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Baby back Ribs
 Half or full rack & chips

15/24

Cheese burger 
6oz AA beef pattie & chips

17
add bacon 3

 
  

Buffalo 
chicken burger 

Buttermilk fried chicken,
buffalo, blue cheese & chips

17.5
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Peanuts    3.5
Salted or dry roasted (ve)

Smoked Almonds   4
Hickory smoked (ve)

Focaccia   5
Garlic Butter (veo)

Chips (ve)    4
Sweet potatofries (ve)  5
House slaw (v)   5
Beef shin mac & cheese  9.5
Mixed leaf salad (ve)  5
Seasonal greens (veo)  6
Peppercorn   3
Chimmichuri (ve)   3
Bone marrow gravy  2

SIDES & SAUCES

A discretionary 12.5% service charge 
will be added to your bill. 100% goes to staff.

Please be aware that we are a CARD only venue 
& do not accept cash payments.

Winter Apple crumble
granny smith, cinnamon

with vanilla ice cream (v)

7.5

Sticky Toffee Pudding
With vanilla ice cream (v)

7.5

Crème brûlée
vanilla Crème brûlée (v)

7.5

 

Please speak to a member of staff regarding any allergies.

AA Sirloin
200gr Argentine sirloin, 

with chips or salad

22
Peppercorn 3
Chimichurri  3

Smoked Haddock Fish cake
Wilted spinach, charred tenderstem

 & parsley sauce

19

1/2 peri chicken
chargrilled 1/2 peri peri chicken,

lemon, chips or salad 

19

Spinach & Ricotta lasagne
Nutmeg, bechemal, 

parmesan (v)

17

Mushroom Pappardelle
Porcini, chestnut mushroom,

ricotta, parmesan & hazelnut (v)

16

MAINS

Plant based 
cheese burger 

6oz Plant based pattie 
& chips (veo)

17

 

 

 Chicken tenders, CHIPS & peas
Sausage, chips & peas

Mac ‘n’ cheese & peas (v)

Kids Menu
£8.5

includes one scoop of 
ice cream or lemon sorbet

Snacks & Nibbles

BURGERS & GRILL

SUNDAY SIDES

Cauliflower gratin (v)  5.5
Pigs in blanket   7
Roast potatoes (veo)  4
EXTRA YORKY (v)   1

STARTERS

Steak Tuesday
200 gr Argentine sirloin & chips

WING WEDNESDAY
Buffalo/peri peri/bbq

£15

50P

scotch egg
black pudding, egg 

& pickled walnut ketchup 

7

BBQ Ribs
chillies, coriander

14

Chicken Wings
6 Buffalo, Peri peri or BBQ

8

Pork Belly 
Harissa caramel

sesame seeds & citrus aioli

9

Sausage Roll
Lamb merguez &
harissa ketchup

9

Burrata
Beetroot, pickled 

walnuts & leaves (v)

13

Broccoli & 
Cauli bhaji

Tamarind Chutney (ve) 

8

N’duja & beef shin
cottage pie

N’duja, braised shin, mash & buttered greens

19

DESSERTS

�����

Herefordshire sirloin of beef 22  
Gloucester old spot pork belly 20  

Half roast chicken   20    

Vegan pie    18    
Butternut squash, spinach, caramelised onion, pine nuts (ve)

KIDS ROAST    9    
CHICKEN, PORK OR BEEF WITH ALL THE TRIMMINGS

    

    

All roasts served with duck fat roasties, 
creamed leeks, Savoy cabbage, honey roasted 

parsnips, carrots, Yorkshire pudding & bone marrow gravy.
Vegan Wellington served with vegan potatoes & vegan gravy.

served 12pm-8pm
Burger & Chips
Sausage & Mash

1/2 Rack Ribs & Chips
Cottage Pie

£10
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SOL Lager 4.4%      4.9

DESPERADOS Tequila Lager 5.9% 5.3

PERONI RED Lager 4.7%    4.9

BUDWEISER Lager 5%    4.9

BROOKLYN LAGER Lager 5.2%   5.5

KIRIN ICHIBAN Lager 5%     4.9

HEINEKEN 0 Lager 0.05%                   4

LUCKY SAINT Unfilitered Lager 0.5%   4.95

BLUE MOON Wheat Beer 5.4%    5.2

BULMERS Apple Cider 4.5%                  5.5

OLD MOUT 4%                      6.1
Strawberry & apple
Berries & cherries
Kiwi & lime
Watermelon & lime

MADRI Lager 4.6%    3.3/6.5

FOURPURE Lager 4.2%  3.5/6.8   

PRAVHA Lager 4%     3.2/6.2

GUINNESS Stout 4.2%   3.4/6.7

ASPALLS Cider 4.5%  3.2/6.2

TURBO JOOST Pale Ale 5%  3.5/6.8

JUBEL PEACH Fruit lager 4%  3.5/6.8 

TROPICAL PUNCH     10
Smirnoff mango & rasperry, pineapple, 
cranberry, lemonade

RASPBERRY & ELDERFLOWER COLLINS  10
Smirnoff raspberry crush, lime, elderflower, sugar

TIKI MINT COOLER     10
Captain morgans tiki, lime, lemonade

LONG ISLAND ICED TEA    12
Clash of 5 different spirits mixed up with cola

MOJITO      12
Captain morgan white, fresh lime, mint, sugar

THE EARLSFIELD     12
Gordons, fresh raspberries, lemon, 
elderflower, sugar

PORNSTAR MARTINI      12
Smirnoff, passoa, lime, prosecco

ESPRESSO MARTINI     12
Smirnoff, kahlua, espresso, sugar

NEGRONI       12
Gordons, campari, martini rosso & orange

MARGARITA       12
Jose cuervo, lime, salt

DARK & STORMY     12
Kraken, ginger beer, lime, bitters

BLOODY MARY/ MARIA    10
Smirnoff / Olmeca, spiced big tom

PIMMS & LEMONADE     7
Pimms, lemonade, summer fruit  

 

 

  

 

 
 

 

 

   

Vodka  25ml

SMIRNOFF 37.5%                    4.5
   
SIPSMITH BARLEY 40%   4.75

ZUBROWKA 40%                4.9

GREY GOOSE 40%                  5.5

Gin   25ml

GORDONS 40%       4.5

TANQUERAY 43.1%     5.2

SLINGSBY RHUBARB 40%         5.2
 
GIN MARE 42.7%                                5.3

MONKEY 47 47%                               7

HENDRICKS 41.4%                            5.1

SIPSMITH LONDON DRY 41.6%   4.75

Rum   25ml

CAPTAIN MORGAN W 37.3%   4.5

CAPTAIN MORGAN S 40%      4.7

CAPTAIN MORGAN B 40%      4.7

DON PAPA 40%          6.5

KRAKEN 40%             5

RUMBULLION 42.6%           6.5

KOKO KANU 37.5%                          4.7

DIPLOMATICO RESERVA 40%     5.5

Whiskey & Bourbon      25ml

OBAN 14yr Island single malt 40%      6.2

LAPHROAIG Island single malt 40%    6.9

MONKEY SHOULDER blend 40%    4.9

JAMESON 40%                                         4.5
 
SLANE IRISH 40%                                 4.5

TEELING single grain 46%                   4.5

JACK DANIELS 40%                        4.5

BULLEIT 40%                5
  
EAGLE RARE 10yr 45%  5.8

WOODFORD RESERVE 43.2% 6.1

 Tequila 
OLMECA REPOSADO40%  5

CAZCABEL 34%    5.5

JOSE CUERVO SILVER 38%  5

TEQUILA ROSE 15%   4

Draught Beer

Bottles & cans

Cocktails 

 

   

    175ML 250ML BTL

VIURA, SABINA BLANCO  SP          25
PINOT GRIGIO, KE BONTA IT                        7       9.7          27
CHENIN BLANC, BLOCK HEAD  SA  7.5          10.4          29
VINHO VERDE, PASSATEMPO BRANCO PT  8.6          11.9          33
SAUVIGNON BLANC, COAST TO COAST NZ 9.1              12.6         35
GAVI DI GAVI, KE BONTA IT          10.1          14          39
WHITE RIOJA, AKEMI SP                 43
 
ALBARINO, 7 PULGADAS SP                                  45
CHABLIS, ROBERT GOULLERY FR                      53
  

PINOT BLUSH, KE BONTA IT                   7          9.7           27
2800 COTES DE PROVENCE FR  9.1          12.6          35
  

GARNACHA, DELINCUENTE TINTO SP                                     25
MERLOT, LE BARBE FR                      7          9.7     27
SANGIOVESE, KA BONTA IT         7.5          10.4         29
 
CABERNET SAUVIGNON, SANTIAGO CH               8.1          11.2          31
MALBEC, LA GRAN BESTIA ARG                       8.6          11.9         33
  
COTE DU RHONE, DARRIAUD FR  9.1          12.6          35
SHIRAZ, HEILEN COO AUS    35
      
PRIMITIVO, DUCA DELLE CORON IT           10.1 14          39
  
RIOJA TEMPRANILLO, MURIEL CRIANZA SP                           41
 
BORDEAUX MERLOT, MON NOM FR    47

                                          
PROSECCO, BRUT IT                                       6.5            31

CHAPEL DOWN BACCHUS ENG   9.99 55
   
LOUIS DORNIER, BRUT, CHAMPAGNE FR                      9.99     55

125ML BTL Sparkling

 

White

Red

Rose

Spirits

COKE/DIET/LEMONADE     3.5
GINGER BEER               3.5
TONICS/GINGER ALE  2.5    
JUICE                            4.5      
RED BULL                4
BIG TOM       3
APPLETISER   3
   

  

 

   

 

 

  

 

    

 

 

  

  

          Spritzer
HAPPY HOUR £7.77 5pm-7pm  everyday

£7.77

APEROL SPRIITZ Aperol, Prosecco, soda & orange  £9.5

HUGO SPRITZ Elderflower liqueur, Prosecco, soda & mint  £9.5

lemoncello spritz Lemoncello, Prosecco, soda & lemon            £9.5 

Wine List

SOFT DRINKS

125ml available upon request


