gompay, Absolut Original,

FOR £3: wMmartell and Jameson.

An optional 7.5% service charge is added to every bill and Is shared by all of our staff. Due
we cannot guarantee that drinks prepared on these premises are free from allerg




SPARKLING & CHAMPAGNE

SPARKLING 75CL

Di Maria Prosecco Extra Dry Doc : £36.00
Di Maria Prosecco Rosé Doc £37.50

Nosecco

CHAMPAGNE

Moet & Chandon

Moet & Chandon Rosé

/ WHITE WINE \

LIGHT, CRISP, DRY AND FRUITY 125ML 175ML 250ML BOTTLE
Pinot Grigio La di Motte, Italy. £6.50 £9.00 £12.00 £34.00
AROMATIC AND FLORAL 125ML 175ML 250ML BOTTLE
Sauvignon Blanc, AOETOROA Marlborough, New Zealand. £6.65 £10.00 £13.25 £38.00
Viognier Roos Estate, South Africa. £4.50 £6.25 £9.00 £25.00
FULLER-BODIED AND RICHER 125ML 175ML 250ML BOTTLE
Bushvine, Chenin Blanc, Vanziji, South Africa. £5.35 £8.00 £10.75 £30.00

SOFT, GENTLE AND DRY 125ML I 175ML | BOTTLE

Pinot Grigio Rose. Cortefresca, Italy (VE). £4.50 £6.75 £25.00

SWEET, JUICY AND REFRESHING 125ML | 175ML | BOTTLE

Zinfande] Blush, Hilmar Springs, California, £4.50 £6.75 £25,00

RED WINE

LIGHT, FRUITY AND EASY DRINKING BOTTLE
Tempranillo, Bodegas Altivo, Do Rioja, Spain. £25.00

MEDIUM BODIED, SMOOTH AND SPICY BOTTLE
Merlot, Sentina, Veneto, ltaly (VE). £28.00
Malbec, Para Dos, Argentina. £36.00

FULL-BODIED, RICH AND WARMING BOTTLE

Shiraz, Telegraph Road, Australia. £30.00

rge is added to every bill and Is shared by all of our staff. Due to the nature of our business,
ntee that drinks prepared on these premises are free from allergenic ingredients.




