
EVENING MENU

Main Courses

Available from 17:00. Selected evenings only

Prawns and Chorizo (GFA) 13.00
Pan fried king prawns, with chorizo, in olive oil with
garlic, paprika, lemon and chilli. Served with thick cut
sourdough 

Nashville Hot Honey Chicken 13.00
Buttermilk fried chicken strips, tossed in Nashville
sauce, with hot honey, gherkins, jalapenos and
ranch

Small Plates

Pizzas
Margherita         14.50
House tomato sauce, mozzarella, parmesan, basil

Pepperoni & Hot Honey 16.50
House tomato sauce, mozzarella, pepperoni, hot
honey, whipped ricotta

Prosciutto 16.50
House tomato sauce, mozzarella, prosciutto, rocket,
parmesan, olive oil 

Puttanesca (VEOA) 15.50
House tomato sauce, anchovies, olives, capers,
tomatoes, garlic oil, oregano

Triple Salami 16.50
House tomato sauce, mozzarella, salami Milano, salami
Napoli, spicy N’dujaChoke On This        15.50

House tomato sauce, mozzarella, artichoke
hearts, caramelised onion, whipped ricotta, garlic
oil, chilli flakes

Steak and Chimmi         22.95
8oz Bavette steak, cooked medium rare. Served with skin on fries, chimichurri and dressed rocket salad

Fish and Chips (GFA) 19.95
Beer battered haddock fillet, scraps, chunky chips, mushy peas, tartare sauce and lemon

Chicken Schnitzel 18.95
Classic breaded chicken fillet. Served with fries and dressed rocket salad
Upgrade your schnitzel…

Add caper brown
butter, anchovies

and a fried egg 2.00

Add house tomato
sauce, prosciutto

and mozzarella 2.00

Garlic Bread 12.50
Stoned baked garlic bread pizza. Choose from:

Mozzarella and garlic butter
House tomato sauce and garlic butter 

V

VE

Bruschetta        10.00
Seasonal tomatoes, basil, onion, whipped ricotta,
olive oil, and balsamic vinegar on thick cut sourdough

V

Patatas Bravas                8.00
Crispy paprika potatoes in spicy Bravas sauce and aioli 

GF

V

V

RESIDENCE

Sweetcorn Fritters                 10.00
Served with chimmichurri mayo

VE GF
Padron Peppers                8.00
Grilled and charred in garlic oil and flaky salt

VE GF

VE

Corn Tortilla Tacos
Two corn tortilla tacos with avocado, pickled onions,
line chilli aioli, pico de gallo and a choice from ONE
option below:

Beer battered haddock (GFA) 12.00
Grilled bavette steak      12.00
Chimmichurri tofu           10.00

GF

GF

VE

GF

Superfood Salad              (VEOA) 13.95
Mixed leaf, sweet potato, sun blush
tomatoes, roasted peppers, pickled

onions, cucumber, beetroot, falafel, feta,
balsamic dressing

(Vegan option: swap feta for tofu)
Add grilled chicken 4.00
Add grilled halloumi 4.00
Add smoked salmon 4.00

Quorn Buttermilk “Chicken” Burger         16.45
Quorn buttermilk style “chicken” fillet, vegan cheese, shredded lettuce, tomato, gherkins, house burger sauce

Chicken Caesar Salad 15.45
Grilled chicken, crispy bacon
lardons, cos lettuce tossed in

house Caesar dressing,
sourdough croutons,

Parmesan

Salads

Classic Cheeseburger (GFA) 16.45
6oz beef patty, American cheese, shredded lettuce, tomato, gherkins, house burger sauce 

Triple Bacon Burger (GFA) 17.95
Two 3oz smashed beef patties, American cheese, streaky bacon, bacon jam, baconnaise, gherkins, shredded lettuce

Buttermilk Chicken Burger 16.45
Buttermilk fried chicken, American cheese, shredded lettuce, tomato, gherkins, house burger sauce

Nashville Hot Honey Chicken Burger 17.95
Spicy Nashville buttermilk fried chicken, hot honey, ranch, gherkins and shredded lettuce

Burgers
Served on a toasted seeded brioche bun with skin on fries and coleslaw

GF

VE

V

Kebabs
Greek pitta bread, warmed and topped with garlic yoghurt, dressed leaf, tabbouleh,

pickled onions, tomato, lemon and a choice of:

Grilled Chicken Skewer 16.95
   

Grilled Halloumi      16.95

Falafel & Beetroot Hummus      15.45

V

VE

Vegetarian

Vegan

Gluten free
(GFA) Gluten free available
(VEOA) Vegan option available

Please inform your server of any allergies
when placing your order

Please scan below to see
our full allergen matrix

GF

VE

V

SKIN ON FRIES           4.75

ONION RINGS      5.00
HALLOUMI FRIES      7.50

RED CABBAGE COLESLAW (VEOA)           4.00

Sides
V

GF

GFV

VE

Sides

V

Please inform your server of any allergies or
intolerances. While we take precautions, our kitchen

handles multiple allergens and fryers may share oil, so
we cannot guarantee an allergen-free environment.

Sesame and Ginger Chicken
Salad (VEOA) 15.45

Grilled chicken, soba noodles,
rainbow slaw, edamame,

marinated cucumber, spring
onion, lime, sesame and

ginger dressing 
Vegan option: swap chicken

for tofu
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	Garlic Bread 12.50
	Stoned baked garlic bread pizza. Choose from:
	Mozzarella and garlic butter
	House tomato sauce and garlic butter

	Prawns and Chorizo (GFA) 13.00
	Pan fried king prawns, with chorizo, in olive oil with garlic, paprika, lemon and chilli. Served with thick cut sourdough 

	Sweetcorn Fritters                 10.00
	Served with chimmichurri mayo

	Bruschetta        10.00
	Seasonal tomatoes, basil, onion, whipped ricotta, olive oil, and balsamic vinegar on thick cut sourdough

	Nashville Hot Honey Chicken 13.00
	Buttermilk fried chicken strips, tossed in Nashville sauce, with hot honey, gherkins, jalapenos and ranch

	Padron Peppers                8.00
	Grilled and charred in garlic oil and flaky salt

	Patatas Bravas                8.00
	Crispy paprika potatoes in spicy Bravas sauce and aioli 

	Corn Tortilla Tacos
	Two corn tortilla tacos with avocado, pickled onions, line chilli aioli, pico de gallo and a choice from ONE option below:
	Beer battered haddock (GFA) 12.00
	Grilled bavette steak      12.00
	Chimmichurri tofu           10.00


	Pizzas
	Margherita         14.50
	House tomato sauce, mozzarella, parmesan, basil

	Pepperoni & Hot Honey 16.50
	House tomato sauce, mozzarella, pepperoni, hot honey, whipped ricotta

	Choke On This        15.50
	House tomato sauce, mozzarella, artichoke hearts, caramelised onion, whipped ricotta, garlic oil, chilli flakes

	Puttanesca (VEOA) 15.50
	House tomato sauce, anchovies, olives, capers, tomatoes, garlic oil, oregano

	Triple Salami 16.50
	House tomato sauce, mozzarella, salami Milano, salami Napoli, spicy N’duja

	Prosciutto 16.50
	House tomato sauce, mozzarella, prosciutto, rocket, parmesan, olive oil


	Main Courses
	Steak and Chimmi         22.95
	8oz Bavette steak, cooked medium rare. Served with skin on fries, chimichurri and dressed rocket salad

	Fish and Chips (GFA) 19.95
	Beer battered haddock fillet, scraps, chunky chips, mushy peas, tartare sauce and lemon

	Chicken Schnitzel 18.95
	Classic breaded chicken fillet. Served with fries and dressed rocket salad

	Upgrade your schnitzel…
	Add caper brown butter, anchovies and a fried egg 2.00
	Add house tomato sauce, prosciutto and mozzarella 2.00


	Kebabs
	Greek pitta bread, warmed and topped with garlic yoghurt, dressed leaf, tabbouleh, pickled onions, tomato, lemon and a choice of:
	Grilled Chicken Skewer 16.95
	Grilled Halloumi      16.95
	Falafel & Beetroot Hummus      15.45

	Burgers
	Served on a toasted seeded brioche bun with skin on fries and coleslaw
	Classic Cheeseburger (GFA) 16.45
	6oz beef patty, American cheese, shredded lettuce, tomato, gherkins, house burger sauce

	Triple Bacon Burger (GFA) 17.95
	Two 3oz smashed beef patties, American cheese, streaky bacon, bacon jam, baconnaise, gherkins, shredded lettuce

	Buttermilk Chicken Burger 16.45
	Buttermilk fried chicken, American cheese, shredded lettuce, tomato, gherkins, house burger sauce

	Nashville Hot Honey Chicken Burger 17.95
	Spicy Nashville buttermilk fried chicken, hot honey, ranch, gherkins and shredded lettuce

	Quorn Buttermilk “Chicken” Burger         16.45
	Quorn buttermilk style “chicken” fillet, vegan cheese, shredded lettuce, tomato, gherkins, house burger sauce

	Sesame and Ginger Chicken Salad (VEOA) 15.45
	Grilled chicken, soba noodles, rainbow slaw, edamame, marinated cucumber, spring onion, lime, sesame and ginger dressing
	Vegan option: swap chicken for tofu


	Salads
	Chicken Caesar Salad 15.45
	Grilled chicken, crispy bacon lardons, cos lettuce tossed in house Caesar dressing, sourdough croutons, Parmesan

	Superfood Salad              (VEOA) 13.95
	Mixed leaf, sweet potato, sun blush tomatoes, roasted peppers, pickled onions, cucumber, beetroot, falafel, feta, balsamic dressing
	(Vegan option: swap feta for tofu)
	Add grilled chicken 4.00
	Add grilled halloumi 4.00
	Add smoked salmon 4.00

	Please inform your server of any allergies when placing your order
	Please inform your server of any allergies or intolerances. While we take precautions, our kitchen handles multiple allergens and fryers may share oil, so we cannot guarantee an allergen-free environment.
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