
2 & 3 COURSE SET MENU 24.95/29.95

HALLOUMI FRIES
HABANERO MAYO

PADRON PEPPERS
MALDON SALT

SQUASH & CARROT SOUP (VG)
SPICED CARAMALISED SEEDS

SAUSAGE AND MASH
CRISPY ONIONS, RED WINE JUS

LUNCH FISH AND CHIPS
CIDER BATTERED NORTH SEA HADDOCK, MUSHY PEAS, TARTARE SAUCE, TRIPPLE

COOKED CHIPS

GODDESS SALAD (VG)
ROASTED SQUASH, GOLDEN BEETROOT, GRAINS, CAULIFLOWER, CHESTNUTS,

TOASTED PUMPKIN SEEDS
+ ADD CHICKEN £6 / HALLOUMI £5 / PRAWNS £6

WINTER BERRY FOOL (VG, GF)
BERRY COMPOTE, CHANTILLY CREAM, OAT CRUMB

STICKY TOFFEE PUDDING (V)
FUDGE SAUCE, VANILLA ICE CREAM

SELECTION OF ICE CREAMS & SORBETS

THE GUN IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform 
a member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan

STARTERS

Available Monday-Friday 12pm - 4pm

MAINS

DESSERTS



THE GUN IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform 
a member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan

MARINATED GORDAL OLIVES (VG) 6

PADRÓN PEPPERS (VG) 8.5
MALDON SALT

EDAMAME (VG) 7 .5
CHILLI & LEMON SALT  

TEMPURA TIGER PRAWNS 12
CHILLI SOY SAUCE

BUTTERMILK KOREAN CHICKEN 11
KOREAN KETCHUP, SESAME SEEDS

SCOTCH EGG 9
WHISKEY KETCHUP

3 BEEF SLIDERS 15.5
CHUCK & RIB PATTY, TRUFFLE MAYO, LETTUCE, PICKLES

HALLOUMI FRIES (V) 9
HABANERO MAYO

BAR SNACKS

ROSEMARY SALTED FRIES (VG)  6

TRIPLE COOKED CHIPS (VG) 6.5

TRUFFLE & PARMESAN FRIES (V)  8

MIXED LEAF SALAD (VG)  6

CHILLI & GARLIC TENDERSTEM BROCCOLI  6.5 

HERITAGE TOMATO & ONION SALAD 7.5

SIDES

MOULES FRITES 21
CHORIZO, HERB & TOMATO SAUCE, SHALLOTS, TOASTED
SOURDOUGH, ROSEMARY FRIES

28 DAY AGED RIBEYE STEAK 37
ROASTED VINE TOMATOES, TRIPLE COOKED CHIPS,
PEPPERCORN SAUCE

FISH & CHIPS 21
CIDER BATTERED NORTH SEA HADDOCK, MUSHY PEAS,
TARTARE SAUCE, TRIPLE COOKED CHIPS

BEEF RAGU PAPPARDELLE 21.5
SLOW-COOKED BEEF RAGÙ, TOMATO, GRANA PADANO

SLOW BRAISED LAMB SHANK 32.5
WHIPPED MASH, CURLY KALE, RICH RED WINE GRAVY

MONKFISH TAIL 23.5 
WHITE BEAN & NDUJA CASSOULET, BASIL HERB OIL

ROASTED CHICKEN SUPREME 26
CREAMED MASH, SWISS CHARD, GIROLLE & TARRAGON
SAUCE

GODDESS SALAD (VG) 10/17
ROASTED SQUASH, GOLDEN BEETROOT, GRAINS,
CAULIFLOWER, CHESTNUTS, TOASTED PUMPKIN SEEDS
+ ADD CHICKEN £6 / HALLOUMI £5 / PRAWNS £6

CAESAR SALAD 13.5
SOFT EGG, CROUTONS, PARMESAN, CAESAR DRESSING
+ ADD CHICKEN £6 / HALLOUMI £5 / PRAWNS £6

MAINS

GRILLED CHICKEN BURGER 19.5 
AVOCADO, LETTUCE, TOMATO, ONION, RANCH SAUCE,
ROSEMARY FRIES

WAGYU BEEF BURGER  22.5
TRUFFLE MAYO, PROVALONE CHEESE, PICKLES, 
RED ONION, GEM LETTUCE, ROSEMARY FRIES

ADD A GLASS OF VEUVE CLICQUOT CHAMPAGNE 
FOR THE ULTIMATE PAIRING £15.2

SYMPLICITY PLANT BURGER  (VG) 19 
PICKLES, LETTUCE, TOMATO, ONION, CHIPOTLE
VEGANAISE, ROSEMARY FRIES 

FILLET STEAK SANDWICH  19.5
TRUFFLE MAYO, CARAMELISED RED ONION, 
CAESAR DRESSED GEM LETTUCE, TOASTED CIABATTA,
ROSEMARY SKIN ON FRIES

+ ADD BACON £3 / EGG £2 / AVOCADO £2
+ UPGRADE FRIES: TRUFFLE £2 /HALLOUMI £2

BURGERS & SANDWICHES

STARTERS

SHARING WARM LOAF & DIPS (V) 11
BALSAMIC VINEGAR, OLIVE OIL, SUN-DRIED 
TOMATO PESTO, GARLIC & HERB BUTTER 

COLCHESTER OYSTERS 
3 FOR 12, 6 FOR 22, 12 FOR 42
SERVED WITH MIGNONETTE, TABASCO, LEMON

CROWN PRINCE SQUASH & CARROT SOUP (VG) 8.5 
SPICED CARAMELISED SEEDS

SALT & PEPPER SQUID 10
SPRING ONION, CHILLI, ROASTED GARLIC AIOLI

SLOW BRAISED PORK CHEEK 13.50
MINT PEA PUREE, CHORIZO CRISP

ROAST BEETROOT, CHICORY SALAD (VG) 9.5/ 17.5
WHIPPED FETA, CRANBERRY & GRANNYSMITH SALAD

SMOKED DUCK BREAST 13.50
SPINACH & RED CABBAGE SALAD, POMEGRANATE, HERB,
HONEY VINAIGRETTE



DESSERT

STICKY TOFFEE PUDDING  (V)
FUDGE SAUCE, VANILLA ICE CREAM

WINTER BERRY FOOL (VG, GF)
BERRY COMPOTE, CHANTILLY CREAM, OAT CRUMB 

WARM CHOCOLATE BROWNIE (GF)
VANILLA ICE CREAM

TIRAMISU 
SAVOIARDI BISCUITS IN A RICH COFFEE AND MASCARPONE CREAM

BANKERS BREAKFAST (8% ABV)
ABSOLUT VANILIA, BAILEYS, CAZCABEL COFFEE, BOWL OF COCO
POPS, 

ICEBERG AFFOGATO (14.8% ABV)
ABSOLUT VODKA, KAHLUA, COFEE, POPCORN SYRUP, VANILLA ICE
CREAM

9

9

9

9

14

14

HOT DRINKS

COFFEE
ESPRESSO  /  DOUBLE ESPRESSO  /  AMERICANO
FLAT WHITE  /  LATTE  /  CAPPUCCINO

TEA
ENGLISH BREAKFAST  /  EARL GREY  /  GREEN  /  CHAMOMILE, 
PEPPERMINT  /  FRESH MINT  /  GINGER & LEMONGRASS  /  ROOIBOS

4

3.5

DIGESTIF’S
REMY MARTIN VSOP  6.6 / 12.4 

HENNESSY XO  20 / 39

AMARO MONTENEGRO  5.3

VECCHIO AMARO DEL CAPO  6.2

CYNAR  5.6

FERNET BRANCA  6.1 / 11.2

COCCHI VERMOUTH DI TORINO  12 / 15

DRAMBUIE  6.2

HIBIKI HARMONY  11.7 / 22.4

GLENFIDDICH 15  8.3 / 15.6

THE GUN IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform 
a member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan



14FROZEN APEROL SPRITZ
COOL DOWN WITH OUR 
BRUNCH-EXCLUSIVE!

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform 
a member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan

19

18.5

17.5

16

16

18.5

CHICKEN & WAFFLE
HOME-MADE WAFFLES, SOUTHERN
FRIED CRISPY CHICKEN, BACON, EGG,
LOUISIANA SAUCE, RANCH

THE GUN BREAKFAST BURGER 
BUTTERY CROISSANT BUN,
HEREFORDSHIRE CHUCK & RIB BEEF
PATTY, EGG, BACON, AMERICAN
CHEESE, JALAPEÑO, 
HABANERO MAYO

CROISSANT ROYALE 
CROISSANT, SMOKED SALMON, 
ROCKET, POACHED EGGS,
HOLLANDAISE

SHAKSHUKA (V)
MEDITERRANEAN-STYLE TOMATO
SAUCE, EGGS, SOURDOUGH

FRENCH TOAST (V)
BROWN BUTTER TOASTED BRIOCHE,
CINNAMON WHIPPED CREAM, 
MIXED BERRIES, MAPLE SYRUP

BURRATA & PEACH SALAD (V)
BURRATA, PARMA HAM, PEACH,
ROCKET, TOASTED WALNUTS, 
BALSAMIC GLAZE

MAINS

8

7

6

7

9

11

11

PADRÓN PEPPERS (VG)
MALDON SALT 

EDAMAME (VG)
CHILLI LEMON SALT

SPICED TATER TOTS (V)
SRIRACHA KETCHUP 

HASH BROWNS (V)
CHOICE OF SAUCE 

HALLOUMI FRIES (V) 
HABANERO MAYO 

BUTTERMILK KOREAN CHICKEN
KOREAN KETCHAP, SESAME SEEDS

SHEPHERD’S PIE CROQUETTES 
HP SAUCE

NIBBLES

ROSEMARY SALTED FRIES (VG)  
TRUFFLE & PARMESAN FRIES (V) 
MIXED LEAF SALAD (VG) 
CHILLI & GARLIC TENDERSTEM
BROCCOLI (V)
HERITAGE TOMATO & ONION
SALAD (V)

6
8
6

6.5

6.5

SIDES

BRUNCH COCKTAILS

14

14

10

10

FROZEN PORNSTAR
ABSOLUT VANILIA, CRÈME DE PASSION, 
PASSIONFRUIT, LIME, COCONUT FOAM

ICEBERG AFFOGATO
ABSOLUT VODKA, KAHLUA, COFEE,
POPCORN SYRUP, ICE CREAM

VITAMIN SEA
FRESH ORANGE, FRESH GRAPEFRUIT
JUICE, LEMON, SUGAR, SALT RIM

SMOOTHIE OF THE DAY

LET’S GO BOTTOMLESS

BOTTOMLESS FOR 90MINS 
BOTTOMLESS PROSECCO, BEERS 
AND BRUNCH COCKTAILS

GO BIG! 
ADD A BOTTLE OF 

35

70

Bottomless Brunch only available with a purchase of a main



SALT & PEPPER SQUID  10
SPRING ONION, CHILLI, ROASTED GARLIC AIOLI

TEMPURA TIGER PRAWNS  12
CHILLI PONZU SAUCE

SLOW BRAISED PORK CHEEK  13.5
MINT PEA PUREE, CHORIZO CRISPS

THE GUN IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform 
a member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan

FOR THE TABLE

SMOKED DUCK BREAST 13.50
SPINACH & RED CABBAGE SALAD, POMEGRANATE, 
HONEY VINAIGRETTE

HALLOUMI FRIES (VG) 9
CREME FRAISE, POMEGRANATE SEEDS

ROASTS
All served with seasonal vegetables, duck fat roasted potatoes, Yorkshire pudding and gravy

 TRIO ROAST – WHITE COB CHICKEN, DUROC PORK BELLY, HEREFORD SIRLOIN OF BEEF 29.5

28-DAY AGED HEREFORD BEEF SIRLOIN  27.5

 WHITE COB FREE RANGE CHICKEN 24

CRISPY DUROC PORK BELLY  24.5

VEGAN WELLINGTON  23

SUNDAY SPECIALS
BEEF WELLINGTON  39.5

SEASONAL TRIMMINGS, DUCK FAT ROAST POTATOES, RED WINE JUS

WHOLE ROAST CHICKEN RÔTIE  55
BOTTOMLESS YORKSHIRE PUDDING, SEASONAL TRIMMINGS, DUCK FAT ROAST POTATOES, GRAVY (SERVES 2)

ADD SHARING TRUFFLE CAULIFLOWER CHEESE  9

SIDES

TRIPLE COOKED CHIPS (VG)  6.5  |  TRUFFLE & PARMESAN FRIES (V)  8
CARAMALISED ONION & PORK SAGE STUFFING  6  |  DUCK FAT ROAST POTATOES  6.5

SEASONAL VEGETABLES (V)  6  |  MIXED LEAF SALAD (V)  6.5

MAINS

WAGYU BEEF BURGER  22.5
TRUFFLE MAYO, MATURE CHEDDAR, PICKLES, 
RED ONION, GEM LETTUCE, ROSEMARY FRIES

BEEF RAGU PAPPARDELLE 21.5
SLOW-COOKED BEEFRAGÙ, TOMATO, GRANA PADANO

FISH & CHIPS 21
CIDER-BATTERED HADDOCK, PEA & MINT PURÉE,
TARTARE SAUCE, TRIPLE COOKED CHIPS

CAESER SALAD 13.5
SOFT EGG, CROUTONS, PARMESAN, CAESAR DRESSING
ADD CHICKEN £6 / HALLOUMI £5 / PRAWNS £6

STARTERS

GLASS OF VEUVE CLICQUOT  15.2  |  CUSTOM BLOODY MARY 13

SUNDAY TIPPLE

MARINATED GORDAL OLIVES, CHILI & GARLIC (VG) 6 | PADRÓN PEPPERS, SMOKED MALDON SALT (VG) 8 
SHARING WARM LOAF & DIPS BALSAMIC EVO, SUN-DRIED TOMATO PESTO, GARLIC & HERB BUTTER (V)  11

COLCHESTER OYSTERS 
3 FOR 12, 6 FOR 22, 12 FOR 42, - MIGNONETTE, TABASCO, LEMON


