
v = vegetarian  
v* = vegetarian option available 
ve = vegan 

ve* = vegan option available 
gf = gluten free 
gf* = gluten free option available

Please always inform your server of any allergies or intolerances 
before placing your order. Not all ingredients are listed on the menu 
and we cannot guarantee the total absence of allergens. Adults 
need around 2000 kcal a day 

SCAN TO VIEW  
CALORIES

Arancini VE/GF �  8 
Pesto arancini, basil, blush tomato, aioli

Honey Glazed Chipolatas �  8.5  
Chives, grain mustard mayo

Korean Chicken Popcorn �  8.5  
Chilli, ginger, sesame, coriander

Classic Nachos V/GF �  12  
Corn tortilla chips, tomato salsa, guacamole, sour cream, nacho 
cheese, pickled pink onions   
+ CAJUN SPICED CHICKEN � 3

Skinny Fries VE/GF �  4.5
Sweet Potato Fries VE/GF �  5
Thick Cut Chips VE/GF �  5.5
House Salad VE/GF �  4.5 
Green leaf salad, herbs, shallots, house dressing

Mac ‘n’ Cheese V �  6 
Mature cheddar sauce, mozzarella, thyme crumb

Mains
Prince Cheeseburger  �  16 
PLANT-BASED OPTION AVAILABLE  
Smashed beef patty, American cheese, lettuce,  
pickles, tomato chutney, brioche, fries  
+ STREAKY BACON � 2.5
Chipotle Chicken Burger GF* �  16.75  
American cheese, ranch dressing, chipotle ketchup,  
avocado, gem lettuce, tomato, pickles, brioche, fries 

Fish & Chips �  18.75  
Beer battered haddock, thick cut chips, crushed peas,  
house tartare sauce, lemon 

Steak Frites GF �  21.5  
40-day aged rump steak, fries, watercress, bearnaise sauce

Chicken & Ham Hock Pie  �  18.75 
PLANT-BASED OPTION AVAILABLE  
Poached free-range chicken, softened leeks, smoked  
ham hock and flaky puff pastry, served with buttery mash,  
greens, red wine gravy

Sausage & Mash �  14.75  
Lincolnshire sausages, buttery mash, caramelised  
red onion gravy, watercress

Bang Bang Salad VE �  13  
Shredded cabbage, red pepper, black radish, beans, carrot, 
 lotus root, coriander, peanut, lime & sesame dressing 

Caesar Salad GF* �  13  
Gem lettuce, garlic croutons, kalamata olives, Grana  
Padano, anchovies, soft boiled egg, Caesar dressing 
+ GRILLED CHICKEN BREAST GF� 4.5

Small Plates
Ciabatta VE �  4.75 
Grilled ciabatta, extra virgin olive oil, aged balsamic

Olives VE/GF �  4 
Organic olives, oregano, citrus

Roasted Nuts VE/GF �  4.5 
Roasted cashew nuts, cracked black pepper, sea salt

Snacks

Sides
Sorbets & Ice cream VE*/GF �  PER SCOOP 3.5 
Blackcurrant / Mango / Raspberry / Orange / Lemon 
Vanilla Bean / Chocolate

Churros V �  7.5 
Cinnamon sugar, hazelnut & chocolate dipping sauce 

Dark Chocolate Brownie VE �  8 
Demerara sugar, vanilla bean ice cream, seasonal berries

Whipped Cheesecake V �  8 
Lemon & Vanilla Cream, buttery biscuit base, citrus curd

Sweets

Weekday



Pizza
Tomato Base
Margherita �  9.5 
Mozzarella, basil

Mac Daddy �  16.5 
mozzarella, parma ham, burrata

Meat Sweatz �  13.5 
mozzarella, salami, pepperoni, chicken**

Olivin It Up �  13 
mozzarella, artichokes, olives*, mushrooms

Veggie Hot One �  12.5 
mozzarella, peppers, red onions, chillies

Straight Outta Hell �  14.75 
mozzarella, pepperoni, chicken**, chillies, ‘nduja

Nonna’s Yard �  13.75 
Mozzarella, caramelised onions, goat’s cheese,  
mushrooms, pesto drizzle

Big Poppa �  13 
Mozzarella, double pepperoni, parmesan

White Base
Romagnolo �  13 
Mozzarella, parmesan, mushrooms, truffle oil

Vegan
Vegan Margherita VE �  10 
Tomato sauce, vegan mozzarella, basil

Vegan Hot One VE �  13 
Tomato sauce, vegan mozzarella, peppers, red onions, chillies

Vegan Romagnolo VE �  12.5 
Vegan mozzarella, mushrooms, truffle oil

Kids
7” Margherita �  8 
Choose 1 topping: Pepperoni, mushrooms, salami, chicken or olives

Extras
Double Mozzarella �  1
Burrata �  4.5
Parma Ham �  2.5
Mushrooms �  1
Chillies �  1
Pesto Drizzle �  1.5
Go Gluten Free �  2.5

Sides
Cheesy Garlic �  5.50  
Bread
Caramalised  �  6.50 
Onion Garlic Bread
Nocellara Olives �  4

Dips
Chilli Oil �  50p
Garlic Mayo �  1.5
Spicy Mayo �  1.5
Truffle Mayo �  1.5

Desserts
Nutella Pizza 7” �  5
Nutella Pizza 12” �  8

Avo Smash on ‘Toast’ V/GF �  13 
Crispy waffle topped with our in-house signature  
avo-smash, feta, honey’d sriracha, sweet drop peppers,  
crispy onions & mint 
+ SMOKED BACON � 2
Vegan Avo Smash on ‘Toast’ VE/GF �  13 
Crispy waffle topped with our in-house signature avo-smash,  
vegan feta, maple sriracha, sweet drop peppers,  
crispy onions & mint

French ‘Toast’ GF �  13 
Warm Waffle, topped with candied bacon, mascarpone,  
pistachio crumb, espresso-maple syrup & seasonal fruit

Kids’ Brekkie GF �  8 
Warm Waffle, candied bacon, maple syrup & seasonal fruit

Brunch

Classic Fried Chicken & Waffles GF �  14 
Mozzarella & thyme stuffed waffle, topped with our in-house-recipe  
fried chicken, rocket, pickles, spring onion, garlic aioli & hot honey

Veggie Fried Chicken & Waffles V / GF �  14 
Mozzarella & thyme stuffed waffle, topped with our in-house-recipe  
fried chick’n, rocket, pickles, spring onion, garlic aioli & hot honey

Vegan Fried Chicken & Waffles VE / GF �  14 
‘Mozzarella’ & thyme stuffed waffle, topped with our  
in-house-recipe fried chick’n, rocket, pickles, spring  
onion, garlic aioli, red pepper & lime jam 

Waffle Fries VE / GF �  5 
Crispy potato waffle fries, coated in rosemary salt

Loaded Waffle Fries V / GF �  7 
Crispy potato waffle fries, coated in rosemary salt,  
topped with your choice of: 
Honey’d sriracha, garlic aioli & crispy onions OR  
Fresh parmesan and truffle & black pepper mayo

Chicken Dippa’z  GF �  7.5 
Fried Chicken, topped with garlic aioli & our signature hot honey

Padron Peppers  VE / GF �  6.5 
Smoked sea salt

Cajun Calamari  GF �  8 
Crispy calamari, cajun coating, mango glaze

Waffle Bites V / GF �  7.5 
Warm waffle bites, coated in cinnamon sugar and  
topped with your choice of: 
Pistachio & raspberry crumb / Belgian Chocolate & Honeycomb /  
Salted Caramel & Flapjack Crumb

Vegan Waffle Bites  VE / GF �  7.5 
Warm Vegan waffle bites, coated in cinnamon sugar and  
topped with vegan salted caramel & flapjack crumb 

Chicken & Waffles

Sides

Dessert

Available until 4pm


