
2 course meal, a cocktail & a game of bowling

Please alert us if you any allergies. Allergen menus are available 
upon request. As nuts, flour etc are commonly used in our 
kitchens, we cannot guarantee that our dishes will be free of 
these products. Fish and meat dishes may contain bones. 
Consuming undercooked meat may increase the risk of food 
bourne illness and effects may be more severe in under 18’s, the 
elderly and those with weakened immune systems. There is a 
discretionary service charge added to your bill. All prices include 
VAT. Prices are correct at the time of print. 

(V) = vegetarian (VG) = vegan

All burgers served with skinny fries or
house salad

Starters
POPCORN SQUID 
Caramelised lemon & chive mayo

BBQ WINGS 
Crispy onions

BUFFALO WINGS
Blue cheese dip

BEETROOT HUMMUS &
CORN CHIPS (VG) 
Cajun roasted chickpeas

Desserts
CHOCOLATE FUDGE BROWNIE (V)
Chocolate sauce, vanilla ice cream 

BAKED VANILLA CHEESECAKE (V)
Berry compote

ICE CREAM (V) 
OR LEMON SORBET (VG)
Choose three scoops from our flavours:

Oreo / Strawberries & cream / Chunky 
chocolate / Cookie dough ‘n’ clotted 
cream / Vanilla pod /
Lemon sorbet / Soy milk ice cream (VG)

Mains

THE CLASSIC BURGER 
6oz chuck steak & rib cap patty, 
shredded lettuce, tomato, red onion, 
mayo, smoked tomato & mustard relish

Load it up:
Monterey Jack cheese (V) 1.5
Fried egg (V) 1.5
Avocado (V) 1.5
Maple glazed bacon 2
6oz chuck steak & rib cap patty 4
Chargrilled lobster tail 6

BUTTERMILK CHICKEN BURGER 
Buttermilk fried chicken, house slaw, 
chipotle mayo

MAC ‘N’ CHEESE (V) 
Macaroni, American cheese sauce,
sourdough crumb

Load it up: Jalapeños (V) 1, Maple glazed 
bacon 2, Chargrilled lobster tail 6

EL JACKITAN BURGER (VG)
Biff’s Kitchen signature Jackfruit patty, 
guacamole, tomato, tortilla chips, red onion, 
BBQ sauce, coriander, nacho cheeze

HONEY CHICK 
Crispy buttermilk chicken, cayenne, chilli & 
honey glaze, fresh pickles, skinny fries,
house slaw

RAINBOW CHOPPED SALAD (V)(VG)
Roasted squash, edamame beans, avocado, 
radish, lettuce, red cabbage, charred 
sweetcorn, cherry tomatoes, Cajun roasted 
chickpeas, breadsticks
Dressing: Buttermilk (V) or oil & vinegar (VG)

Add extra toppings: 
Maple glazed bacon 2, Chargrilled chicken 3, 
Halloumi (V) 3, Chargrilled salmon 6

Cocktails
ALOHA JAR JAR 
Finlandia vodka, pineapple juice,
passion fruit, orgeat syrup, lime juice

I LOVE NY TALL 
Finlandia vodka, Aperol, passion
fruit syrup, lemon, apple juice

GIN & ELDERFLOWER JULEP JAR 
Bombay Sapphire gin, elderflower
syrup, mint, lemon juice, apple juice

PEACH LYNCHBURG TALL
Jack Daniel’s No.7 whiskey, Triple sec 
liqueur, lemon juice, sugar syrup, Re’al 
peach syrup, soda

PURPLE RAIN TALL
JJ Whitley elderflower gin, white wine, Re’al 
blueberry syrup, lime juice, sugar syrup, soda

PIÑA COLADA TANKARD 
Bacardi Carta Blanca rum, Koko
Kanu rum, Re’al coconut syrup, lime juice,
sugar syrup, pineapple juice
- served frozen

MANGO & BASIL FIZZ TALL
Pineapple juice, mango syrup, basil,
lime juice, soda - alcohol free

2 course meal, a cocktail & a game of bowling


