
ROTISSERIE CHICKEN
Mac’s chicken rub and finished on the chargrill

All our House Chicken dishes are accompanied by our house sauces:
Hot Habanero   •  Buffalo   •  Honey Chipotle BBQ   •  Buttermilk Ranch 

All with house ‘slaw and skin-on fries, or baked potato & butter

All with slow roasted tomato, garden peas and skin-on fries, or baked potato & butter 

FEAST FOR FOUR� 29.95
Whole rotisserie chicken in four, four bowls of skin-on fries and corn on the cobs, ‘slaw and southern chicken gravy

HOUSE CHICKEN

THE GRILL

CHICKEN & STEAK COMBO� 17.25
Rotisserie chicken breast & chargrilled 7oz flat iron steak

CHICKEN & RIB COMBO � 17.25
Rotisserie chicken breast & smoky BBQ pork ribs

HUNTER’S CHICKEN� 14.75
Chicken breast and pulled rotisserie chicken, smoked streaky bacon, 
smoky BBQ sauce & melted Cheddar cheese

BONELESS CHICKEN PIECES� 15.25
Chicken breast & thighs, Mac’s chicken rub & finished on the chargrill

Lite  rotisserie chicken breast� 12.45 Regular  half a rotisserie chicken� 14.45

House Sauces

Steak Toppers
7oz FLAT IRON STEAK� 16.45

8oz SIRLOIN STEAK� 18.45

12oz SIRLOIN STEAK� 24.95

GAMMON STEAK� 15.75
Two 5oz gammon steaks, grilled pineapple, fried free-range egg

 MIXED GRILL� 18.95
Quarter rotisserie chicken, Cumberland sausage curl, flat iron steak, 
gammon steak

•  Chicken Crackling Butter 2.25  
•  Maple Bacon Butter 2.25  
•  Garlic & Herb Butter  2.25 
•  Southern Chicken Gravy 2.45

BABY BACK BBQ RIBS� 19.25 
Skin-on fries, house ‘slaw 

12oz PORK STEAK� 16.95
Mashed potato, buttered vegetables, creamy grain mustard 
& mushroom sauce 

•  Creamy Grain Mustard &     
    Mushroom Sauce  2.25  
•  Creamy Peppercorn Sauce  
     2.25 
•  Béarnaise Sauce  2.25

TOP IT 
OFF TRIO ! •  Southern Chicken Gravy 2.45 

•  Ranch Potato Salad  3.95  
•  Baked Broccoli, Toasted Seeds 
    & Feta  3.45 

•  Cheesy Corn On The Cob  3.25 
•  1/4 Rotisserie Chicken 5.75

Add a tasty twist to any dish from our Chicken or Grill selection with these tempting sides: *Cheapest side free3 FOR 2

NON-GLUTEN MENU   Approved by you!

STARTERS
HOMEMADE SOUP   � 6.45 
Non-gluten bread & butter

HUMMUS � 7.50 
Blue corn nachos

CHILLI MOZZARELLA BITES  � 7.75 
Nacho cheese

PRAWN COCKTAIL� 7.95 
Coldwater prawns, prawn cocktail sauce, gem lettuce, 
cucumber, tomato, lemon, non-gluten bread & butter

HALLOUMI FRIES  � 7.95 
Sweet chilli sauce

LOADED WEDGES� 7.45
Melted Cheddar, BBQ pulled rotisserie chicken & smoked streaky bacon

• HOUSE ROTISSERIE 
CHICKEN WINGS

• ORIGINAL MAC’S RUB  
• STICKY KOREAN  

• SMOKY BBQ  
• HABANERO HOT  

Choose 
your  Wings

Choose 
your Flavour

All served with toasted sesame 
& black onion seeds
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  OUR FAMOUS WINGS ONLY 7.75 Y
O U R  W AY

YO
UR DISH

NIBBLES

SHARERS

ROASTED MIXED NUTS  � 3.95 
Cashews, peanuts & almonds, simply sea salted

GARLIC MARINATED MIXED OLIVES  � 4.25
PORK CRACKLING� 4.25
Apple sauce

NACHO BOWL  � 10.95
Hand-fried white & blue corn nachos, spiced nacho cheese sauce, 
guacamole, sour cream, sun blushed tomato salsa, jalapeños, coriander
Add
• BBQ pulled rotisserie chicken 3.45
• Pulled rotisserie chicken 3.45



All served in a toasted non-gluten bun, pink onion pickles, dill gherkins, 
gem lettuce and skin-on fries & house ‘slaw

BUILD A BURGER

DESSERTS SUNDAES

THE OG  � 13.75 
Pink onion pickles, dill gherkins, gem lettuce

THE HAVANA  � 14.25 
Emmental cheese, habanero hot sauce, jalapeños

 THE CANADIAN� 15.25 
Maple-glazed smoked streaky bacon, smoky BBQ sauce

THE AMERICAN � 15.75 
Emmental cheese, maple-glazed smoked streaky bacon, 
double hash brown

THE NEW YORK  � 15.75 
Stilton blue cheese, buffalo sauce, avocado

CHARGRILLED CHICKEN BREAST 6oz BEEF PATTY

Y
O U R  W AY

YO

UR DISH

Choose your  Burger

Choose your  Topper
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SALADSPIES
SIGNATURE SALAD  � 9.95
Diced tomato, red onion, cucumber, pickled red cabbage, 
grated carrot, spinach, quinoa, pomegranate, toasted seeds, 
a pineapple, lemongrass & ginger dressing

Add 
•  1/4 Rotisserie Chicken 5.75  •  Pulled Rotisserie Chicken  3.45  
•  7oz Flat Iron Steak 6.25  •  Halloumi Fries 4.95   

PULLED CHICKEN COTTAGE PIE � 15.45
Mashed potato, seasonal greens, gravy

FISH PIE � 15.45
Haddock, cod & king prawns, parsley cream sauce,  
mashed potato,seasonal greens

SIDES
SKIN-ON FRIES  � 3.95

 BUFFALO LOADED FRIES  � 5.95 
Buffalo sauce, Stilton

CHICKEN GRAVY LOADED FRIES� 5.95 
Chicken crackling

SWEET POTATO WEDGES  � 5.95 
Smoky mayo

HOUSE ‘SLAW  � 2.25
SEASONAL GREENS  � 3.75
SIGNATURE SIDE SALAD  � 3.75

ON SUNDAYS 
WE ROAST

CRUNCHIE SUNDAE  � 6.95 
Smashed Crunchie, chocolate sauce

BLUEBERRY & LEMON MERINGUE SUNDAE  � 6.95 
Lemon coulis, blueberry compote, crushed meringue

 BANOFFEE SUNDAE  � 6.95 
Toffee sauce, banana, crushed Cadbury flake

ETON MESS SUNDAE  � 6.95 
Crushed meringue, fresh strawberries, raspberry coulis

Layered through soft whipped ice cream 
& topped with whipped creamLEMON MERINGUE PIE  � 6.95 

Lemon coulis, pouring cream

STICKY TOFFEE PUDDING  � 6.95 
Soft whipped ice cream, toffee fudge pieces

CHOCOLATE BROWNIE  � 6.95 
Chocolate sauce, soft whipped ice cream

TREACLE SPONGE � 6.95 
Custard or soft whipped ice cream

Meals indicated with a  are suitable for vegetarians, a   are suitable for vegan/option available and a  are our guest favourites. Fish and poultry dishes may contain 
bones. All weights are approximate prior to cooking. All items are subject to availability. Adults need around 2000 kcal a day. Allergen Information. If you have any allergies or dietary requirements, please speak to our team for more 
information. Our kitchens contain many ingredients and so we cannot guarantee the total absence of nuts, gluten, or other allergens. Menu descriptions do not contain all ingredients. Our fryers are used to cook different products 
so we cannot guarantee total absence of animal products or allergens. A full list of allergens in each dish is available for your peace of mind. All prices include VAT. Service is not included. All tips are retained by our grateful team. 

Scan for allergen 
and nutrition info


