
 
 
 
 
 
 
 
 

 

SUBJECT TO CHANGE | ITEMS MAY BE ADDED OR REMOVED ON ARRIVAL 

TWO COURSES £19 | THREE COURSES £23 | 12:00 - 17:00 

V = Vegetarian | VG = Vegan | 🌟 Star Favourites 

TO START 

Soup of the day (VG) | Freshly made  soup, served with toasted sourdough bread. (GF option available) 

🌟 Crispy Sweet Potato Pakora (VG) | Homemade sweet potato and red onion pakora, served on a bed of 

spiced hummus with a mint and lime yoghurt sauce, topped with spring onion, fresh chilli and pomegranate 

seeds. (GF option available) 

Barbeque Chicken Wings | Slow-cooked wings, fried for a crispy finish, and tossed in a sweet barbeque glaze 

Topped with sesame seeds, spring onions, and a hint of chilli. 

Mixed Olives (VG)  | served with warm sourdough, and aged balsamic vinegar and olive oil. 

 

MAINS 

Fish & Chips | A fresh fillet of cod, cooked in a turmeric and dill beer batter, served with homemade tartar sauce, 

garden peas, and chunky chips. 

Chicken Caesar Salad | Baby gem lettuce, salted sourdough croutons, grated aged Parmesan, and homemade 

Caesar dressing. 

Roasted Squash, Red pepper & Halloumi burger (V) |  Served in a brioche bun with sriracha mayo, baby gem 

lettuce, tomato and gherkin served with seasoned fries. 

Gammon Steak|A grilled gammon steak. Served with two pan-fried hen's eggs and our chunky chips. 

Sausage & Mash | Gloucester Old Spot traditional pork sausages, served on creamy sage and onion mash with rich 

gravy 

Katsu Chicken Curry | Served with jasmine rice and leaf salad . 
 

WHAT’S ON 

BIG FAT QUIZ OF THE YEAR | £3pp | Thursday 22nd Jan, 19:30 | Exclusive two-course menu accompanied by a 

leading Abba tribute. 

DINNER WITH ABBA | £45pp | Friday 30th Jan, 19:30 | Exclusive two-course menu accompanied by a leading 

Abba tribute. 

 

SIDES 

Chunky chips (VG) | £5 | Seasoned fries (VG) | £5 | Truffle & Parmesan fries | £6 | 

Garlic bread (V) | £5 | Garlic bread cheese (V) | £6 | 

House side salad (VG) | £6 | Sautéed seasonal greens (Ask server for details) (V) | £6 |  

 

PUDDING 

Ice Cream and Sorbet (V) | Three scoops of your choice: vanilla, strawberry, chocolate, salted caramel and 

honeycomb ice cream, lemon, raspberry, or mango  sorbet. 

Mini Chocolate Hazelnut Doughnuts (V) | Served hot with strawberries, chocolate sauce, and vanilla ice cream. 

Lemon & Elderflower Posset (V) | Served with homemade shortbread and fresh berries. (GF option available.) 

Gingerbread Spiced Tiramisu (V) | A festive twist on a classic, with gingerbread-spiced tiramisu topped with a 

gingerbread cookie crumb. 

Dark Chocolate & Cranberry Brioche Bread & Butter Pudding (V) | A rich brioche bread and butter pudding with 

dark chocolate and cranberries, served with warm custard. 

Traditional Christmas Pudding (V) |  A classic Christmas pudding, served warm with a rich brandy custard. (baked 

to order, so please allow a little extra time) 

Apple & Cinnamon Crumble | A classic, served warm with custard.  

 


