


HANDMADE BURGERS
We hand-grind and prepare our beef burgers on-site every day,  
and hand-cook them to order. Unless stated, all our burgers come  
in a brioche bun with lettuce, tomato and fried red onion, with  
French fries on the side.

If you’d prefer your burger without the bun, let us know and we’ll swap it for our house salad.

Classic 6oz* Beef 11.00
With burger sauce
 Add Cheddar cheese and dry cured 

oak-smoked streaky bacon for 2.00

The Mighty Block 15.00
Our signature 6oz* beef burger with oozy  
mature Cheddar cheese sauce, crispy onions,  
pulled beef brisket, pickled cucumber spear,  
and burger sauce

Tandoori Chicken 13.00
Chicken breast marinated for 24 hours in  
tandoori spices, cooked over charcoal. Layered with 
a yoghurt, mint + cucumber dip, and topped with 
an onion bhaji

GARDEN GOURMET®  
Sloppy Joe Burger (v) (ve) 13.00
Garden Gourmet® Sensational™ vegan  
patty with a cheezy vegan slice, burger  
sauce and a sloppy joe mix of green lentils,  
mixed peppers, soya and chipotle.  
Served in a brioche-style bun

GRILLS
 Charcoaled Chicken  15.00 / 19.00

Half or whole roast chicken cooked over  
charcoal, brushed with either our Korean-style  
BBQ sauce or beer can marinade^ and  
served with your choice of sides.  
Choose one from; Beef dripping triple-cooked 
chunky chips, french fries, baked potato, mash  
or sweet potato fries.  
And one from; House salad, rocket + parmesan  
salad, charcoal-grilled corn on the cob, smoky  
cowboy beans or loaded cos wedge with either  
a drizzle of Caesar dressing or blue cheese

Smoky Mixed Grill^ 20.00
Chargrilled 4oz* rump steak, lamb chop, 
¼ grilled beer can chicken and a giant smoky pork 
sausage, served with potato wedges, 
spicy beans, salsa and rocket

Minted Lamb Chops 16.00
Mint-marinated British lamb chops on a  
bed of roasted garlic potatoes, green  
beans and cherry tomatoes. Served with  
crumbled Feta cheese and a red pepper  
& harissa sauce

SALADS
Mixed Grain Veg Salad (v) (ve)  11.00 
A selection of grilled vegetables dressed in house 
dressing, combined with mixed grains and rocket 

Chargrilled Chicken Caesar Salad 12.00
Succulent chargrilled chicken breast, crispy dry-cured 
streaky bacon and egg with a soft runny yolk, on a 
bed of romaine lettuce tossed in Caesar dressing.
Sprinkled with 18-month-matured Parmesan and 
served with oven-baked croutons

Chargrilled Chicken Salad  12.00
Mixed tomatoes, basil, rocket, olive oil 
and lemon juice, served with strips of flattened, 
grilled chicken breast  

FISH
Beer-Battered Cod  Chips**^ 14.00
Served with minted mushy peas, samphire,  
beef dripping triple-cooked chunky chips, 
our tartare sauce and a wedge of lemon

 Chargrilled Salmon**^ 16.00
Chargrilled salmon with sautéed potatoes,  
Tenderstem® broccoli and samphire tossed in  
garlic butter, served with a lemon butter sauce

DESSERTS
There’s always room for something sweet...

 New York Style Cheesecake° (v) 6.00
New York style cheesecake topped with  
our cherry compote

Zesty Lemon Tart 6.00
Served with vanilla ice cream

Triple Chocolate Brownie (v) 6.50
Served warm with chunks of white, milk 
and Belgian chocolate throughout, topped 
with chocolate toffee sauce and vanilla 
ice cream

Eton Mess Sundae° (v) 6.00
Rippled pavlova layered with vanilla 
ice cream, strawberries, raspberries, 
blackberries and whipped cream

Sticky Toffee Pudding (v) 6.50
Served with vanilla ice cream

Vegan Chocolate Torte° (v) (ve) 6.50
A slice of deliciously smooth chocolate  
mousse on a chocolate sponge base,  
served with mixed berries and topped  
with freeze-dried raspberries

 Apple & Blackberry Crumble (v) 6.00
Chunky bramley apple and blackberry  
compote topped with our oaty crumble  
mix, served with your choice of custard  
or vanilla ice cream

Melting Chocolate Dome (v) 7.00 
Pour our hot chocolate toffee sauce over 
this show-stopping dessert to reveal our  
triple chocolate brownie pieces with vanilla 
ice cream and caramel sauce

Chocolate Churros Sundae (v) 6.00 
Churros coated in cinnamon sugar, served  
with vanilla ice cream, triple chocolate  
brownie chunks, cream and chocolate  
toffee sauce

Signature Chocolate   6.50 
Hazelnut Dome (v)

Belgian chocolate and roasted hazelnut  
covered dome with a chocolate mousse  
filling and caramel centre. Drizzled with  
chocolate toffee sauce

 This icon shows main dishes that are 600 calories or less, based on average serving size.

Full allergen information available on request. Ingredients can occasionally be substituted or changed at short notice so please review the allergy information on the website at the time of your visit and ask your server when you arrive.  
All prices include VAT. ® Reg. Trademark used in agreement with the Trademark owner (v) Suitable for vegetarians. (ve) Suitable for vegans. *Approximate weight uncooked. **May contain bones or shell pieces. ≈ Contains tentacles and rings. 

^May contain small traces of alcohol. °May contain fruit stones. Fish, meat and poultry dishes may contain bones. Dishes do not list every ingredient, please ask for more information.

Don’t forget  TO ORDER YOUR SIDES!
Why not add some of our tasty sides to your meal?

French Fries (v) (ve) 3.00

Beef Dripping Triple-Cooked 3.50 
Chunky Chips

Dirty Fries (v) 3.80
French fries topped with a mature Cheddar 
cheese sauce, Korean-style BBQ sauce, 
spring onions, chilli and coriander

Hand-Cut Crispy Halloumi Fries (v) 3.80

Baked Potato (v) 3.00
Finished over charcoal and topped 
with a garlic, lemon and chive dressing

Beer-Battered Onion Rings^ (v) 3.00

 Mash  Red Wine Gravy^ 4.00
Buttery and creamy mash with red wine gravy

Mac + Cheese (v)  3.80

Garlic Mushrooms (v) 3.30

 Charcoal-Grilled Corn 3.30 
on the Cob
Charcoal-grilled corn topped with smoky  
chilli ketchup, 18-month-matured  
Parmesan and coriander

Garlic Spinach (v) (ve) 3.50

 Loaded Cos Wedge 3.50
A crisp cos wedge topped with oven-baked 
croutons, crispy dry-cured streaky bacon, 
18-month-matured Parmesan and a choice  
of either a drizzle of Caesar dressing or  
blue cheese

Rocket + Parmesan Salad 3.00

House Salad (v) (ve) 3.50

Sunday Roast menu 
available from 12pm every Sunday

Upgrade your FRENCH FRIES:

 Dirty Fries just 80p extra
 Halloumi Fries just 80p extra 
 Beef Dripping Triple-Cooked  
Chunky Chips just 50p extra 

    Enjoy 3 sides  for £8.50

Ask the team for more details


