
MAINS
Cheeseburger 1065 kcal 

6 oz beef burger, served in a brioche bun with cheesy nacho sauce, lettuce, red onion,  
beef tomato, a side of corn cobette and fries

Half Rotisserie Chicken (GF) 1274 kcal 
Half rotisserie chicken, served with corn cobette, broccoli, carrots, chips and gravy

Meatless Burger (V) (VG) 1022 kcal 
6oz meatless burger served in a vegan brioche bun, lettuce, tomato, onion, pickles, chips and coleslaw 

Niçoise Salad 529 kcal 
Crisp lettuce, flaked tuna, potatoes, green beans, hard boiled egg, tomatoes and French dressing

Hand Battered Cod & Chips 1102 kcal 
Cod, chips, mushy peas and tartar sauce 

Chana Masala with Crispy Samosa  (V) (VG) 926 kcal 
Chickpea curry, vegetable samosa, basmati rice, chard naan bread and mango chutney

Mediterranean Style Orzo Pasta  (V) (VG) 482 kcal 
Orzo pasta, sundried tomato, smoked aubergine and a tomato & basil sauce

STARTERS
Roasted Tomato Soup  

(V) (VG) 295 kcal 
With basil cress, a bread roll and butter.  

(Gluten Free without bread roll)

Buffalo Chicken Wings  
(GF) 618 kcal 

Crispy chicken wings coated with  
hot sauce served with a blue cheese dip

Meze Selection (V) 617 kcal 
Baba ghanoush, houmous, tzatziki  

and warm pitta bread

Beef & Vegetable Spring Rolls  
406 kcal 

With Asian hoisin slaw and sweet chilli dip

Mushrooms on Toast (V) 175 kcal 
Grilled sourdough bread topped with sautéed 

mushrooms in a creamy sauce
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DESSERTS
Mini Donut Sundae 766 kcal 

Soft serve ice cream, mini donuts, fudge pieces 
and chocolate sauce

Sticky Toffee Pudding  
(GF) 463 kcal 

Sticky toffee pudding served with toffee sauce  
and vanilla ice cream

Chocolate Orange Tart  
(VG) 416 kcal 

Vegan chocolate orange tart served  
with raspberry sorbet

Food allergies & intolerances: please speak to a member of our staff regarding any allergens or intolerances before ordering. 
Please be aware that although every care is taken to prevent cross contamination, foods containing allergens are handled in this 

food outlet. Dishes are subject to change. All prices include VAT.

Adults need around 2000 kcal per day.     (V) VEGETARIAN (VG) VEGAN (GF) GLUTEN FREE

New York 
Cheesecake 660 kcal 
New York baked cheesecake 

with raspberry purée and 
whipped cream

Fruit Salad 
(VG) (GF) 149 kcal 
Melon, red apple, kiwi, 

pineapple and mixed grapes 
in orange juice


