
Our dishes are prepared in areas where allergenic ingredients are stored and handled. 
We take every care and attention to control the allergens that are in our ingredients, 
but we cannot guarantee that our dishes are 100% allergen free.

VG  Vegan        V  Vegetarian

If you have any allergies or intolerances, please speak to our team about the 
ingredients within your meal when placing your order.

Our menu does not include allergen information. To view full allergen information, 
please scan the QR code using your smartphone or tablet.

Adults need around 2000kcal a day. 

C H I C K E N  A N D  C H O R I Z O � 1 4 . 9 5

marinated in herbs with smoked� 7 6 8 kcal

paprika oil

C H I C K E N � 1 3 . 9 5

served with garlic oil� 5 3 5 kcal

C R I S P Y  H A L L O U M I  V � 1 2 . 9 5

with a sweet chilli glaze � 1 2 5 1 kcal

and garlic oil

L A M B  K O F T A � 1 3 . 9 5

marinated in Middle Eastern spices,� 9 0 2 kcal

coated in harissa jam with garlic oil

S A LT  A N D  P E P P E R � 1 3 . 9 5

P O R K  B E L L Y � 1 1 7 3 kcal

with bang bang sauce

Our Famous
Hanging Kebabs

 A light bite or to start

Nibbles &
Starters

The perfect starter to share 
or a main for one

Served with crusty bread

House 
Boards

Enjoy our favourite dishes and 
Famous Hanging Kebabs

Mains

Add a little extra

Sides

Indulge yourself 
in a sweet treat

Desserts

A discretionary 10% service charge will be added to your bill for parties of 6 or more. All prices include VAT at the current rate. All weights stated are prior to cooking.

Enjoy with grilled Romana flatbread, � + 3 . 7 5 
herb zhoug and garlic mayo VG� 3 2 9 kcal

P A N - F R I E D  S E A  B A S S � 1 6 . 7 5

with gnocchi, tomato, peas and � 8 0 1 kcal

romesco sauce

C H E E S E B U R G E R � 1 3 . 5 0

beef patty, pulled beef, cheddar cheese,  � 1 0 9 4 kcal

maple bacon, crispy onions, truffle mustard mayo

P L A N T  B A S E D  B U R G E R  VG � 1 3 . 5 0

by Moving Mountains with vegan   � 6 2 6 kcal

cheese, chilli jam, crispy Oyster 
mushrooms and truffle mustard mayo 

C O C O N U T  S W E E T  P O T A T O  P I E  VG � 1 2 . 7 5

with chestnut mushrooms, served with � 9 4 3 kcal

sweet potato mash and curry sauce

F R A G R A N T  C U R R Y � 1 2 . 9 5

light curry sauce with pork belly,� 7 4 3 kcal

prawns and salt and pepper rice noodles

F I S H  A N D  C H I P S � 1 3 . 9 5

with minted peas, tartare sauce and� 1 2 0 1 kcal

curry sauce 

C R I S P Y  C H I C K E N  B U R G E R � 1 3 . 5 0

with cheddar cheese, pickles, � 1 2 0 2 kcal

ranch and buffalo gravy dip

S T E A K ,  S T O U T  A N D  S T I LT O N  P I E � 1 3 . 7 5

with champ mash, minted peas and gravy � 1 0 8 9 kcal

C A E S A R  S A L A D � 1 0 . 9 5

with grilled gem lettuce, croutons � 5 0 8 kcal

and crispy Parma ham 
Add grilled chicken 1 1 0 kcal� + 3 . 0 0 

H E R I T A G E  T O M A T O  A N D � 1 1 . 9 5

M O Z Z A R E L L A  S A L A D  V� 6 2 5 kcal

with olives, grilled plums, pea and 
mozzarella bruschetta and balsamic 
Add grilled chicken 1 1 0 kcal� + 3 . 0 0

Add grilled prawns 2 0 0 kcal� + 3 . 0 0

Add onion petals 3 0 1 kcal� + 3 . 0 0

R I B E Y E  S T E A K  � 2 5 . 9 5

9oz with mushrooms served with a choice� 8 7 9 kcal

of roasted garlic peppercorn sauce ( 2 2 3 kcal) or 
truffle béarnaise sauce ( 3 6 5 kcal)�
Served with chunky chips� 3 8 9 kcal

B U R G E R  T O P P I N G S � + 1 . 9 5

Shorrocks Lancashire cheese V ( 1 0 0 kcal), 
maple bacon ( 6 2 kcal), garlic and herb mushrooms VG
( 8 2 kcal) or rainbow coleslaw VG ( 1 0 9 kcal)

All served with properly seasoned fries VG  V 4 5 9 kcal

C A L A M A R I � 7 . 7 5

with crème fraîche and sweet chilli dip� 4 6 1 kcal
C H E E S Y  G A R L I C  B R E A D  V � 5 . 9 5

baked with cheddar and mozzarella� 4 7 3 kcal

B A K E D  C A M E M B E R T  for 2 people to share� 1 4 . 9 5

in a bread bowl with chorizo, garlic oil� 7 4 1 kcal 

and rosemary honey

S A LT  A N D  P E P P E R  O N I O N  P E T A L S  V � 4 . 9 5

with crème fraîche dip� 5 0 8 kcal

C R I S P Y  O Y S T E R  M U S H R O O M S  VG � 7 . 2 5

coated with polenta and served with � 5 9 5 kcal

truffle mustard mayo
C U M B E R L A N D  S C O T C H  E G G � 6 . 9 5

served with mustard� 4 5 9 kcal S U P E R  G R E E N S  H O U M O U S  VG � 6 . 9 5

created with parsley, coriander and� 6 8 5 kcal

kale, served with sun-dried tomato oil 
and Romana flatbread

S A LT  A N D  P E P P E R  C H I C K E N  W I N G S � 7 . 7 5

with sweet chilli dip� 9 4 7 kcal

C A U L I F L O W E R  W I N G S  VG � 6 . 5 0

tossed in Frank’s hot sauce� 6 2 3 kcal

per portion

All served with properly� 4 5 9 kcal

seasoned fries
Swap to chunky chips 3 8 9 kcal� + 1 . 0 0 
Swap to sweet chilli fries 5 6 1 kcal� + 1 . 0 0

M I N I  C A E S A R  S A L A D � 3 . 9 5

with grilled gem lettuce, croutons,� 1 9 8 kcal

and crispy Parma ham

G R I L L E D  R O M A N A  F L A T B R E A D  VG � 3 . 7 5

with herb zhoug and garlic mayo� 3 2 9 kcal

H O U S E  S A L A D  VG VG � 3 . 9 5

� 1 4 6 kcal

P R O P E R LY � 3 . 9 5

S E A S O N E D  F R I E S  VG G� 4 5 9 kcal

U P G R A D E  Y O U R  F R I E S  

Sweet chilli fries VG  5 6 1 kcal� + 1 . 0 0 
Chunky chips VG 3 8 9 kcal� + 1 . 0 0

T E N D E R S T E M  B R O C C O L I  VG � 3 . 9 5

with romesco sauce and toasted � 2 1 2 kcal

almonds

R A I N B O W  C O L E S L A W  VG � 3 . 5 0

� 2 1 8 kcal

R A S P B E R R Y  A N D  A L M O N D � 7 . 2 5

F R A N G I P A N E  T A R T  VG� 6 5 3 kcal

with non dairy vanilla ice cream 
and raspberry coulis

M I N T  A E R O  C O O K I E  D O U G H � 7 . 5 0

with mint choc chip ice cream� 1 4 8 9 kcal

M A N G O  A N D  S T R A W B E R R Y � 6 . 7 5

C H E E S E C A K E � 8 1 5 kcal

with passion fruit sorbet and 
coconut sugar

L E M O N  T A R T  V � 6 . 9 5

with raspberry sorbet and � 5 2 1 kcal

crushed honeycomb
I C E  C R E A M  C O U P E  V � 4 . 9 5

three scoops from a selection of:
Mint Choc Chip ( 2 3 6 kcal), Chocolate ( 2 3 2 kcal), 
Strawberry ( 2 1 7 kcal), Vanilla ( 2 0 2 kcal), �

S T I C K Y  T O F F E E  P U D D I N G  V � 6 . 7 5

in a rich toffee sauce, served � 6 0 7 kcal

with vanilla ice cream

T H E  H O T  B O A R D � 1 6 . 5 0

Tater tot poutine� 1 5 9 2 kcal

Lamb koftas
Cumberland Scotch egg
Whole garlic prawns
Baked Camembert with prosciutto

Add any extra item� + 3 . 5 0

T H E  V E G A N  B O A R D  VG � 1 6 . 5 0

Bang bang cauliflower� 1 9 5 5 kcal

Heritage tomato salad
Super greens houmous
Crispy porcini gnocchi with truffle mustard mayo
Celeriac, cashew nut and mushroom pot pie

Add any extra item� + 3 . 5 0
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