


appetisers & sharERS.

PORK BELLY BITES GFA

tennessee bourbon glaze, jalapeňos

TACOS [2] GFA

wheat tortillas, house salsa
• BBQ PULLED PORK
• CARIBBEAN SPICED BEEF MINCE
• HALLOUMI V

POTATO SKINS [2] GF

cheddar, chived sour cream
• CHILI CON CARNE VGA

• SPRING ONION V

SOUP OF THE DAY GFA VGA

herb croutons,
bread & butter

NACHOS GRANDE GF

house-cut totopos, cheddar &
cheese sauce, jalapeňos,
mexican dips
• CHEESE V

• BBQ PULLED PORK 

• CARIBBEAN SPICED BEEF MINCE 
• CHILI CON CARNE VGA

STREET FOOD.
( • )  add CHIPS + 3 CAJUN CHIPS + 3.5 or SEASONED CURLY FRIES + 4

CLASSIC BURGER GFA VGA

ground beef steak,
smoked bacon, cheddar,
gherkin salad •

SLOPPY JOE GFA VGA

rump steak strips,
chili con carne, melted cheddar,
jalapeňos, sour cream,
garlic-buttered baguette •

CHICKEN BURGER GFA

buttermilk-fried chicken
breast, cheddar, smoked
bacon, gherkin salad •

CHILLI CHEESE
LOADED CHIPS GFA VGA

chili con carne, cheddar &
cheese sauce, jalapeňos,
chived sour cream  

HALLOUMI BURGER V GFA

grilled halloumi, house guac,
sweet chilli sauce,
gherkin salad •

HALLOUMI
LOADED CHIPS GFA V

crispy halloumi, garic mayo
sweet chilli sauce,
spring onion, jalapeňos  

MAIN PLATES.
upgrade your side on selected plates ( • ) to CAJUN CHIPS + 1 SEASONED CURLY FRIES + 2 or LOADED CHIPS see above + 7 

TEX MEX GF 32-day aged 8oz rump steak, three alarm chili con carne, garlic butter, jalapeňos, chips •

BLACKENED STEAK
rare cajun-blackened 32-day aged 8oz rump steak, spicy garlic ‘au jus’, jalapeňos, chips •

RUMP GFA 32-day aged 8oz rump steak, beer-battered onion rings, grilled tomato, chips or smashed potatoes •
• PEPPERCORN SAUCE + 3   • STICKY BOURBON GLAZE + 3   • MUSHROOM & MADEIRA SAUCE + 3

ENCHILADA GFA soft wheat tortilla, melted cheddar, mexican dips, jalapeňos, chips or mexican rice •
• MEXICAN CHICKEN   • MIXED BEAN & VEGETABLE CHILLI VGA

BURRITO GFA bbq pulled pork, mexican rice, onions & peppers, mexican dips, jalapeňos, chips •

FAJITAS GFA charred onions & peppers, grated cheddar, jalapeňos, mexican dips, soft wheat tortillas
• ‘CARNE ASADA’ rump steak + 5   • SPICY CHICKEN BREAST   • HALLOUMI V

‘SANTA FE’ GF smoky bbq chicken breast, melted cheddar, smoked bacon, house ‘slaw, chips •

BLACKENED SALMON
cajun-blackened salmon fillet, onions & peppers, mexican dips, jalapeňos, chips or mexican rice •

’GATE’ pie slow-cooked beef & cornish ale, buttery shortcrust & puff pastry, peas, gravy, chips or smashed potatoes •

HOUSE SALAD GFA toasted garlic bread, market salad, heritage tomatoes, croutons. french dressing
• GRILLED HALLOUMI & BALSAMIC GLAZE V   • CHICKEN BREAST hot or cold   • PRAWN & MARIE ROSE

FISH ‘N’ CHIPS • peas, tartar, lemon wedge
• ‘CALAVERA’ BATTERED COD
• BREADED WHOLETAIL SCAMPI

ravioli VGA butternut & sage, creamy mushroom & madeira sauce, grated parmesan, salad  

ON THE SIDE.

garlic toast 3.5
add cheese 1

ONION RINGS 4.5
beer battered

CURLY FRIES 4.5
lightly seasoned

HOUSE ‘SLAW 4
cool ’n’ creamy

HALLOUMI 8
sweet chilli sauce

VGA vegan/option available
GFA gluten free/option available
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