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BREAKFAST served 9:00-11:30

Please ask us about the
allergens in our food

Adults need around 2000 kcal a day

Breakfast bap 748 kcal | 6.75
Fried egg, smoked back bacon,
Cumberland sausage

Sausage bap 564 kcal | 5.50
Cumberland pork sausage

LUNCH served 12:00-16:00

Bacon bap 528 kcal | 5.25
Smoked back bacon

Fried egg bap (v) 428 kcal | 4.50
Vegan sausage bap (vg) 585 kcal | 5.50

MAINS

Classic beef burger & chips 1047 kcal | 12.75
Cheese, red onion, iceberg lettuce, spiced
burger sauce, gherkin

Indian spiced lentil and cumin burger & chips
(vg) 844 keal | 12.75

Sweet potato pakoras, mango chutney, chilli mayo,
sweet pickled red onion, lime pickle yoghurt, rocket

Braised lamb & pearl barley 644 kcal | 12.75
Root vegetables, rosemary, garlic tenderstem
broccoli, parsnip crisps

Cumberland sausage & colcannon mash
810 keal | 12.50

Savoy cabbage & potato, onion gravy,
crispy parsley crumbs

Tuscan bean stew, roasted root veg (vg)
522 keal | 11.50

Mixed beans, tomato, herbs, leeks,
roasted parsnips & carrots

SALADS & SIDES

Butternut, bulgur & barley salad (vg) 609 kcal | 10.75
Oven-dried tomatoes, mixed leaves,
tahini dressing, pinenut dukkah

Soup of the day with bread & butter | 6.00
Skin-on chips (vg) 475 kcal | 4.00

Spiced fries to share (vg) 729 kcal | 5.50
Gochujang mayo, crispy onions

STONE-BAKED PIZZA

Margherita (v) 688kcal | 10.00
Tomato sauce, mozzarella, oregano

Funghi (v) 822 kcal | 12.00
Tomato sauce, mozzarella, baby spinach,
garlic mushrooms, Gran Levanto cheese

Diavola 907 kcal | 11.50
Tomato sauce, mozzarella, sliced pepperoni,
diced Poponcini peppers

Rustica (vg) 589 kcal | 10.75

Tomato sauce, caramelised onion,
balsamic vinegar, capers, cherry tomatoes,
Nigoise olives, oregano

Garlic & mozzarella bread (v) 774 keal | 5.75

KIDS’ MENU

Margherita pizza (v) 326 keal | 6.00
Pepperoni pizza 435 kcal | 6.00
Sausages, chips & peas 650 kcal | 6.00
Tomato penne pasta (vg) 166 keal | 6.00

Quorn nuggets, chips & peas (vg) 538 kcal | 6.00

(v) vegetarian | (vg) vegan

We use a wide range of ingredients in our kitchen, some of which may contain allergens.
Please let us know if you have a specific allergy or dietary requirement so we can let you know

the most appropriate food choice.
DRINKS ON REVERSE



WINE

SPARKLING
125ml / bottle

NV Prosecco Vitelli, DOC, Veneto, Italy, 10.5% ABV | 6.50/32.00

WHITE
175ml/ 250 ml/ bottle

Vino Bianco, il Banchetto, Puglia, Italy, 11% ABV | 5.75/7.25/21.00
Pinot Grigio Delle Veneze, Italy, 12% ABV | 6.50/8.50/ 25.50
Sauvignon Blanc, Tokomaru Bay, New Zealand, 12.75% ABV | 7.50/9.00/27.00

ROSE
175ml/ 250 ml/ bottle

Pinot Grigio il Conto Vecchio, Italy, 12% ABV | 6.00/7.50/22.00

RED
175ml/ 250ml / bottle

Vino Rosso, il Banchetto, Italy, 11% ABV | 5.75/7.25/21.00
Merlot, La Serre, Sud de France, 13.5% ABV | 7.00/8.50/ 25.00

BEER AND CIDER

Camden Hells Lager, 330ml can, 4.6% ABV | 4.95
Camden Pale Ale, 330ml can, 4% ABV | 4.95
Strawberry & Lime Rekorderlig cider | 4.95

DRAUGHT
Pint / ¥2 pint
Camden Hells Lager | 5.95/3.00

Camden Pale Ale | 5.95/3.00



