
(v) vegetarian • (ve) vegan • (veo) vegan option available • (ng) non gluten • (ngo) non gluten option available. We cannot guarantee our dishes are 
allergen free. For specific calorie, allergy and dietary information speak to your server. Adults need around 2000 kcal a day. Dishes with fish may 

contain bones and some olives may have stones. An optional service charge of 10% will be added to your bill. We’re adhering to the COVID-19 
guidelines in all our restaurants, please check our website for further information. This menu is subject to change.

Starters

Mains

Desserts

Blue cheese  
& pear salad (veo) 692 kcal

radicchio, chicory, walnuts, 
honey lemon dressing

Mozzarella &  
caramelised onion  
garlic bread (v veo) 609 kcal

Calamari  524 kcal

lightly battered squid, peri-peri 
mayo, spring onion, chilli

Mushroom arancini (v) 631 kcal

mushroom risotto balls in  
a tomato sauce with rocket  
and Riserva cheese

Minestrone soup (ve) 390 kcal

hearty soup with macaroni, 
celery, carrot, courgette, 
cannellini beans,
toasted sourdough

Sticky toffee & date 
pudding (v) 998 kcal

vanilla ice-cream

Chocolate  
brownie (v) 726 kcal

vanilla ice-cream

Tiramisu (v)  285 kcal

coffee-flavoured  
Italian dessert

Sorbet (ve ng)  58 kcal

Two scoops from  
our selection

3 courses 19.95 | 3 courses & Prosecco 24.95
P A R T Y  M E N U

Classic cheeseburger 1647 kcal

beef patty, Monterey Jack 
cheese, burger sauce, lettuce, 
tomato in a brioche bun  
with coleslaw

Buttermilk chicken
burger 1273 kcal

breaded chicken breast, lettuce, 
streaky bacon, tomato, mayo in 
a brioche bun with coleslaw

Vegan burger (ve) 1137 kcal

Plant-based patty, vegan cheese, 
mayo in a brioche bun, lettuce, 
tomato, red onion

Margherita pizza (v veo ngo) 851 kcal

fresh mozzarella and basil leaves

Double pepperoni  
pizza (ngo) 852 kcal

with thyme

Grilled courgette & 
goat’s cheese pizza (v ngo) 998 kcal

portobello mushrooms,  
bell peppers, nut pesto,  
olives, pine nuts

10oz sirloin steak (ngo) 1175 kcal

28-day aged cut marinated with 
rosemary and balsamic vinegar, with 
rocket and radicchio (£5 supplement)

Niçoise salad (ngo)  559 kcal

tuna, baby plum tomatoes, red 
peppers, green beans, croutons, 
anchovies, capers, olives, boiled  
egg, red onion, new potatoes,  
house dressing

Funghi risotto (v veo ng)  814 kcal

mixed wild mushrooms, truffle  
oil, fresh thyme, Riserva cheese, 
white wine

Oven baked goat’s cheese  
& mushroom penne (v) 876 kcal

mixed peppers, spinach, three 
cheeses, nut pesto, tomato sauce


