
Chicken

BBQ Boneless Chicken: Chicken goujons, covered in our
seasoned flour and deep fried then smothered in Chef’s warm
sticky BBQ sauce.                                                                    5.5

Sweet Chilli Boneless Chicken: Chicken goujons, covered in our
seasoned flour and deep fried then cooked in a warm
homemade sweet chilli sauce.                                                 5.5

Salt and Pepper Boneless Chicken: Chicken goujons, covered
in our seasoned flour and deep fried then tossed with peppers,
onions, chilli, garlic, salt & pepper seasoning and soy sauce. 5.5

Hot n Sour Boneless Chicken: Chicken goujons, covered in our
seasoned flour and deep fried then cooked in our homemade
hot & sour sauce.                                                                     5.5

BBQ Sticky Wings: Chicken wings smothered in Chef’s sticky
BBQ sauce.                                                                                 5

Sweet Chilli Wings (GF): Chicken wings dripping in our
homemade sweet chilli sauce.                                                    5                                                     

Salt and Pepper Wings: Chicken wings tossed with peppers,
onions, chilli, garlic, salt & pepper seasoning and soy sauce.    5

Chicken Thai Green Curry: Chicken pieces, pan fried with stir fry
vegetables, Thai green spices and cooked in coconut milk.
Served with boiled rice.                                                               6

Chicken Stroganoff: Chicken pieces, pan fried with onions,
sliced mushrooms, paprika, French mustard and cooked in a
brandy cream sauce. Served with boiled rice.                            6

Chicken Satay: Marinated chicken skewers covered in our own
satay sauce, then grilled.                                                            5

Allergens

If you think you are allergic or intolerant of specific food ingredients then please ask for our detailed ingredients list - we cannot guarantee the total abscence of allergens from any dish due
to possible cross contamination during food preperation.  

All dishes marked with (V) are suitable for vegetarians, (VE) are suitable for Vegans, (GF) are suitable for gluten free allergies,
                            (GFB) if bread is removed then suitable for gluten free allergies.                                      

Fish

Tempura King Prawn: Crispy, hand-battered King prawns
accompanied by a tangy, homemade sweet chilli dip.              6.5

Tomato Garlic Chilli Prawns (GFB): King Prawns, fried in garlic
butter then cooked with a warm chilli Napoli sauce served with
warm focaccia bread.                                                                6.5         

Prawns Pil Pil (GFB): King Prawns, fried in garlic butter then
cooked with white wine, chilli, lemon and parsley served with
warm focaccia bread.                                                                6.5       

Mini Fish & Chips: Crispy hand-battered Hake goujons
accompanied with chunky chips, and Tartare sauce.               5.5

Prawn Thai Green Curry (GF): King Prawns, pan fried with stir
fry vegetables, Thai green spices and cooked in coconut milk.
Served with boiled rice.                                                             6.5

Mussels in a white wine sauce (GFB): Mussels cooked in a white
wine, garlic butter, onion, parsley cream sauce. Served with
focaccia bread.                                                                            6

Tomato and Garlic Mussels (GFB): Mussels cooked  in a
homemade tomato, garlic and chilli sauce. Served with focaccia
bread.                                                                                           6       

Calamari: Sliced squid, tossed in a salt and pepper flour, deep
fried and served with a chilli salt and lemon mayonnaise.           6                                    

Salt and Pepper King Prawns: Tempura battered king prawns,
pan fried with peppers, onions, mangetout, salt and pepper
seasoning, garlic, chillis and soy sauce.                                 6.75

Vegetarian

Halloumi (V): Greek Halloumi cheese Pan fried, served with crisp
salad leaves, a red pepper dressing & balsamic drizzle.              5        

Halloumi Fries (V): Greek Halloumi cheese, tossed in flour, deep
fried, then served with a red pepper dipping sauce.                     5

Salt and Pepper Halloumi Fries (V): Greek Halloumi Cheese
tossed in flour deep fried, then pan fried with onions, peppers,
mangetout, salt and pepper seasoning, garlic, chillis and soy
sauce                                                                                            5

Garlic Mushrooms (V,GFB): Sliced closed cup mushrooms, pan
fried with garlic butter, cooked in a white wine & cream sauce.   5         

Breaded Brie (V): Brie pieces, coated in breadcrumbs, deep fried
until gooey and served with a cranberry dipping sauce.              5      

Vegan Stroganoff (VE): Sliced Closed cup mushrooms, pan fried
with onions, paprika, French mustard, brandy and coconut milk.
Served with boiled rice.                                                                5

Vegan Thai Green Curry (VE): Sliced Closed cup mushrooms,
pan fried with our stir fry mix and vegan Thai green curry spices,
then cooked with coconut milk. Served with boiled rice.            5.5

Goats Cheese Bon Bons (V): Goats cheese, mixed with finely
diced red peppers, chives, then breaded and deep fried, served
with red pepper dip.                                                                    5.5

Crispy Halloumi Goujons (V): Greek Halloumi cheese covered in
our seasoned flour and deep fried. covered in a choice of either
chefs sticky BBQ sauce, sweet chilli, or hot n sour sauce. 
Also available as salt and pepper Halloumi Goujons                 5.5

Pre Starters
Toasted Garlic Bread (V):                                                               4

Toasted Garlic Bread & Cheese (V):                                              4.5

Toasted Garlic Bread with Chilli and Rustic Tomato Sauce (V):    4.5
                            

Marinated Olives (V,GF):                                                 3.5

Warm Breads and a Selection of Dips (V):                                 4

Mini Chorizos in a Honey Mustard Sauce :                                 4                            



      Side Orders

Chunky Chips                                4
   
Fries                                              4
Boiled Rice                                   3.5
 
Seasonal Vegetables                   3.5

Loaded Fries

Chilli Cheese Fries: Fries topped with homemade chilli
con carne and topped with melted cheese mix.            5.5

Pulled Pork Fries: Fries topped with our slow braised bbq
pulled pork then topped with melted cheese mix.         5.5

Cajun Fries: Fries coated in our cajun seasoning.         4.5

Cajun Cheesey Fries: Fries topped with cajun seasoning
and finished with melted cheese mix                                5

Cheesey Fries: Fries topped with melted cheese mix.  4.5

Salt and Pepper Fries:  Fries finished with pan fried
onions, peppers, mangetout, garlic, chilli, salt and pepper
seasoning, and soy sauce.                                            5.5

Pizza Fries: Skinny fries topped with homemade napoli
sauce, grated cheese mix and chorizo, then grilled.      5.5

All of the above can be changed for Chunky Chips if
preferred.

Meat

BBQ Sticky Ribs: Slow-braised pork ribs smothered in Chef’s sticky
BBQ sauce.                                                                                        6

Sweet Chilli Ribs (GF): Slow-braised pork ribs dripping in our
homemade sweet chilli sauce.                                                           6                

Salt and Pepper Ribs: Slow-braised pork ribs tossed with peppers,
onions, chilli, garlic, salt and pepper seasoning and soy sauce.       6

Lamb Fritters: Fritters of lamb shoulder, shredded and blended with
redcurrants, mint, red onion and red wine, presented in a crispy
batter with a mint yoghurt dip.                                                       6.25

Pulled Pork Nachos: Layers of Nachos topped with pulled pork and
melted mozzarella and cheddar cheese.                                        5.5

Pulled Pork Pancakes: Pulled pork smothered in homemade BBQ
sauce, served with cucumber, spring onion, cider apple sauce and
rice flour pancakes.                                                                       5.75

Chilli Nachos: Homemade slow cooked chilli con carne, layered over
nachos, topped with melted cheese.                                              5.5

Mini Duck Spring Rolls: Crispy Hoisin-marinated duck spring rolls
accompanied with our homemade BBQ dipping sauce.                 5.5

Grapevine Meatballs: Our own recipe hand-rolled meatballs, pan
fried with chilli’s then cooked in a classic Napoli sauce, topped with
Mozzarella & Cheddar cheese, served with warm focaccia bread.5.5

Chicken Livers: Pan fried livers cooked in a cajun cream served on
top of pan fried black pudding and onions with balsamic drizzle.      6                                                                    

Chorizo (GFB): Chorizo pieces, pan fried with onion, red wine,
honey, parsley and garlic served with crusty bread.                          6          

Slow Braised Chilli : Homemade slow cooked chilli con carne served
with boiled rice                                                                                   6

Festive Favourites

Festive Slider (GFB): 1/2 Chicken breast with stuffing and
cranberrry sauce, mixed leaf, tomato and red onion on a brioche
bun.   Topped with a pig n blanket skewer.                                   6.5

Pigs n Blankets: Butchers homemade choice sausages wrapped in
smoked bacon and served with a festive cranberry dip.                  5

Haggis BonBons: Haggis coated in breadcrumbs, deep fried and
served with our redcurrent reduction.                                          5.75

Breaded Brie (V): Brie pieces, coated in breadcrumbs, deep fried
until gooey and served with a cranberry dipping sauce.                  5

    Steaks

Steaks are available if pre-ordered 24 hours in advance.
7oz Fillet                                          27                                         
8oz Sirloin                                       19   
Both served with Chips or fries, half a grilled 
tomato, pan fried mushrooms and onion rings. 
Add a choice of sauces: Peppercorn, Diane 
or Garlic Butter sauce                       3                    

Slider Burgers

Classic Slider (GFB): Home made beef patty, leaf, tomato, red
onion and a homemade burger sauce on a brioche bun.                 6         

Chilli Slider (GFB): Homemade beef patty infused with red chillies,
served with leaf, tomato, red onion and a homemade Cajun burger
sauce on a brioche bun.                                                                   6          
 
Pulled Pork Slider: BBQ pulled pork, leaf, red onion, on a brioche
bun.                                                                                                  6

Cajun Chicken Slider (GFB): ½ Cajun marinated chicken breast,
leaf, red onion, tomato and cajun mayo on a brioche bun.              6 

Halloumi Slider (V):  Pan fried Halloumi, red pepper dressing,
lettuce, red onion, tomato  on a brioche bun.                                5.5

Add melted cheddar cheese, smoked bacon or halloumi to your
slider                                                                                              1.5

Did you know we do takeaways on our food and
drink? Why not ask your server for a copy of our

takeaway meny when you leave.


