
SHARE TOGETHER
BBQ BEEF BURNT ENDS STEAMED BUNS  
Steamed buns with slow-cooked hickory smoked burnt ends, sweet chilli slaw and 
spring onion

CALAMARI & PRAWN DUO   
Panko-crumbed calamari sticks and crispy coated king prawns with mayo

JACKFRUIT STEAMED BUNS (VG)  
Steamed buns with lightly spiced BBQ jackfruit, sweet chilli slaw and spring onion

SOUTHERN-FRIED CHICKEN GOUJONS  
With sticky BBQ sauce

CAULIFLOWER WINGS (VG)  
Lightly spiced fried cauliflower wings with a sweet chilli dip, vegan mayo and corian-
der

POTATO DOG  
Pork hot dog wrapped in a crispy fried rosti potato coating with a cheesy pickle 
beef sauce for dipping

CHEESY TACONE (V)  
Baked tortilla wrap filled with mozzarella, Cheddar and BBQ sauce, wrapped into a 
cone and filled again with iceberg lettuce, tomato salsa and vegan mayonnaise 
Add Streaky Honey Bacon / Pepperoni / BBQ Beef Burnt Ends /  
BBQ Pulled Pork (Vegan option available)

CHICKEN WINGS  
Ten chicken wings coated with your choice of sauce: Sweet Chilli, Louisiana BBQ, 
Blue Cheese or Frank’s® RedHot

NACHOS (V)  
Corn chips topped with grated cheese, guacamole, tomato salsa, sour cream 
and jalapeños 
Add BBQ Beef Burnt Ends & BBQ Pulled Pork 

SWEET CHILLI NACHOS (VG)  
Corn chips topped with fresh avocado, sweet chilli sauce, Violife grated mature, 
guacamole, tomato salsa, vegan mayo and spring onion

MATCHDAY COMBO  
Southern-fried chicken goujons, garlic bread, onion rings, potato-wrapped pork 
hot dog, corn-on-the-cob, crispy chicken wings, served with 2 portions of skinny 
fries and a selection of dips

MINI BURGER AND PIE COMBO  
BBQ beef burnt ends and spring onion sliders, garlic bread strips, chicken goujons, 
onion rings and mini British minced steak in ale gravy pies, served with 2 portions of 
skinny friesand a selection of dips

TACONES AND MINI PIE COMBO  
4 cheesy tacones, 4 mini British minced steak in ale gravy pies,4 chicken goujons and 
onion rings with a selection of dips

TOPPED FRIES
THREE PIGS FRIES TA  
Topped with BBQ pulled pork, chorizo and streaky honey bacon,  
finished with gherkins, sticky BBQ sauce and coriander

CHICKEN AND BACON FRIES TA  
Topped with grated cheese,streaky honey bacon, southern-fried 
chicken goujons, sticky BBQ sauce and spring onion

ANGRY FRIES (V) TA  
Topped with blue cheese dressing, crumbled Stilton® and Frank’s® RedHot

JACKFRUIT FRIES (VG) TA  
Topped with Violife grated mature, lightly spiced BBQ jackfruit, guacamole, tomato 
salsa, vegan mayo and spring onion

BURGERS
All our burgers are served in a soft burger bun, with burger sauce, ketchup, chopped 

onion, gherkin and iceberg lettuce, served with skinny fries, house slaw and a 
Louisiana BBQ sauce dip.  
Unless otherwise stated

THE MESSI DRIBBLER TA  
Our hero beef burger - two patties topped with burger cheese slices, plus streaky hon-
ey bacon, layered with a cheesy pickle beef burger topper

HOUSE BURGER TA  
Two beef burger patties topped with burger cheese slices

CHEESE & BACON BURGER TA  
Two beef burger patties topped with burger cheese slices and streaky honey bacon

FIERY BRONCO BURGER TA  
Two beef burger patties topped with burger cheese slices, plus slices of chorizo, 
jalapeños and Frank’s® RedHot

CHICKEN & AVOCADO BURGER TA  
Char-grilled chicken breast topped with a burger cheese slice, streaky honey bacon 
and fresh avocado

DIRTY CLUCKER TA  
Our hero chicken burger – southern-fried chicken fillet topped with a burger cheese 
slice and streaky honey bacon, then finished with a cheesy pickle beef burger sauce

BUFFALO CHICKEN BURGER TA  
Southern-fried chicken fillet topped with a burger cheese slice, streaky honey bacon, 
jalapeños and Frank’s® RedHot

JACKFRUIT BURGER (VG) TA  
Plant-based soya burger topped with Violife grated mature, lightly spiced jackfruit  
and tomato ketchup, served in a beetroot sesame seeded bun, loaded with iceberg  
lettuce, diced gherkins, onion and vegan mayo. Served with skinny fries, BBQ sauce 
and house slaw

MEAT-LESS BURGER (VG) TA  
Plant-based soya burger topped with Violife grated mature and tomato ketchup, 
served in a beetroot sesame seeded bun, loaded with iceberg lettuce, diced gherkins, 
onion and vegan mayo. Served with skinny fries, BBQ sauce and house slaw

ADD A LITTLE EXTRA

EXTRA BURGER  
Beef & cheese, southern-fried chicken fillet, char-grilled chicken breast or  
meat-less soya burger (VG)

BBQ PULLED PORK 

STREAKY HONEY BACON 

CHEESY PICKLE BEEF BURGER TOPPER  

FLAT MUSHROOM (VG) 

HOT DOGS
Our hot dogs are served in a roll with your choice of topping. Served with house slaw 

and skinny fries

BACKYARD BBQ DOG TA  
Pork hot dog topped with streaky honey bacon, sautéed onion and Louisiana BBQ 
sauce

HOT ‘N’ SPICY DOG TA  
Pork hot dog topped with BBQ pulled pork, jalapeños and Frank’s® RedHot 

THE POTATO DOG TA  
Potato-wrapped pork hot dog in a bun with a cheesy pickle beef sauce, tomato ketch-
up and French’s® mustard

MOVING MOUNTAINS® HOT DOG (V)  TA  
Plant-based meat-free hot dog topped with Violife grated mature, sautéed onion, 
tomato ketchup & French’s® mustard 
Add Pulled Oumph!® made from soybeans in BBQ sauce (VG) / Sweet Chilli 
Avocado (VG) / Lightly Spiced BBQ Jackfruit (VG) 

WINGS
Crispy chicken wings coated with your choice of sauce: Sweet Chilli, 

Louisiana BBQ, Blue Cheese or Frank’s® RedHot.  
Weights are before cooking 1KG, 2KG OR 4KG TA 

CHICKEN WING ROULETTE  
30 crispy chicken wings tossed in 3 sticky sauces  (Louisiana BBQ, Sweet Chilli and  
Frank’s® RedHot), served with sour cream and lime wedges

PIZ Z A S
All of our sourdough pizzas are woodfire baked and hand-stretched with a 

tomato sauce and mozzarella & Cheddar cheese base. Unless otherwise stated

BBQ BURNT ENDS TA  
Slow-cooked hickory-smoked BBQ beef burnt ends, shaved rib-eye steak, Louisiana 
BBQ sauce

MARGHERITA  (V) TA  
Tomato, basil, mozzarella and Cheddar cheese

PEPPERONI TA  
Loaded with spicy pepperoni and sour cream

THREE-CHEESE  (V) TA  
Mozzarella, Cheddar and Stilton® cheese topped with a blue cheese dressing, 
slow-roasted tomatoes and spring onion

GIVE IT SOME OUMPH (VG-M) TA  
Our pizza base with tomato sauce and Violife grated mature, topped with pulled 
Oumph!® made from soybeans in BBQ sauce, spring onion and coriander 

SWEET CHILLI CHICKEN TIKKA TA  
Tikka-marinated chunky chicken pieces with sour cream, sweet chilli sauce and 
spring onion 

MEAT FEAST TA  
Pepperoni, slow-cooked hickory-smoked BBQ beef burnt ends, streaky honey bacon  
and chicken breast pieces

THE MAIN FIXTURES
F A N S’ F A V O U R I T E S

FISH AND CHIPS TA  
Beer-battered cod cooked until golden and crispy, served with skinny fries, garden or 
mushy peas and tartare sauce 
Add Bread and Butter  

CITY SOUL BOWL (V)  
A kale, butternut squash, chickpea and quinoa salad with fresh avocado, slow-roast-
ed tomatoes, spring onion and mixed salad leaves, topped with a poached egg and a 
lemon & olive oil dressing 
Go spicy and add Jalapeños and Frank’s® RedHot (VG)  
Add Char-Grilled Chicken  
Add Slices of Chorizo / Crispy Coated King Prawns

VEGAN CITY SOUL BOWL (VG)  
A kale, butternut squash, chickpea and quinoa salad with fresh avocado, slow-roasted 
tomatoes, spring onion and mixed salad leaves with a lemon & olive oil dressing 
Go spicy and add Jalapeños and Frank’s® RedHot (VG)   
Add Pulled Oumph!® made from soybeans in BBQ sauce (VG) / Sweet Chilli 
Avocado (VG) / Lightly Spiced BBQ Jackfruit (VG) 

BBQ RIBS AND WINGS  
Half a rack of BBQ pork ribs and 10 BBQ chicken wings, served with house smoky 
bacon-flavour slaw, skinny fries and corn-on-the-cob

LOADED MAC AND CHEESE  
Proper mac and cheese with extra cheese on top and finished under the grill, topped 
with BBQ beef burnt ends and diced gherkins. 
Served with garlic bread slices

VEGGIE MAC AND CHEESE (V)   
Proper mac and cheese with extra cheese on top and finished under the grill, topped 
with cauliflower wings, diced gherkins and sticky BBQ sauce. Served with garlic bread 
slices 

ROASTED RED PEPPER & ONION  
MACARONI BAKE (VG)  
Topped with Violife grated mature, gherkins, sticky BBQ sauce and pea shoots. 
Served with a kale, butternut squash, chickpea, quinoa, tomato and onion dressed 
mixed salad 
Add Pulled Oumph!® made from soybeans in BBQ sauce (VG) / Sweet Chilli 
Avocado (VG) Lightly Spiced BBQ Jackfruit (VG) 

SHAVED RIB-EYE STEAK  
Char-grilled shaved slices of rib-eye steak in a garlic & herb drizzle and served with 
skinny fries, slow-roasted tomatoes and crispy onion

FROM THE SIDELINES
SIDE SALAD (VG)  
A kale, butternut squash, chickpea, quinoa, tomato and onion-dressed mixed salad

MAC AND CHEESE (V) 

GARLIC BREAD STRIPS (V) 

GARLIC BREAD 
WITH CHEESE (V)  

SWEET POTATO FRIES (VG)  

SKINNY FRIES (VG) TA 

ONION RINGS (VG)  

DES SERTS
OREO® COOKIE SUNDAE  
Vanilla ice cream sundae loaded with crushed Oreo® cookies, marshmallows  
and Belgian chocolate sauce

SALTED CARAMEL ROCKY ROAD BROWNIE (V)  
Salted caramel rocky road brownie served with vanilla ice cream and Belgian 
chocolate sauce

RED FRUIT MONKEY BREAD (VG-M)   
Sweet dough cubes layered with raspberry jam and topped with glazed fruits, 
served with vanilla non-dairy iced dessert

ICE CREAM TACONE  
Baked tortilla wrap filled with Belgian chocolate sauce and marshmallows, wrapped 
into a cone and filled again with vanilla ice cream and more Belgian chocolate sauce

ICE CREAM (V) 2 SCOOPS OR 3 SCOOPS   
Ask your server for available ice cream flavours. Non-dairy option available 

Do you have any allergies? Full allergen information is available for 
all dishes, please ask a team member before you order your food and 

drinks, as menus do not list all ingredients.

Full allergen information is  available, on requ st, from our team. 
Our menus do not list all ingredients.  While all reasonable steps will 
be taken to avoid the unintentional presence of allergens, we cannot 
guarantee that any products are 100% free from allergens, owing to 

possible cross-contamination

While all reasonable steps will be taken to avoid the unintentional presence of 
allergens, we cannot guarantee that any products are 100% free from allergens, owing 
to possible cross-contamination.

(V) Suitable for vegetarians. (VG) Suitable for vegans. (VG-M) Made with vegan 
ingredients; however, produced in a factory which handles non-vegan ingredients, 
with a ‘may contain’ warning. (V-M) Made with veggie ingredients; however, 
produced in a factory which handles non-vegetarian ingredients, with a ‘may contain’ 
warning. Please note that we do not operate a dedicated vegetarian/vegan kitchen 
area. #Fish dishes may contain bones

DO YOU HAVE ANY ALLERGIES? 
Full allergen information is available for all dishes. Please ask a team member, 
before you order your food and drink, as menus do not list all ingredients. We 
have taken all reasonable steps to avoid the unintentional presence of allergens. 
However, we cannot fully guarantee that products are ‘100% free from’ allergens, 
owing to cross-contamination, as we do not have specific allergen-free zones in our 
kitchens; therefore, it is not possible to fully guarantee allergen separation. Even 
if you have eaten a dish previously, please inform staff of any food allergies, before 
placing your order, so that every precaution may be taken in the kitchen to prevent 
cross-contamination. We cannot guarantee that any dishes are free from nut traces. 
Fish and poultry dishes may contain bones. All weights are approximate uncooked. 
Please note that we do not operate a dedicated  vegetarian/vegan kitchen area. Some 
dishes will attract a surcharge on our multi-buy promotion. All products and offers 
are subject to availability. Photography is for illustrative purposes only. Management 
reserves the right to refuse custom and/or withdraw/change offers (without notice), 
at any time. Prices are in pounds sterling and include VAT, at the current rate. ^Our 
burger cheese slice is made using a blend of cheese and  vegetable oil. *Food and 
drink must be purchased at the same time. Offer applies to all main menu, lunch 
and burger offers stipulated. At Stonegate Pub Company, all tips earned by our hard-
working team members, from delivering great customer service, are retained by them. 
As we process credit-card tips through  our payroll, we are required to make statutory 
deductions. If a service charge is added to the bill, this is entirely discretionary and is 
paid to those team members providing the service. If, for any reason, you’re not happy 
with your visit, please let a team member know. Stonegate Pub Company, Porter Tun 
House, 500 Capability Green, Luton, LU1 3LS
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