
S N A C K S  &  S H A R E R S

Nocellara olives VE  142kcal 
£4.40

Mixed nuts with house spice mix VE  503kcal 
£4.25

Selection of house breads V  419kcal 
Salted butter 

£5.25

Oregano hummus and guacamole VE  503kcal 
Flatbread 

£7.50

Shrimp chips  193kcal 
Asian sauce 

£7

British charcuterie board  434kcal/868kcal 
Cornichons, sourdough, rapeseed oil 

For one or two £12/£24

British cheeseboard  594kcal 
Plum and ginger chutney, crackers 

£12.50

S T A R T E R S

Salmon gravadlax  344kcal 
Pickled cucumber, rainbow beetroot, lime aioli 

£9 

Braised leeks and confit garlic VE  315kcal 
Chestnut mushrooms, sun-blush tomatoes, 

vegan mozzarella, oregano, cashew nut crust 
£8.50 

Ham hock terrine  495kcal 
Plum chutney, pickled carrot, candy beetroot, mizuna 

£8.80 

Thai fried chicken wings  302kcal 
Korean dipping sauce 

£8 

Seasonal soup  110kcal 
£7
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Adults need around 2,000 calories a day       V = vegetarian | VE = vegan       Let us know if you’d like gluten-free bread

Food allergies and intolerances: we welcome enquiries from guests who wish  to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team  if anyone in your party has a food allergy.  Prices include VAT.



S A N D W I C H E S

Served with skin-on fries 

H O T  S A N D W I C H E S

Cheddar and caramelised shallot toastie V  544kcal 
£10 

Add Wiltshire ham 133kcal  £1 

Fish finger sandwich  666kcal 
Homemade tartare sauce, gem lettuce, floured bap 

£12.50 

Chicken and back bacon sandwich 
Tomato, grilled mushroom, lettuce, mayonnaise, floured bap  635kcal 

£12 

Hummus and avocado sandwich VE  803kcal 
Mizuna, red onion, tomato, chickpea, cracked black pepper 

£12 

C O L D  S A N D W I C H E S 

Egg mayonnaise, radish, spring onion and chive sandwich V  671kcal 
£10 

Halal chicken, mayonnaise and gem lettuce  sandwich  745kcal 
£12

S A L A D S

Roquefort, pear and orange salad V  564kcal 
Broccoli, chickpeas, radicchio, watercress, chive coconut yoghurt 

£12 

Superfood salad V  498kcal 
Goat’s cheese, beetroot, quinoa, baby spinach, blueberries, mint, sultanas, 

toasted pumpkin seeds, sesame, Agave yoghurt dressing  
£12 

Caesar salad  387kcal 
Baby gem, Caesar dressing, garlic croutons, Parmesan 

£12 
 

Add: Halal chicken 266kcal  £6 | Smoked salmon 184kcal  £8 
Seafood cocktail 130kcal  £8 | Brie V 304kcal  £6
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Adults need around 2,000 calories a day       V = vegetarian | VE = vegan       Let us know if you’d like gluten-free bread

Food allergies and intolerances: we welcome enquiries from guests who wish  to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team  if anyone in your party has a food allergy.  Prices include VAT.
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M A I N S

Slow-cooked pork belly  748kcal 
Colcannon mash, braised red cabbage, red wine sauce 

£17.50 

Thai yellow chicken thigh curry  484kcal 
Pickled cucumber, jasmine rice 

£16.95 

Quinoa and chickpea chilli VE  296kcal 
White rice, guacamole, sour cream, tortilla chips 

£15.95 

Red wine-poached hake  495kcal 
Braised button onions and mushrooms, sage mash, beurre rouge 

£19.25 

Poached duck egg V  718kcal 
Pangrattato, dauphinoise potato, baby leeks, chestnut mushrooms, lemon butter sauce 

£16.50 

Beer-battered pollock  765kcal 
Triple-cooked chips, peas, homemade tartare sauce, glazed lemon 

£16.50 
Fancy something lighter? Just ask us if you’d prefer your fish grilled

F R O M  T H E  G R I L L

Grilled tuna loin  315kcal
Baby leaf salad, pineapple salsa, red pepper sauce 

£18

Grilled salmon  558kcal
Sticky rice, spring onion, chilli, sautéed pak choi, teriyaki sauce  

£18

Halal chicken breast  563kcal
Ratatouille, crispy courgette with basil, sautéed potatoes 

£17

Berkshire beef burger  785kcal
Double Gloucester, gem lettuce, tomato, truffle mayonnaise, floured bap, French fries 

£17 
Add bacon 137kcal  £1

Spicy chilli vegetable burger VE  916kcal
Vegan cheese, gem lettuce, Korean-style ketchup, floured bap, French fries 

£17

8oz Berkshire rump steak  967kcal 
Kale, sun-blushed tomato, field mushroom, triple-cooked chips

£21 

6oz Berkshire sirloin steak  797kcal 
Dauphinoise potato, broccoli 

£26 
Add for £1: Korean-style ketchup 59kcal | Béarnaise 184kcal | Peppercorn 156kcal | Blue cheese 176kcal



O N  T H E  S I D E

French fries VE  354kcal 
£4.50

Poutine V  710kcal 
Fries, cheese, gravy 

£7

Triple-cooked chips VE  546kcal 
£4.50

Green beans V  40kcal 
£4.50

Baby leaf salad VE  22kcal 
£4.50

D E S S E R T S

Apple and berry crumble V  283kcal 
Custard 

£6.75

Chocolate brownie VE  574kcal 
Coconut ice cream 

£6.50

White and dark chocolate mousse V  470kcal 
Honeycomb, berry compote 

£6.50

Sticky toffee pudding V  728kcal 
Vanilla ice cream 

£6.50

Selection of ice cream and sorbets V  564kcal 
Brandy snap 

Choose up to three: 
Vanilla | Strawberry | Chocolate | Cinnamon | Blackcurrant | Lemon | Mango | Coconut 

£6

British cheeseboard  594kcal 
Plum and ginger chutney, crackers 

£12.50
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Adults need around 2,000 calories a day       V = vegetarian | VE = vegan       Let us know if you’d like gluten-free bread

Food allergies and intolerances: we welcome enquiries from guests who wish  to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team  if anyone in your party has a food allergy.  Prices include VAT.



S T A R T E R

Tomato soup V  74kcal 
£5.25

M A I N  C O U R S E S

Penne pasta, cheese and tomato sauce V  371kcal 
£8.25

Sausage and mash, onion gravy  867kcal 
£8.25

Breaded chicken fillet and chips  564kcal 
£8.25

Cheeseburger, burger sauce, fries  654kcal 
£8.25

Plant-based burger, vegan cheese, 
burger sauce, fries VE  618kcal 

£8.25

D E S S E R T

Chocolate brownie, red fruit lollipop, 
vanilla ice cream V  713kcal 

£5.25

Selection of ice cream V  564kcal 
£5.25

Fruit salad, coulis VE  67kcal 
£5.25

V = vegetarian | VE = vegan        Let us know if you’d like gluten-free bread

Food allergies and intolerances: we welcome enquiries from guests who wish to 
know whether dishes contain particular ingredients.  Please note: before placing your 
order, please inform a member of the team  if anyone in your party has a food allergy.  

Prices include VAT.

Munch, crunch, gulp 



M A K E  Y O U R  O W N  O R I G A M I  B I R D

Before you get started, ask an adult to help 
you make your bird.

Step 1: Tear off the yellow square 
and fold it in half diagonally to 
make an upside down triangle. 

Step 2: Fold the flat top halfway 
down the triangle, then turn the 

paper over. 

Step 3:Take the bottom corner 
and fold it up to make two 

triangles, joined at the flat edge. 

Step 4: Then fold the left side 
over to the right. 

Step 5: Now fold the same flap 
back to make a wing, and fold 

the other wing back too.

Step 6: Almost done! Just push 
the centre of the head in and 

flatten to make you bird’s beak.

W O R D  S E A R C H

PARROT 
SWALLOW 
FINCH  
SPARROW 

PENGUIN 
FLAMINGO 
EAGLE 
CANARY 

HERON 
TOUCAN 
OWL 
ROBIN

See if you can find 
these species of birds:

B H Y A P E Z E C L C O W L
C O R I L Q R B A A S S Q L
X K C G L H T U N E W G B D
L A A A E B D Z A W A K U F
A E Q A Z A P I R Q L O A I
S B M A L C E J Y H L P T K
P A R R O T N G V J O A O P
A E I C P A G A T K W C U S
R S W N T F U H N B H Y C U
R G U S Y A I O Q O G R A Q
O O H E R O N N A C L O N N
W T K J U G C R C X N B A E
A R D I K Y I X A H Q I N W
A E L Q X S F L A M I N G O
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