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Homemade 7oz burger made with 100% Aberdeen Angus sirloin & short rib mince,
chargrilled and topped with smoky crispy bacon, Monterey Jack cheese,  lettuce,
tomato,  red onion,  dil l  gherkins & our house burger sauce in a toasted brioche bun.
Sweet burger relish & chips on the side.

H O U S E  B E E F  B U R G E R
GF* DF*

Homemade 7oz burger made with 100% Aberdeen Angus sirloin & short rib mince,
chargrilled and topped with smoky crispy bacon, Monterey Jack cheese,  lettuce,  dil l
gherkins & smokey BBQ sauce in a toasted brioche bun.  Sweet burger relish & chips
on the side.

B B Q  B E E F  B U R G E R
GF* DF*

Homemade 7oz burger made with 100% Aberdeen Angus sirloin & short rib mince,
chargrilled and topped with smoky crispy bacon, Stilton cheese,  red onion & lettuce  
in a toasted brioche bun.  Sweet burger relish & chips on the side.

S T I L T O N  B E E F  B U R G E R
GF* DF*

B U R G E R  &  P I N T

Sliced chargrilled Cajun spiced free-range English chicken breast,  with smoky crispy
bacon, Parmesan & Caesar salad in a toasted brioche bun.  Coleslaw & chips on the
side.

C A J U N  C H I C K E N  C A E S A R  B U R G E R

Cypriot halloumi fried in l ight crispy panko breadcrumbs, with jalapeño houmous, red
onion,  lettuce & sweet chill i  sauce in a toasted brioche bun.  
Chips & homemade tzatziki  on the side.

H A L L O U M I  B U R G E R
V 

Homemade crispy & fluffy falafels,  with jalapeño houmous, red onion,  lettuce & sweet
chill i  sauce in a toasted brioche bun.  
Chips & homemade tzatziki  on the side.

F A L A F E L  B U R G E R
V VE*

V e g e t a r i a n
V

V e g a n
VE

G l u t e n  F r e e
GF

A d j u s t m e n t  A v a i l a b l e  
_*

D a i r y  F r e e
DF

Please inform a member of staff  i f  you have any allergies or intolerances.  Not all  ingredients may be l isted in the descriptions.

Your choice of burger with either a pint,
medium glass of house wine or soft  drink for

Wednesday & Thursday lunches & evenings during January

£20pp


