
Menu
STARTERS
CHICKEN GYOZA

Pan-fried gyoza, sesame 
seaweed salad, chill and 
spring onion miso broth

7.00

LAMB KOFTA

Spiced lamb kofta, miso  
and soy slaw, yoghurt 
and cucumber dip

9.50

SALT N PEPPER 
CALAMARI

Battered calamari,  
sweet chill sauce,  
ginger and soy sauce

8.00

HOT CHICKEN BITES

Blue cheese sauce

8.00

HALLOUMI FRIES

Sweet chilli dipping sauce

7.00

SOUP OF THE DAY  
(GFOA) (V)

Warm bread roll

6.00

GRILL
All our grills are served with roasted balsamic 
plum tomatoes, watercress and skin-on fries

10OZ RIBEYE STEAK (GF)

30.00

8OZ SIRLION STEAK (GF)

26.00

PERI PERI CHICKEN 
FLATBREAD (GFOA)

Spiced chargrilled chicken, 
skin-on fries, mixed leaf 
salad and garlic mayo

18.00 

BURGERS
Served in a toasted brioche bun with lettuce, tomato and red onion, 
accompanied by skin-on fries. Add onion rings for £3.00

TOUCHDOWN  
BURGER

Topped with Emmental 
cheese, bacon and red onion 
chutney

19.00

KATSU CHICKEN 
BURGER

Crunchy breaded chicken 
with katsu curry sauce

19.00

PUMPKIN & SPINACH 
BURGER (V) (VEOA)

Served in a brioche bun with 
lettuce, red onion chutney, 
tomato, vegan mayo, vegan 
cheese, gherkins and fries

16.00

TOUCHDOWN CLASSICS
PIE & CO. AWARD-WINNING PIES

Choose from:

Chicken & Tarragon, Cheese & Onion or Steak & Ale

Skin-on fries, garden peas and gravy

18.00

BUTTER CHICKEN 
CURRY (GFOA)

Steamed basmati rice, 
poppadom and fruit chutney

16.50

THAI RED VEGETABLE 
CURRY (GFOA) (VE)

Served with steamed 
basmati rice

16.50

ABERDEEN ANGUS BEEF 
LASAGNE

Served with Cajun-spiced 
potato wedges and mixed 
leaf salad

18.00

LASAGNE VERDI (V)

Filled with creamy  
seasonal vegetables, 
with Cajun-spiced potato 
wedges and mixed leaf salad

18.00

PIZZA
All our pizzas are topped with tomato sauce,  
mozzarella and Cheddar cheese

STUFFED CRUST 
PEPPERONI
16.50

MARGHERITA (V)

16.00

ARTICHOKE,  
VEGAN CHEESE &  
RED ONION (VE)

16.50

SIDES
SIDE SALAD
4.50

SKIN-ON FRIES
5.00

SEASONAL VEG
4.50

ONION RINGS
5.00

PEPPERCORN SAUCE
3.50

RED SLAW
4.50

DESSERT

CRÉME BRULEE (GFOA)

Classic English burnt cream 
served with a cinnamon 
shortbread biscuit

6.50

LEMON CHEESECAKE

Fruit coulis and berries

8.00

STICKY TOFFEE 
PUDDING

Vanilla ice cream, 
butterscotch sauce

6.50

CHOCOLATE  
BROWNIE (GFOA)

Vanilla ice cream, chocolate 
sauce

8.00 

Food allergies and intolerances: all allergens and dietary requirements are catered 
for, including gluten-free and vegan alternatives, please advise when booking. 

Please note: our kitchens and food service areas are not nut or allergen free 
environments. V = vegetarian, VE = vegan, VEOA = vegan option available,  

GF = gluten free, GFOA = gluten free option available

SOMETHING DIFFERENT
CHICKEN SUPREME 
WITH GARLIC & 
ROSMARY (GF)

Roasted balsamic plum 
tomato, watercress and  
skin-on fries

17.50

APPLEWOOD SMOKED 
HADDOCK FISH CAKE

Aioli, fries and mixed leaf 
salad

19.00

SMOKED SALMON 
PASTA (GFOA)

Penna pasta tossed in white 
wine cream sauce, smoked 
salmon, fried capers

18.00

PESTO CIABATTA  
(VE) (GFOA)

Toasted ciabatta filled with 
pesto, Applewood smoked 
vegan cheese, tomatoes, 
rocket and vegan mayo

15.50

WILD MUSHROOM & 
TARRAGON PASTA  
(V) (GFOA)

Penne pasta with wild 
mushrooms, cream sauce 
and sun-dried tomatoes

15.50

CAESER SALAD (V)

Shredded lettuce topped 
with croutons, shaved Italian 
cheese, boiled egg, and 
creamy Caeser dressing

15.00

Add:

Grilled steak £6.00

Chicken £6.00

Salmon £6.00




