
 

Breakfast 
Served from 07:00 – 11:30 

Full English breakfast 

2 bacon, 2 sausages, black pudding, tomato, mushrooms, choice of 
egg, baked beans & hashbrown with white or granary bread. 

(D, E, G, Su) -- £15.00 

Small breakfast 

2 bacon, 1 sausage, tomato, mushrooms, choice of egg, baked beans 
& hashbrown with white or granary bread. 

(D, E, G, Su) -- £12.00 

Veggie breakfast 

Tomato, baked beans, mushrooms, veggie sausage, choice of egg & 
hashbrown with white or granary bread. 

(D, E, G) -- £12.00 

Eggs Benedict 

A toasted muffin with bacon, poached eggs & hollandaise sauce. 
(D, E, G, N) -- £9.95 

Eggs on toast 

Choice of egg. Served on toasted white or granary bread. 
(D, E, G, Su) -- £7.50

Omelette GF 

With a choice of 2 fillings – tomato, onion, mushrooms, ham, or cheese. 
Served with a side salad. 
(D, E, Mu, Su) -- £9.95 

Breakfast bowl 

Natural yogurt, mixed berries & granola. 
(D, G) -- £5.00 

Danish pastries 

(D, E, G, N) -- £2.00 

Toast 

White or granary, served with a choice of conserve. 
(D, G) -- £1.50



 

Appetisers 
 

• Mixed olives GF 
-- £4.50 

• Honey, mustard & chilli 
chorizo bites GF 

(G, Mu, Su) -- £6.00 

• Sesame pork belly GF  
Chinese spiced, chilli. 
(Se, S, Su) -- £5.00 

• Cold garlic roasted king 
prawns GF 

Siracha mayonnaise, 
on herbed ice. 
(Cr, E, M) -- £5.00 
 

• Smoked paprika whitebait 
(C, E, F, G) -- £5.00 

• Ciabatta fingers  
With balsamic & olive oil. 
(D, G, Su) -- £4.50 

• Crispy potato skins 
Cheddar cheese, 
jalapeno sauce. 
(D, G) -- £5.00 

 
 

Or 
Any 3 for £12.00  



 

Starters 
Soup of the day 

with a crusty bread roll. 
(D, G) -- £6.50 

Classic prawn cocktail GF 
Lettuce, Marie Rose sauce. 

(C, E, Mu, Su) -- £8.50 

Salt & pepper squid 
With a lemon mayonnaise. 
(E, D, G, M, Mu) -- £8.00 

Sweet chilli king prawn skewers GF 
With Asian coleslaw and a lemon salad. 

(Cr, M, S) -- £8.00 

Ham hock terrine 
With fruit chutney & crostini. 

(D, G, Mu, Su) -- £7.50 

Spicy chicken wings 
With salad & ranch dressing. 

(D, E, G, Mu, Su) -- £7.50 

Baked mini camembert 
With cranberry sauce & crostini. 

(G, D, Mu, Su) -- £10.00 



 

Salads 
Chargrilled chicken Caesar salad 

Parmesan, lettuce, croutons & Caesar dressing. 
(D, E, F, G, Su) -- £15.00 

Greek salad GF 

Feta cheese, olives, sundried tomatoes, cucumber, red onions & mixed 
leaves. Finished with a balsamic glaze. 

(D, Su) -- £12.00 

 

Add chicken + £6.00 

Add salmon + £7.00 

 

Jackets 
Slow cooked oven roasted potato with your choice of filling: 

• Butter 
(D, Mu, Su) -- £7.00 

• Beans &/or cheese 
( D, G, Mu, Su) -- £8.00 

• Tuna melt 
(D, E, Mu, Su) -- £9.00 

• Pulled pork & cheese 
(Mu, Su) -- £9.50 

• Bacon, mushrooms & cheese 
(D, Mu, Su) -- £9.50 

• Chicken curry 
(D, Mu, N) -- £12.50 

• Chilli & cheese 
(D, Mu, Su) -- £11.00 

 

All jackets are GF and served with a coleslaw and salad garnish.



 

Hot Deli Sandwiches 
Smoked BBQ pulled pork ciabatta roll 

With apple & cider chutney & melted Monterey Jack cheese 
(D, G, Mu, Su) -- £12.50 

Chicken & bacon toasted club sandwich 

With lettuce, tomato & mayonnaise on white or granary bread 
(D, E, G, Mu, Su) -- £13.50 

Hot beef brisket ciabatta roll 

Caramelised onions, horseradish and shredded baby gem 

(G, Su) -- £13.50  

Melted brie & sweet chilli sauce sandwich 

on white or granary bread 
(D, G, Mu, Su) -- £10.50 

Toasted BLT 

Bacon, lettuce, tomato & mayonnaise on white or granary bread 
(D, E, G, Mu, Su) -- £10.50 

 

Add extra bacon -- £1.50 

All served with a salad garnish, coleslaw & French fries 

Paninis 
Ham & cheese 

(D, E, G, Mu, Su) -- £8.50 

Tuna & cheese 

(D, E, F, G, Mu, Su) -- £8.50 

Brie & cranberry 

(D, E, G, Mu, Su) -- £8.50 

 

All served with a salad garnish, coleslaw & salted crisps.



 

Sandwiches 
Available 24 hours/day 

Ham & mustard 

(D, G, Mu, Su) -- £9.00 

Tuna mayonnaise & cucumber 

(D, E, F, G, Mu, Su) -- £9.00 

Prawns with Marie Rose sauce & lettuce 

(D, E, G, Mu, Su) -- £9.50 

Egg mayonnaise 

(D, E, G, Mu, Su) --£8.50 

Hummus, olive & sundried tomatoes 

(E, G, Mu, Su) -- £8.50 

Cheese & pickle 

(D, G, Mu, Su) -- £8.50 

Coronation chicken 

(D, E, G) -- £9.50 

 

Served on white sourdough or malted bread with a salad garnish, coleslaw 
& salted crisps.  



 

Pastas, Noodles & Rice 
Creamy wild mushroom tagliatelle pasta 

With parmesan 
(D, E, G, Su) -- £16.00 

King prawn, chicken & vegetable noodles GF 

In a sweet yaki sauce 
(C, F, G, Mo, N, S, Se) -- £18.00 

Vegan option available -- £16.00 

Crab & crayfish linguine 

With garlic bread 

(Cr, E, M) -- £18.00 

Chicken tikka masala 

With Balti rice & naan bread 
(D, G, Mu, Su) -- £16.00  

 

Burgers 
The Bull burger 

Beef patty, bacon, cheese, burger sauce, tomato, lettuce & gherkins 
(D, E, G, Mu, Se, Su) -- £16.50 

Buttermilk chicken burger 

With chilli jam, tomato, lettuce & gherkins 

(D, G) -- £16.50 

Halloumi burger 

With smoked chilli mayonnaise, tomato, lettuce & gherkins 

(D, G, Mu, Se) -- £16.00 

 

All served in a brioche bun with chunky chips & coleslaw. Gluten free 
burgers available on request.  



 

Mains 
Pie of the day 

With mash or chips & seasonal vegetables 
(C, D, E, G, Su) -- £19.50 

Chicken ballotine GF 

Stuffed with ricotta & spinach, wrapped in streaky bacon. Served with 
Provençal potatoes, mange tout, red pepper sauce and rocket oil. 

  (D, Su) -- £18.50 

Pan-fried chicken 

With sauteed new potatoes, steamed broccoli & mustard sauce 
(D, Mu, Su) -- £16.00 

Lincolnshire sausage & mash 

With seasonal vegetables & onion gravy 
(D, G, Su) -- £15.00 

Gammon steak 

With chunky chips, a fried egg & peas 
(E) -- £16.50 

Pan-fried sea bass fillet GF 

With green beans, new potatoes & a white wine butter sauce 
(D, F, Mu, Su) -- £16.50 

Pan-fried salmon GF 

With crushed lemon & dill potatoes, green beans & a creamed mint and 
sweet-pea sauce 

(D, F) -- £19.50 

Fish & chips 

With minted mushy peas & tartar sauce 
(D, F, G, Su) -- £18.00 

Honey roast pork belly 

Wholegrain mustard mash, carrots, broccoli, apple & carrot puree 
served au jus 

 -- £19.50  



 

Steaks 
8oz Ribeye 

(D) -- £25.00 

8oz Rump 
(D) -- £19.50 

Served with chunky chips, a portobello mushroom & watercress. 

Add a Sauce 
• Stilton sauce 

(D) -- £3.50 
• Peppercorn sauce 

(D) – £2.50 

• Diane sauce 
(D, F, G, Mu, Su) -- £3.00 

• Bearnaise sauce 
(E, D) – 2.50 

Roast 
Served daily 

Roast pork loin 

(D, G) -- £17.50 

Roast chicken 

(D, G) --£17.50 

Roast beef brisket 

(D, G) -- £19.50 

 

With seasonal vegetables, roast potatoes, Yorkshire pudding, 

cauliflower cheese & gravy (C, D, E, G, Mu, Su). 

Or 
Vegan nut roast 

(G) -- £16.00 

Vegan option available with alternate sides. 



 

Pizzas 
Margherita 

Tomato, fresh mozzarella & Cheddar with basil 

(D, G) -- £14.00 

Pepperoni 

Tomato, fresh mozzarella, Cheddar & pepperoni 

(D, G) -- £15.00 

BBQ chicken 

Tomato, fresh mozzarella, Cheddar & BBQ chicken 

(D, G) -- £15.00 

 

Half portions available for kids - £8.00 
 

 

Sides 
• French fries 

(D) -- £5.00 

• Loaded chilli-cheese 
fries/chips 
(D,Su) -- £7.00 

• Chunky chips 
(D) -- £5.00 

• Chinese salt & pepper 
fries/chips  
(D) -- £6.00 

• Cheesy chips 
(D) --£6.00 

• Charred tender-stem 
broccoli 
With parmesan, fresh 
chillis & truffle oil 
(D) -- £5.00 

• Onion rings 
(D, G) -- £4.00 

• New potatoes 
(D)  -- £4.00 

• Seasonal vegetables 
(D) -- £4.00 

  



 

Afternoon Tea 
Served from 14:00 – 17:00 
Traditional afternoon tea 

Selection of sandwiches on white & brown bread, sultana scones, 
strawberry jam, clotted cream & a selection of mini cakes. Served with 

either tea or coffee 
(D, G) -- £14.95 

Teacake, jam & butter 

(D, G) -- £3.00 

Scone, clotted cream & jam 

(D, G) -- £3.00 

Cake of the day 

(D, E, G, S, Mu, N) -- £3.50 per slice 

Tea-time special 

A teacake, scone or slice of cake --with a hot drink of your choice 
(D, E, G, S, Mu, N) -- £5.00 

 

Please make staff aware of any allergies before ordering



 

Desserts 
Cheese & crackers 

Brie, Cheddar & Stilton with celery, fruit & chutney 
(D, E, G, N, Se, Su) -- £8.00 

Crème brûlée 

With a shortbread biscuit 
(D, E, G) -- £8.00 

Sticky toffee pudding 

With a toffee sauce & vanilla ice cream 
(D, E, G) -- £7.50 

Chocolate & raspberry torte Vegan & GF 

With raspberry sorbet 
(S) -- £7.00 

White chocolate & raspberry cheesecake 

With honeycomb chards 
(D, E, G) -- £8.00 

Blueberry mousse GF 

With milk chocolate & hazelnut tuille 
(D, E, N) -- £8.00 

Fresh fruit salad GF 

With pouring cream or ice cream* 
(D, E*) -- £6.50 

Ice creams & sorbets 

Choice of 3 scoops from: 
Chocolate*, Vanilla*, Strawberry*, Blackcurrant, Lemon, or Mango. 

Other flavours may be available – please ask at the bar 
(D, E) * -- £7.00   



 

Hot Drinks 
Decaf options are available 

Milk alternatives – soya, oat or almond 

 
• Americano -- £3.35 • Cappuccino -- £3.35 

• Latte -- £3.35 • Vanilla/caramel latte -- £4.10 

• Flat white -- £3.35 • Mocha -- £3.35 

• Espresso -- £3.25 • Double espresso -- £3.45 

• Liqueur coffee -- £7.95 • Breakfast tea -- £3.35 

• Earl Grey -- £3.35 • Fruit tea £3.35 

 

Iced Drinks 
 

• Iced latte -- £3.35 • Iced vanilla/caramel latte -- £4.10 

• Iced macchiato -- £3.35 • Iced mocha -- £3.35 

• Coffee Frappuccino -- £4.55 • Caramel Frappuccino -- £5.30 

• Shaken espresso -- £4.55 • Iced tea -- £4.50 

 



 

 

Wine List 
White 125ml 175ml 250ml Bottle 

Los Romeros Sauvignon Blanc  

-- CL (Zesty, Herbaceous, Aromatic) 
£4.40 £6.20 8.80 £24.00 

Rebeland Chenin Blanc 

-- ZA (Vibrant, Crisp, Dry) 
£5.90 £8.20 £11.70 £32.00 

Berri Estates Chardonnay 

-- AU (Juicy, Fruit-Driven) 
£5.30 £7.45 £10.70 £29.00 

Pontebello Pinot Grigio 

-- AU (Elegant, Intricate, Mineral) 
£4.60 £6.40 £9.20 £25.00 

Borsari Inzolia 

-- IT (Dry, Refreshing, Delicate) 
£4.80 £6.70 £9.60 £26.00 

Vidal Estate Sauvignon Blanc 

-- NZ (Dry, Herbaceous, Tropical) 
   £43.00 

Mont Rocher Viognier 

-- FR (Aromatic, Rich, Unoaked) 
   £33.00 

Les Jeantels Piqpoul 

-- FR (Crisp, light, bright) 
   £38.00 

5th Quarter Vinho Verde 

-- PT (Dry, Vibrant, Refreshing) 
   £34.00 

     

Rose 125ml 175ml 250ml Bottle 

Belvino Pinot Grigio Rosata 

-- IT (Dry, Elegant, Crisp) 
£5.30 £7.45 £10.60 £29.00 

Whispering Hills White Zinfandel 

-- US (Rich, Fruity, Spiced) 
£4.40 £6.20 £8.80 £24.00 

Chateau Routas Vin de Provence 

-- FR (Vibrant, Refreshing, Balanced) 
   £36.00 



 

 

  

Wine List 
Red 125ml 175ml 250ml Bottle 

Los Romeros Merlot 

-- CL (Juicy, Medium-body, Fruity) 
£4.40 £6.20 £8.80 £24.00 

Short Mile Bay Shiraz 

-- AU (Spicy, Warming, Peppered) 
£4.95 £6.95 £9.90 £27.00 

Zuccardi Brazos Malbec 

-- AR (Spicy, Warming, Intense) 
£6.60 £9.25 £13.20 £36.00 

Rare Vineyards Pinot Noir 

-- FR (Juicy, Medium-body, Fruity) 
£5.70 £8.00 £11.40 £31.00 

D’Vine Cabernet Sauvignon 

-- IT (Light, Bright, Fresh) 
£4.40 £6.30 £8.80 £24.00 

Vina Real Rioja Crianza 

-- ES (Juicy, medium-body, Fruity) 
   £39.00 

Tall Horse Shiraz 

-- ZA (Smooth, Vibrant, Smokey) 
   £27.00 

Loggia del Conte Chianti 

-- IT (Intense, Complex, Fruity) 
   £37.00 

     

Sparkling 125ml Bottle ½ Bottles 
Da Luca Prosecco 

-- IT (Light, Crisp, Fruity) 
£7.50 £35.00 LFE Merlot 

– CL (Smooth, Fruity) £14.00 
Lorentz Crémant 

d’Alsace Champagne 

-- FR (Light, refreshing) 

 £75.00 
Ruffino Chianti 
– IT (Vibrant, Dry, 

Subtle) 
£24.00 

Taittinger Brut Reserve 

Champagne 
-- FR (Fresh, Lively, 

Expressive) 

 

 £90.00 

LFE Sauv. Blanc  
– CL (Fresh, Vibrant) 

£14.00 
J. Moreau & Fils 

Gloire de Chablis 
– FR (Dry, Mineral) 

£40.00 



 

Cocktails 
All cocktails -- £9.00. 

Passion 

Vodka, watermelon, passion fruit, sweet & sour 

Aperol spritz 

Aperol, lemonade or soda, prosecco 

Bramble 

Gin, framboise, pineapple, sweet & sour 

Violet night 

Gin, caracoa, violet syrup, sweet & sour 

Long Island iced tea 

Vodka, gin, rum, tequila, triple sec, sweet & sour 

Pornstar martini 

Vanilla vodka, passoa, pineapple juice, sweet & sour, prosecco 

Espresso martini 

Vanilla vodka, coffee liqueur, gomme, espresso 

Pina colada 

Rum, pineapple juice, coconut cream 

Sex on the beach 

Vodka, archers, cranberry, orange 

Japanese slipper 

Midori, triple sec, sweet & sour, grenadine 

Negroni 

Gin, campari, vermouth, bitters 

Old fashioned 

Whiskey, sugar, bitters 

Manhattan 

Rye whiskey, vermouth, bitters 

If we have the ingredients, we are happy to make off menu cocktails – prices may 
vary. 



 

 

Drinks Menu 

Bottled Spirits 

Cider 5.5 Vodka 25ml 50ml 

Guinness 0% 5 Smirnoff 3.5 6.5 

Heineken 0% 5 Absolut 3.5 6.5 

Corona 5 Cîroc 4.1 7.7 

Hawkstone 5 Grey Goose 4.5 8.7 

Peroni 5 What-a-Hoot 4.5 8.7 

Draught ½ Pint Pint Rum 25ml 50ml 

Aspalls 2.9 5.6 Bacardi 3.5 6.6 

Alpacalypse 2.9 5.6 
Captain 

Morgan’s 
3.5 6.6 

Coors 2.9 5.6 Malibu 3.5 6.6 

Guinness 3.9 6.6 Kraken 3.6 6.8 

Madri 2.9 5.6 What-a-Hoot 4.5 8.7 

Menabrea 3.9 6.6 Brandy 25ml 50ml 

Stella 2.9 5.6 Courvoisier VS 3.6 6.7 

Worthington’s 2.9 5.6 Martell VS 3.7 6.9 

Real Ale ½ Pint Pint Hennessy VS 4 7.7 

JHB 2.85 5.1 
Courvoisier 

XO 
11 20 

Citra 2.85 5.1 Martell XO 12.5 23 

   Hennessy XO 14 26 



 

Drinks Menu 

Soft Drinks Spirits 

Dispensed ½ Pint Pint Gin 25ml 50ml 

Coca Cola 2.5 4.5 Gordons 3.4 6.5 

Coca Cola Zero 2.5 4.5 Gordons Pink 3.4 6.5 

Schweppes Lemonade 2.5 4.5 
Bombay 
Sapphire 

3.6 6.9 

Schweppes Tonic 2.5 4.5 Tanqueray 3.75 7.2 

Bottled   Hendricks 4 7.7 

J20 3.25 Warners 4 7.7 

Red Bull 3 Whitley 4 7.7 

Britvic Mixers 2.5 What-a-Hoot 4.5 8.7 

Britvic Orange Juice 2.5 Whiskey 25ml 50ml 

Fever Tree Mixers 2.5 Bells 3.5 6.5 

Shots  Bushmills 3.4 6.5 

Sambuca 3.0 Chivas Regal 8.5 16.7 

Tequilla 3.0 Dalmore 8.6 16.9 

Tequilla Rose 3.0 Dalwhinnie 5.25 10.2 

Sourz 2.5 
Famous 
Grouse 

3.4 6.5 

Jägermeister 3.0 Glenfiddich 5.0 9.7 

   Glenkinchie 5.1 9.9 

   Glenmorangie 4.65 9.0 

   Jacks Daniels 3.5 6.7 



 

 


