
FOOD  MENU

 

 

 

SMALL 
PL ATES & 
SHARERS

SANDWICHES 
& SALADS

SIDES

(v) These dishes are suitable for vegetarians. All of our fish dishes may contain small bones. All our food is prepared in a kitchen where nuts, gluten and other allergens are present. Our menu descriptions do not 
include all ingredients - if you have a food allergy, please let us know before ordering. Full allergen information is available, please ask your server for details. All prices include VAT.

BUCKET 
OF WINGS

CATTLEMEN’S® BBQ WINGS
Chicken wings coated with 

our smoky BBQ sauce, served 
with a blue cheese dip

FRANK’S® REDHOT® SAUCE
BUFFALO WINGS

Our spicy buffalo wings  
coated in the famous  

Frank’s® RedHot®  
sauce, served with a  

blue cheese dip

4 WINGS 6.50
12 WINGS 14.50

SALT & PEPPER SQUID 6.00
With fresh lime and  
sweet chilli sauce

CHEESEBURGER SLIDERS 6.00
Two mini beef burgers topped 

with melted Emmental cheese and 
BBQ sauce, served in mini buns

PULLED PORK SLIDERS 6.00
Two slow roasted pulled pork 

sliders topped with homemade 
chipotle slaw, served in 
mini buns, with a side of 

BBQ sauce

HOMEMADE 
MAC & CHEESE (V) 6.50

With béchamel cheese sauce 
and Cheddar cheese

MINI FISH & CHIPS 7.00
Freshly battered fish goujons and 
chips, served with a homemade 

tangy tartare sauce

CRISPY BREADED 
MUSHROOMS 6.00

Freshly breaded button mushrooms, 
served with garlic aioli

NACHOS

VEGETARIAN (V) 8.50
Perfect for sharing! Tortilla  
chips topped with melted  

cheese, refried beans,  
chunky salsa, sour cream, 
guacamole and jalapeños

ULTIMATE 11.00
Our vegetarian nachos, 

topped with slow roasted 
pulled pork

POPPADOM 11.00
The Eastern alternative to  

the ultimate nachos!  
Mini poppadoms topped with  

chicken tikka masala, 
onion salad, sweet mango 

chutney, mint raita and 
garnished with coriander and 
red chillies for that extra zing

PULLED PORK SANDWICH 12.00
Low and slow roasted pulled pork 

topped with homemade  
chipotle slaw, in a brioche bun, 
served with skinny fries and a 

side of smoky BBQ sauce

The sandwiches below are served 
on toasted white or multiseed 

bloomer bread with John Smith 
Bitter battered onion rings. 

Add triple cooked chips 4.00

BRIE LT (V) 9.00
Somerset Brie with 

beef tomato, baby gem 
lettuce and mayonnaise

CHICKEN & BACON CLUB 9.00
Grilled chicken breast with bacon, 

beef tomato, baby gem lettuce 
and mayonnaise

STEAK SANDWICH 12.00
Marinated rump steak topped with 

sautéed onions, Dijon mustard 
mayonnaise and rocket

SUPERFOOD SALAD (V)  9.50
Packed full of the good stuff! 

Feta, broccoli florets, watermelon, 
roasted beetroot, pomegranate 
and pumpkin seeds served on 

a bed of rocket and pea shoots, 
dressed with a citrus infused oil

Add chicken 2.00

CHICKEN CAESAR 
SALAD 10.00

Grilled chicken breast and 
baby gem lettuce, tossed in 
Caesar dressing and topped 
with Italian cheese shavings, 
croutons and anchovy fillets

Caesar salad (v) 8.00

HOMEMADE 
MAC & CHEESE (V) 6.50

With béchamel cheese sauce 
and Cheddar cheese

SEASONAL GREENS (V) 3.00

SIDE SALAD (V) 2.50

BEER BATTERED 
ONION RINGS 3.00

Made with John Smith Bitter 

TRIPLE COOKED 
CHIPS (V) 4.00

WILD WEST CATTLEMEN’S® 
CHIPS 4.50

Coated in BBQ sauce with 
a sweet chilli kick

HOMEMADE 
CHIPOTLE SLAW (V) 2.50

GARLIC BREAD (V) 3.00

GARLIC BREAD WITH 
CHEESE (V) 4.00

BURGERS

M AINS

All of our farm assured beef burgers are served in a brioche bun, 
with a touch of Dijon mustard mayonnaise and triple cooked chips 

BACON & BLUE BURGER 14.50
With crumbled Stilton, bacon, onions, beef tomato, baby gem lettuce and gherkins

THE BOURBON BURGER 14.50
With Emmental cheese, bacon, bourbon whiskey glaze, onions, beef 

tomato, baby gem lettuce, gherkins and French’s® mustard

CHEESE & BACON BURGER 13.50
With Emmental cheese, bacon, onions, beef tomato, 
baby gem lettuce, gherkins and French’s® mustard 

THE MEXICAN BURGER 14.50
With Emmental cheese, guacamole, sour cream, chunky salsa, 

jalapeños, onions, beef tomato and gherkins

THE KISSING GATE BURGER 11.50
With onions, beef tomato, baby gem lettuce, gherkins and French’s® mustard

Go naked by swapping your chips and bun for a large side salad

ULTIMATE BURGER 15.50
With BBQ pulled pork, bacon, Emmental cheese, John Smith Bitter battered 

onion rings, beef tomato, baby gem lettuce and gherkins

HUNTERS CHICKEN BURGER 15.00
Grilled chicken fillet coated with smoky BBQ sauce, topped with Emmental 

cheese, bacon, onions, beef tomato, baby gem lettuce and gherkins

GRILLED CHICKEN BURGER 12.00
Grilled chicken fillet with onions, beef tomato, baby gem lettuce and mayonnaise 

 Go naked by swapping your chips and bun for a large side salad

SWEET POTATO & FALAFEL BURGER (V) 10.00
Topped with tzatziki, onions, beef  tomato and baby gem lettuce  

Add Emmental cheese & roasted flat mushroom (v) 2.00

Partner your burger with a side of homemade mac & cheese (v) 6.50

Get saucy! Swap your chips to our Wild West Cattlemen’s® chips 0.50

HADDOCK & CRAB FISHCAKES 11.50
Two homemade fish cakes, served with triple cooked chips and mixed salad

MUSHROOM RISOTTO (V) 12.50
Roasted flat and wild mushroom risotto, infused with garlic oil and  

topped with rocket and Italian cheese shavings 
Add garlic bread (v) 3.00. With cheese (v) 4.00

FULL RACK OF RIBS & FRIES 16.50
A whole slab of BBQ glazed ribs that fall off the bone, served with  

skinny fries and homemade chipotle slaw

CHICKEN TIKKA MASALA 12.50
Served with basmati rice and naan bread

Add mini poppadoms with mint raita and sweet mango chutney 2.50

STEAK & SHIRAZ PIE 13.00
Slowly braised beef in red wine, served with buttery mash, mushy peas and caramelised onion gravy

SAUSAGES & MASH 10.50
Three pork sausages served with buttery mash, caramelised onion gravy, topped with crispy leeks

BEER BATTERED FISH & CHIPS 12.50
Freshly battered fish, made with John Smith Bitter, triple cooked chips,

mushy peas and homemade tartare sauce 
Make it a real fish supper, add bread & butter 1.50

ULTIMATE BEER BATTERED FISH & CHIPS 15.00
Our same great fish and chips, with a larger portion of chips, curry sauce and bread and butter

ALL DAY BREAKFAST 11.50
Two rashers of bacon, two pork sausages, two fried eggs, black pudding,  

roasted flat mushroom, baked beans and triple cooked chips
Add bread & butter 1.50

TRADITIONAL HAM, EGG & CHIPS 11.00
Two slices of hand carved ham, served with two fried eggs, triple cooked chips and English mustard

Add bread & butter 1.50

STEAK FRITES 12.50
A tenderised British rump steak, garnished with a garlic and herb butter  

and your choice of skinny fries or a light green salad

STE AKS
Our steaks are served with triple cooked chips, John Smith Bitter battered 

onion rings, roasted cherry tomatoes and a roasted flat mushroom

 SIRLOIN 18.50   RIBEYE 19.50   Add Peppercorn or Bearnaise sauce 1.75



BRE AKFA ST  MENU

FULL ENGLISH BREAKFAST 11.00 
Two rashers of bacon, two pork sausages, two  
fried eggs, black pudding, roasted flat mushroom,  
potato rosti, roasted tomato and baked beans 
Side of toast with butter 1.00

TRADITIONAL BREAKFAST 7.95
Bacon, pork sausage, fried egg, roasted flat mushroom,  
potato rosti, roasted tomato and baked beans 
Side of toast with butter 1.00 

VEGETARIAN BREAKFAST (V) 7.95
Two fried eggs, roasted flat mushroom, potato rosti,  
roasted tomato, baked beans and a slice of toasted  
white or multiseed bloomer bread

BREAKFAST BURGER 7.95
Lincolnshire sausage patty topped with  
potato rosti, fried egg and homemade maple  
and bacon jam, served in a toasted brioche bun   
Make it a double, add an extra sausage patty 2.00

CHILDREN’S BREAKFAST 4.50
Bacon, pork sausage and a fried egg,  
served with baked beans 
Side of toast with butter 1.00

Add Bacon, Sausage or Black Pudding 1.50

Add Fried Egg, Roasted Flat Mushroom, Toast, Potato 
Rosti, Roasted Tomato or Baked Beans 1.25

BRE AKFA ST  CL A SSICS

LIGHTER  MORNINGS
YOGHURT, GRANOLA & FRUIT COMPOTE (V) 5.00

Low fat natural yoghurt with a raspberry and  
pomegranate compote, topped with crunchy granola

PORRIDGE & HONEY (V) 3.95
Homemade porridge drizzled with pure honey 

and a sprinkling of demerara sugar

BREAKFAST BLOOMER 5.95
Choose from bacon, pork sausages or eggs in 

toasted white or multiseed bloomer bread

 

EGGS
EGGS BENEDICT 9.00

Toasted English muffin topped with two rashers of 
bacon, two poached eggs and Hollandaise sauce

EGGS FLORENTINE (V) 9.00
Toasted English muffin topped with sautéed baby 
spinach, two poached eggs and Hollandaise sauce

EGGS ROYALE 9.50
Toasted English muffin topped with oak smoked salmon, 

two poached eggs and Hollandaise sauce

SOMETHING  EX TR A
ALL BUTTER  

CROISSANT 2.50
Served with butter and 

your choice of jam

TWO SLICES OF 
TOASTED BLOOMER 2.50

White or multiseed, with butter 
and your choice of jam

HOT  DRINKS
CAPPUCCINO 2.70 

LATTE 2.70

AMERICANO 2.35

ESPRESSO 2.10

DOUBLE ESPRESSO 2.45

MOCHA 2.80

HOT CHOCOLATE 2.80

ENGLISH BREAKFAST TEA 2.15

EARL GREY TEA 2.15

GREEN TEA 2.15

PEPPERMINT TEA 2.15

CRANBERRY & RASPBERRY TEA 2.15

M AKE  IT  A  TRE AT  WITH  
SOME  BUBBLES!

PIPER-HEIDSIECK BRUT, NV 14.95 PER 125ML
Fresh and very lively fruity flavours with this rich Champagne

GALANTI PROSECCO 7.25 PER 125ML
A clean, soft fizz with flavours of apple, 

pear and a hint of peach

(v) These dishes are suitable for vegetarians. All of our fish dishes may contain small bones. All our food is prepared in a kitchen where nuts, gluten and other allergens are present. Our menu descriptions do not 
include all ingredients - if you have a food allergy, please let us know before ordering. Full allergen information is available, please ask your server for details. All prices include VAT.

Our baristas use only Rainforest Alliance certified 
espresso beans to craft your coffee


