WINES

DESSERTS
Strawberry and raspberry Eton mess sundae

5.85

Sticky toffee pudding served with vanilla pod ice cream,
pouring cream or custard

WHITE

175ml

250ml

5.85

202 Chardonnay, The Gourmet,
South Australia

4.95

6.80

19.45

Warm chocolate brownie served with vanilla pod ice cream,
pouring cream or custard

5.65

Salted caramel and chocolate torte with caramel ice cream

5.95

Recommended
203 Sauvignon Blanc, Tierra,
Central Valley, Chile

5.00

6.95

19.95

205 Pinot Grigio delle Venezie,
Parini, Italy

5.50

7.60

21.95

209 Merlot, Los Romeros,
Central Valley, Chile

4.95

6.80

19.45

210 Cabernet Sauvignon, Vendange,
California, USA

5.30

7.20

20.45

Recommended
211 Shiraz – Cabernet, The Riddle,
Hardy’s, South Eastern Australia

5.50

7.60

21.95

214 Rioja Tinto, Faustino VII, Spain

6.35

8.90

25.45

5.30

7.50

21.25

Three scoops of luxury Scottish ice cream
Choose from vanilla pod, strawberries and cream,
Belgian chocolate truffle or caramel

4.95

Fresh fruit plate of pineapple, melon, orange segments, grapes and
strawberries with natural yoghurt and raspberry coulis dip

5.65

Aaran mature Cheddar, French Brie and Dolcelatte with celery,
grapes, biscuits and apricot and ginger chutney

7.45

HOT DRINKS
ESPRESSO AND COFFEE

Tall

Regular

Latte

3.30

3.50

Cappuccino

3.30

3.50

Americano

2.95

3.15

Flat White

2.95

3.15

Single

Double

Espresso

2.75

2.95

Add syrup (Vanilla, Caramel, Hazelnut)

0.30

HOT CHOCOLATES

Bottle

RED

ROSÉ
216 Pinot Grigio Rosé, Corte Vigna,
Veneto, Italy

CHAMPAGNE AND SPARKLING WINES
219 Prosecco, Saint’ Orsola Veneto, Italy

125ml 5.00

Bottle
25.95

220 Bouché Père et Fils Cuvée Réservée
Brut NV, Champagne, France

41.95

221 G.H. Mumm Cordon Rouge Brut, NV

49.95

222 Laurent Perrier Brut NV, Champagne, France

59.95

Tall

Regular

Mocha

3.25

3.45

Hot Chocolate

3.25

3.45

Tall

Regular

3.25

3.45

223 Sauvignon Blanc, Vavasour, Awatere Valley, New Zealand

26.95

English Breakfast Tea

2.95

224 Riesling, Sea Urchin, Wise Wines, Frankland River, Australia

27.95

Flavoured Tea

2.95

225 Chablis Domaine Gagnepain, J. Moreau et Fils, France

29.95

TEAS
Chai Tea Latte

Decaffeinated tea and coffee plus a full range of alcoholic and soft drinks are available.
Please ask your server for details.

WINE CLUB
WHITE 						
Bottle

RED
228 Shiraz, Sea Urchin, Wise Wines, Margaret River, Western Australia

27.95

229 Pinot Noir, Vavasour, Awatere Valley, New Zealand

29.95

230 Bordeaux, Château Lamothe-Cissac, Cru Bourgeois
Haut-Médoc, France

29.45

ROSÉ
231 Provence Rosé, Château de Beaulieu, Coteaux d’Aix-en-Provence,
France

A variety of vegetarian and gluten free options are available on this menu. Please ask your server for details. When ordering
please let us know if you have any food allergies. All prices are inclusive of VAT at the current rate. All items are subject to
availability and all weights are an approximate uncooked weight.

26.95

We also offer a smaller measure of wine by the glass (125ml).
Please ask your server for details of the wines available and applicable prices.
Should a wine or vintage become unavailable we will be pleased to offer a suitable alternative. Unless stated the wines on this list
have an ABV content of between 9% and 15%. All prices include VAT at the current rate.

STONE BAKED
AUTHENTIC PIZZAS

TA PA S S E LE C TI O N
A bowl of mixed Sapori olives and feta cheese

3.45

A selection of warm breads including French white, mixed cereal
and Italian ciabatta served with basil oil and balsamic vinaigrette

3.55

With Sapori olives, feta cheese and sun blushed tomatoes

5.45

Roast chorizo sausage slices

3.25

Crispy herb potatoes with garlic mayonnaise

2.95

SOUP AND SANDWICHES
Tomato and basil soup with warm bread

5.55

Chef’s home-made soup with warm bread

5.45

Our sandwiches are served on either thick white farmhouse,
multi seed bread or tortilla wrap with a salad garnish and crisps.
6.25

Atlantic prawn and crayfish cocktail

6.45

Creamy tuna mayonnaise and cucumber

6.25

Aaran mature Cheddar with apricot and ginger chutney

6.25

Enjoy a bowl of soup with any of the above sandwiches

9.95

PA N IN I S
7.95

Mozzarella, sun blushed tomatoes and roast peppers

7.95

Baked ham, Dijon mustard, Cheddar and mozzarella

7.95

Chicken breast, grilled bacon, Cheddar and mozzarella

7.95
10.95

GOURMET SANDWICHES
Our gourmet sandwiches are triple decker and served on either toasted white farmhouse or multi
seed bread with a side of traditional chips.
Black and Blue – chargrilled fillet steak, melted Dolcelatte, tomato,
red onion and rocket leaves

11.45

Classic Club – roast chicken breast, grilled bacon rashers,
hard boiled egg, crisp lettuce, tomato and mayonnaise

11.45
10.45

SALADS
With a hot chargrilled chicken breast
With a hot grilled salmon fillet
Mediterranean salad – Cos and lambs leaf lettuce, rocket leaves, tomatoes,
cucumber, red onion, roast peppers, feta cheese, sun blushed tomatoes and
pumpkin seeds with a choice of dressings – Balsamic vinaigrette or
honey and mustard
With a hot chargrilled piri piri or plain chicken breast
With a hot grilled salmon fillet

Our burgers are prime chargrilled 8oz (225g)
beef burgers, whole chicken breast or portobello
mushrooms served in a toasted rustic bun with
lettuce, tomato, red onion and sliced gherkin with
traditional chips and ketchup dip on the side.

THE CLASSIC
Simply chargrilled
12.25
THE BIG CHEESE
With melted Swiss cheese
12.95
THE BIG CHEESE AND BACON
With grilled bacon and melted Swiss cheese
13.45
THE ‘WORKS’
With grilled bacon, melted Swiss cheese
and beer battered onion rings
13.95
THE BIG M
Roast portobello mushrooms, roast peppers and
melted Swiss cheese
11.75

Choose chunky chips instead of traditional chips for just 75p

Caesar salad – Cos lettuce, crunchy garlic croutons, creamy Caesar
dressing and shaved Parmesan

11.45

POLLO

Chicken breast, crispy bacon, mozzarella, Dolcelatte cheese,
leeks and basil oil

13.25

DIABLO

Pepperoni, roast chorizo, red onion, jalapeños, mozzarella
and Frank’s chilli sauce
MARINARA

Prawns, crayfish, tuna, mozzarella and basil oil
Baked ham, portobello mushroom, Sapori olives, cherry tomatoes,
mozzarella and basil oil

13.25
12.95

9.95
12.95
13.95

10.45
13.45
14.45

Choose chunky chips instead of traditional chips for just 75p

12.95

L ARG E R PL ATE S
Chargrilled Scottish sourced rump steak 8oz (225g) dry aged for 28 days,
cooked to your liking and served with a roast portobello mushroom
and traditional chips
Add a green peppercorn, whisky cream sauce or Béarnaise sauce

Tuna, Cheddar and mozzarella

Grilled bacon rashers, melted Brie, crisp lettuce,
tomato and cranberry relish

CAPRESI

Sun blushed and cherry tomatoes, baby mozzarella and basil oil

FIRENZE

Chicken breast or baked ham with crisp lettuce, tomato,
cucumber and mayonnaise

Enjoy a bowl of soup with any of the above paninis

LIVE THE AMERICAN
DREAM WITH OUR
DELICIOUSLY
TASTY BURGERS

Our twelve inch pizzas are freshly prepared, cooked to order and topped
with rocket leaves.

Our best seller – Hand battered haddock and traditional chips
served with garden peas and tartare sauce

16.95
2.75
13.75

Choose chunky chips instead of traditional chips for just 75p
Home-made steak and ale pie topped with puff pastry and served with
mashed potato, garden peas and a jug of gravy

13.45

Chicken Jalfrezi with basmati rice and naan bread

12.45

Butternut squash, lentil and spinach curry with
basmati rice and naan bread

11.45

Chargrilled 10oz (280g) gammon steak with two fried eggs,
traditional chips and garden peas

12.95

Warm nachos topped with chilli con carne, sour cream,
jalapeño peppers and melted cheese

8.95

Chef’s omelette with your choice of two fillings from below served with
traditional chips or Mediterranean salad with a honey and mustard dressing
Mature Cheddar cheese, sautéed mushrooms, baked ham,
mixed peppers, tomato or onion

10.45

Add an additional filling for 75p or choose chunky chips for just 75p

SIDES
Beer battered onion rings

3.25

Traditional chips

3.25

Chunky chips

3.25

Garlic bread

3.25

Garlic bread with cheese

3.75

Mediterranean salad – Cos and lambs leaf lettuce, rocket leaves, tomatoes,
cucumber, red onion, roast peppers, feta cheese, sun blushed tomatoes
and pumpkin seeds with a honey and mustard dressing

3.25

