
J U ST  D E L I C I O U S

 V  vegetarian    VE  vegan    GF  gluten free 

All prices are inclusive of VAT at the current rate. All items are subject to availability and all weight is approximate uncooked weights. 
Any discretionary gratuities will be distributed in full to our team members. Food allergies and intolerances: Please inform your server before ordering if you  

have a food allergy or intolerance. All food is prepared in an area where allergens are present. 

STARTERS

Our chef’s freshly made soup  V  5.75
with warm bread

Prawn and crayfish cocktail  6.95
with Bloody Mary sauce 

Bruschetta  V   6.95
with Heirloom tomatoes, mozzarella, chargrilled 
peppers, basil and balsamic dressing

Crispy buffalo chicken wings  GF  6 / 6.95
served with blue cheese dip  12 / 12.95

Baked nachos 6.75
pulled chicken and chorizo, melted cheese, sour cream,  
crushed avocado, salsa and sliced jalapeños

PIZZA

Caprese  V  12.25
cherry and sun blush tomatoes, ripped  
mozzarella and basil oil 

Spicy meat feast 13.25
pepperoni, pulled chicken and chorizo, crispy bacon, 
salami, red onion, jalapeños, mozzarella and  
Frank’s hot chilli sauce

OUR FAVOURITES

The ‘Works’ burger 16.25
served on a toasted sourdough bun with Monterey 
Jack cheese, crispy bacon, battered onion rings and 
served with skin-on-fries

Hunters chicken burger 15.75
served on a toasted sourdough bun with a crispy 
coated chicken fillet, Monterey Jack cheese, crispy 
bacon, BBQ sauce and served with skin-on-fries 

Sirloin steak 21.95
served with grilled tomato, roasted field mushroom, 
watercress and served with skin-on-fries

add peppercorn or red wine and shallot sauce  2.25

Crispy beer battered cod fillet 15.95
served with mushy peas, chunky tartare sauce and  
skin-on-fries  

Sweet potato, red onion and cranberry tagine  VE  13.75
with basmati rice, grilled pitta and pomegranate raita

Buttermilk breaded chicken fillet  15.25
with mac and cheese and mixed leaf and cherry  
tomato salad

SIDES

Skin-on-fries   V  3.95

Garlic bread with melted cheese  V  3.95

Beer battered onion rings  V  3.95

Sweet potato fries  V  3.95

SALADS

Caesar 10.50
little gem, Grana Padano, crispy bacon, cheese and 
garlic croutons and a Caesar dressing  
add grilled chicken breast  3.75

Superfood  V   GF  11.50
little gem, baby spinach, tomato, cucumber, avocado, 
feta, sun blushed tomatoes, pomegranate pearls, 
edamame beans, pumpkin seeds and a honey  
mustard dressing
add grilled chicken breast  3.75
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SANDWICHES

Our Club 12.25
rustic Italian bread, grilled chicken, crispy bacon, egg 
mayo and lettuce served with skin-on-fries 

Chicken panini 8.25
with crispy bacon, Mature Cheddar and mozzarella

The sandwiches below are served in thick sliced malted 
wheat, white bloomer or gluten free bread with a pot of 
house slaw  V   GF  and Kettle chips

Home cooked ham 7.25
with Mature Cheddar and tomato chutney 

Prawn and crayfish 7.75
with rocket, cucumber and Bloody Mary cocktail sauce 

Red pepper hummus  V    6.75
with avocado, tomato and rocket  

PUDDING

Chocolate and orange tart  V  6.50
with orange sorbet 

Baked vanilla cheesecake  V   GF  6.75
with strawberry relish and white chocolate spear

Sticky toffee pudding  V  6.75
with salted caramel ice cream 

Ice cream  per scoop 1.75
clotted cream, chocolate,  
salted caramel, pistachio, raspberry pavlova 


