
Menu

WINE
Bottle £30.50	 175ml £10.00	 250ml £11.00

RED
Tempranillo ~ Vina Arroba – Spain
This is soft, easy drinking dry red wine full of delicious ripe fruit 
flavours
Merlot ~ Santa Helena – Chile
Intense red with violet tones. Ripe aromas that recall fresh 
blackberries. Balanced, medium bodied wine with a pleasant 
smooth finish.
Rioja ~ Mil Hojas – Spain
This Rioja has a nicely aged red colour with a soft oaky and 
polished smooth style.

Bottle £38.00	 175ml £11.00	 250ml £13.50
Malbec ~ Los Horaldos – Argentina
Ruby red in colour with soft and elegant aroma of plums and 
cherries. Flavours of fresh red fruits with a little spice and 
smooth tannins.
Shiraz ~ Patterson’s – Australia
A quintessential Aussie Shiraz that’s easy drinking with soft 
supple tannins and core of jammy dark fruits, plum, blackberry 
and fig

Bottle £38.00	 175ml £11.00	 250ml £13.50

ROSE
Tempranillo Rosado ~ Vina Arroba – Spain
A refreshing Spanish rosado wine bursting with ripe strawberry 
and cherry flavour.
Zinfandel Rose ~ Feather Falls – USA
Delicious red ripe fruits like raspberry, cherry and strawberries 
with refreshing acidity and balanced sweetness.

WHITE� Bottle £51.00
Chablis ~ Domaine Fillon and Fils – France
An Unoaked Chablis of great complexity of fruit character and 
structure, with typical mineral and flinty notes. Rich and silky 
with soft creamy mouthfeel.
Sauvignon Blanc ~ Marlborough ~ Kim Crawford – New Zealand
A fresh, juicy wine with vibrant acidity and plenty of weight and 
length on the palate. Ripe, tropical fruit flavour with passion 
fruit, melon, and grapefruit
Pardina/Chardonnay ~ Vina Arroba – Spain
The crisp and refreshing white wine has flavours of stone and 
tropical fruit and ripe apple.
Sauvignon Blanc ~ Santa Helena – Chile
The elegant dry white has a distinctive grassy aroma and full 
fruity flavour, which lingers on the palate and finishes delightfully 
crisp.
Pinot Grigio ~ Borgo in Fiore – Italy
A clean, well balanced dry white wine with an elegant, delicate 
perfume and fresh apple fruit flavours.
Chenin Blanc ~ Hutton Ridge – South Africa
Appealing refreshing guava with hints of pineapple and peach 
aromas. Unmistakably dry with fruity tropical flavours, crisp 
refreshing finish and after taste.

Bottle £38.00	 175ml £11.00	 250ml £13.50
Sardine Submarine Branco ~ Ehrmanns – Portugal
A vibrant white, with bright citrus flavours leading to a long, 
zesty finish.
Chardonnay ~ Patterson’s – Australia
An easy drinking Aussie Chardonnay. Unoaked and blended with 
a small proportion of Semillon, this is soft and creamy on the 
palate, whilst retaining a crisp acidity.
Sardine Submarine Tinto ~ Ehrmanns – Portugal
Juicy red bursting with fresh berry flavours leading to a long 
smooth finish.

V = Vegetarian      GF = Gluten-free  
DF = Dairy-free      VE = Vegan

Please inform a member of our team if you have any 
intolerances, allergies or dietary requirements.

Please make a member of staff know if you would like Glutten 
Free version.

Recommended daily calorie intake is 2,000 calories a day for 
women and 2,500 for men.

We’d be delighted to hear about your experience. Simply scan the QR code to share your feedback.

SOFT DRINKS
Decante Still Water / Sparkling 330ml� £3.50
Decante Still Water / Sparkling 750ml� £5.50
Coca–Cola 200ml 84Kcal / Diet Coke 200ml 1Kcal� £3.75
Fever Tree Mixers 200ml� £3.75
J20 Orange and Passion Fruit 52Kcal� £4.50
J20 Apple and Raspberry 52Kcal� £4.50
Redbull 46Kcal� £4.00
Appletiser 129Kcal� £4.10



STARTER
Jerk chicken wings 395 Kcal � £10.00
pineapple salsa, mango yogurt

Deep fried, tomato and mozzarella � £9.00 
gnocchi, tomato sauce, parmesan  
(V) 478 Kcal

Chargrilled broccoli tenderstem, � £9.00 
romesco sauce, toasted almonds  
(VE) 428 Kcal

BBQ wings 407 Kcal � £9.00
Celery Sticks, Chive Sour Cream

Chorizo and cheese croquettes 562 Kcal � £9.00
Mississippi spicy mayonnaise

Homemade soup of the day (V) 236 Kcal � £7.50

Garlic and mozzarella pizza (V) 712 Kcal � £9.00

Smoked salmon 423 Kcal � £12.00
Herb cream cheese, fennel orange  
and dill salad

GRILL
Chargrilled 8oz Ribeye steak � £32.00 
(GFO) (DFO) 1560 Kcal

Garlic and herb crusted field mushroom, rocket 
and parmesan salad, cherry vine tomatoes, skin 
on fries

Gammon steak (GF) (DF) 1601 Kcal � £20.00
Fried hens egg, chunky chips, watercress salad, 
pineapple salsa

Chargrilled pork cutlet 1231 Kcal � £24.00
Apple and rocket salad, watercress and stilton 
butter, skin on fries

SIDES
Cheesy Potato Tots (V) 532 Kcal � £5.00

Skin on fries (V) (VE) 410 Kcal � £5.00

Truffle fries (V) (VE) 410 Kcal � £5.00

House Salad (V) (VE) (GF) (DF) 87 Kcal � £5.00

Chunky chips, garlic butter (V) 465 Kcal � £5.00

Garlic butter or Peppercorn sauce � £4.00

Grilled Broccoli tenderstem, lemon � £5.00 
and parmesan 292 Kcal

Bowl of rice (V) 150Kcal � £5.00

SALAD
Classic Caesar salad � £14.00 
(V) (GFO) (DFO) 473 Kcal

Heritage tomato salad � £16.00 
(V) (GFO) (DFO) 541 Kcal

Avocado, bocconcini, pesto Genovese

B1 Buddha bowl � £16.00 
(V) (GFO) (DFO) 859 Kcal

Roast sweet potato, roast cauliflower, 
butter beans, wilted kale, avocado bean 
and black rice salad, cannellini bean 
hummus, pickled shallot

SALAD ADD ON
Tandoori chicken skewer (GF) 595 Kcal � £6.00

Sticky chilli chicken skewer (GF) 595 Kcal � £6.00

Panfried halloumi (GF) 292 Kcal � £6.00

Herb & Garlic mushrooms � £6.00 
(GFO) (V) 358 Kcal

DESSERTS
Chocolate Lava Cake (V) 415 Kcal � £9.00

Cheese Board 1445 Kcal � £15.00

Italian Custard tart . Pinenut and � £9.50 
almond crust, clementine crème fraiche   
(V) 449 Kcal

Eton mess (V) 492 Kcal � £9.50

Tarte au Citron (V) 451 Kcal � £9.50

Passionfruit Cheescake, � £9.50 
white chocolate shavings (V) 498 Kcal 

Matcha Creme Brulee (V) 594 Kcal � £9.50

Selection of Ice cream (V) 415 Kcal � £8.00

Selection of Sorbet (V) (VE) 95 Kcal � £6.00

DRAUGHT BEER
		  Half pint	 Pint
Peroni 5.1% 		  £4.00	 £7.80
Asahi 5.0%		  £4.40	 £7.90
Amstel 4.1%		  £4.00	 £7.50
Inch’s Cider 4.5%		  £4.00	 £7.50
San Miguel 5.0%		  £3.80	 £7.50
Guinness 4.1%		  £3.80	 £7.40
Mpa 3.9%		  £4.00	 £7.20

BOTTLED BEER AND CIDER
Peroni 5.0% 330ml � £5.75
Corona 4.5% 330ml � £5.75
Magners Berry 4.0%� £6.80
Heineken 0%� £5.20

COCKTAILS £12.00
Margarita
(Cointreau, tequila and lime juice)
Espresso Martini
(Vodka, Kahlua and Vanilla Syrup)
Blue Lagoon
(Vodka, blue curacao and lemonade)
Mojito
(Bacardi, Lime Juice and Fresh Mint)
Purple Rain
(Vodka, blue curacao, vanilla syrup and grenadine)
Pornstar Martini
(Vodka, Passion Fruit Liquor and Vanilla syrup)
Pina Colada
(Bacardi, Malibu, Cream, Pineapple Juice and  
Coconut Syrup)
White Russian
(vodka, kahlua cream)
Amaretto Sour
(Disaronno and angostura bitters)
Negroni
(Tanqueray, Martini Rosso and Campari)
Old Fashion
(Makers Mark, Brown Sugar and Bitters)

MAINS
Traditional Fish and Chips 1692 Kcal � £21.00
Chunky chips, mushy peas and tartare sauce

Haddock schnitzel 457 Kcal � £20.00
Fried hens egg, samphire and green beans, salsa verde

Prawn linguini 831 Kcal � £21.00
Chilli, marjoram butter, peas and Cavallo Nero

Flat iron steak flat bread 753 Kcal � £22.00
Whipped feta, tomato, rocket, crispy onions and sweet jalapeno relish

Crispy chicken breast 1482 Kcal � £20.00
Garlic butter, watercress and rocket salad, skin on fries, parmesan crumb

B1 vegetable curry (VE) 1433 Kcal � £19.00
Sweet potato, spinach, chickpea, roast cauliflower, mango chutney, pilau rice and chapati

B1 vegan burger (VE) (V) (GFO) 1350 Kcal � £20.00
Plant based burger, gherkin, smoked applewood cheese, brioche bun, tomato, lettuce,  
tomato tapenade, skin on fries

B1 dirty burger 1394 Kcal � £21.00
Beef burger, gherkins, monetary jack cheese, bacon, lettuce, tomato, Mississippi spicy mayo,  
BBQ sauce, skin on fries

Crispy chicken burger 1499 Kcal � £21.00
Grilled halloumi, guacamole, tomato, shredded cabbage, sriracha mayo, skin on fries

Pea and shallot ravioli (V) 899 Kcal � £20.00
Peas, sugar snaps, soy beans, spinach, pesto, parmesan crumb

BUBBLES TO CELEBRATE
Prosecco Spumante ~ Borgo Alato – Italy  
125ml Glass £9.50		  Bottle £38.00
Delicate and complex bouquet with fruity notes 
that remind of peach, green apple and second notes 
of acacia and lilac.
Laurent-Perrier Brut NV – France� £110.00
The champagne is a pale gold colour and features 
a delicate but complex aroma. There are hints 
of citrus and white fruits running through the 
champagne that adds a refreshing taste to the drink. 
The persistent bubbles work beautifully with the 
fruity flavour.
Laurent-Perrier Rosé Brut NV – France� £140.00
Pale salmon colour, clean and fresh with a hint of 
wild strawberries, persistent bubbles tasting like 
caramelized berries with a defined tartness. Dry 
palate with ripe apple and fresh strawberry tones.


