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[V] Vegetarian [VE] Vegan [VEA] Vegan option available

A discretionary 10% service charge will be added to your bill. 100% of this will be fairly distributed amongst the team who 
prepared & served your food today. The gratuity is discretionary – please ask us if you would like us to remove it from the bill.

BREADS & DIPS

OREGANO PUCCIA BREAD [VE]  |  5.75 
Balsamic vinegar, extra virgin olive oil 

MOZZARELLA DI BUFALA & TOMATO  
PUCCIA BREAD [V]  |  11.50 
Mozzarella di Bufala, garlic & basil  
marinated tomatoes, fresh basil, garlic oil 

WOOD-FIRED GARLIC FLATBREAD [VE] 

| 7.00 
Garlic oil, rosemary, Maldon sea salt 
+ add Fior di Latte Mozzarella [VEA]  |  3.75

LEMON & THYME MARINATED BOSCIALA 
OLIVES [VE]  |  4.75

ADD A DIP 

SUN BLUSHED TOMATO HUMMUS [VE] 
|  3.50 
Olive oil, smoked paprika 

WHIPPED FETA [V]  |  3.50 
Roquito hot honey, toasted seeds

STARTERS

SOUP OF THE DAY 
Ask our team for today’s soup of the day 

CHORIZO SCOTCH EGG  |  9.50 
Soft-boiled free-range egg, chorizo, 
sausage meat, rocket & basil pesto, 
rocket 

PANCETTA  & MOZZARELLA 
CROQUETTES  |  7.75 
Arrabiata sauce, rocket, Parmesan 

GAMBAS PIL PIL  |  12.00 
King prawns, garlic, parsley,  
smoked paprika, garlic & herb  
marinated tomatoes, extra virgin 
olive oil, wood-fired flat bread 

PULLED HAM HOCK  |  8.25 
Tracklements beer mustard, spring onion, 
sourdough toast

BUTTERMILK CALAMARI  |  9.00 
Smoked paprika & garlic coating, lemon 
& harissa yoghurt 

HALLOUMI FRIES [V] |  8.25 
Honey, lemon & thyme 

CRISPY BUTTERMILK CHICKEN THIGHS  
|  8.50 
Honey glaze, BBQ sauce, crispy beer onions 

CRISPY KING OYSTER MUSHROOMS [VE] 
|  9.00  
Sweet chilli jam

ALLERGENS ON OUR MENU

Products marked VE are made with vegan ingredients, however food/drink preparation and cooking may affect this.

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. Please speak to our team for more information. 

For allergens and calorie information, please scan the QR 
code or alternatively, speak to a member of our team



[V] Vegetarian [VE] Vegan [VEA] Vegan option available

EXTRA TOPPINGS

2.50 each  

Spicy Pepperoni 

‘Nduja sausage 

Smoked Pancetta 

Prosciutto Crudo ham 

Napoli salami 

Pulled chicken 

Spanish chorizo

WOOD-FIRED PIZZA

MARGHERITA [V]  |  12.50 
Tomato sauce, Fior di Latte Mozzarella, fresh basil 

VEGAN MARGHERITA [VE]  |  12.50 
Tomato sauce, vegan mozzarella style cheese, fresh basil 

CASA LINGO  |  15.00 
Tomato sauce, Fior di Latte Mozzarella, smoked pancetta, baby spinach, 
sun blushed tomatoes, Parmesan  

BOSCIALA [V/VEA]  |  13.50 
Tomato sauce, Fior di Latte mozzarella, whipped feta, sun blushed tomatoes, Bosciala green 
olives

CASA PEPPERONI  |  15.00 
Tomato sauce, Fior di Latte Mozzarella, spicy pepperoni, sun blushed tomatoes

POLLO DIAVOLO  |  16.00 
Tomato sauce, Fior di Latte mozzarella, pulled chicken, ‘Nduja sausage, sun blushed 
tomatoes, Parmesan, red chilli 

NAPOLETANA  |  14.50 
Tomato sauce, Fior di Latte Mozzarella, anchovies, olives, capers 

NAPOLI FORTE  |  16.00 
Tomato sauce, Fior di Latte mozzarella, ‘Nduja sausage, Napoli salami, red chilli, garlic

PARMA  |  15.00 
Tomato sauce, Fior di Latte Mozzarella, prosciutto crudo, fresh basil, rocket, Parmesan

PROSCIUTTO BIANCO  |  15.00 
Cream base, prosciutto crudo, mushrooms, rocket, Parmesan

Swap all our pizzas to Calzone for 1.50
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A discretionary 10% service charge will be added to your bill. 100% of this will be fairly distributed amongst the team who 
prepared & served your food today. The gratuity is discretionary – please ask us if you would like us to remove it from the bill.

GRILLS

HOME COMFORTS

Our steaks are seasoned with our flavoured 
house salt, served with Koffmann’s thick-cut 
chips, garlic butter mushroom, roasted tomatoes  

10 OZ YORKSHIRE SIRLOIN STEAK  |  28.50

8 OZ YORKSHIRE RUMP STEAK  |  22.50 

8 OZ YORKSHIRE BAVETTE STEAK  |  16.50

+ add garlic king prawns  |  3.50
Six king prawns cooked in garlic butter

12 OZ GAMMON, EGG & CHIPS  |  17.25 
Fried free-range eggs, Koffmann’s thick-cut 
chips 

BRITISH 6 OZ BURGER  |  18.75 
All butter brioche bun, gem lettuce, dill pickle, 
pink pickled onions, Cheddar cheese, sticky 
onions, smoky jam, Bloody Mary burger sauce, 
Koffmann’s thick-cut chips

Add smoked back bacon |  3.00 
Double up your burger  |  4.00

ADD A SAUCE 

BÉARNAISE  |  3.00
PEPPERCORN  |  3.00

BUTTERMILK CHICKEN MILANESE  |  19.75 
Lemon & black pepper butter, Koffmann’s skin-on 
fries, rocket, baby leaf & Parmesan salad, maple & 
balsamic dressing

CRISPY BUTTERMILK CHICKEN BURGER  |  
18.75 
BBQ spiced buttermilk chicken thigh, all butter 
brioche bun, chipotle mayo, gem lettuce, dill pickle, 
pink pickled onions, Koffmann’s thick-cut chips

PLANT-BASED BURGER [VE]  |  19.00  
Seeded Eden bun, smoky mayo, gem lettuce, dill 
pickle, pink pickled onions, Koffmann’s thick-cut 
chips

FISH & CHIPS  Small 14.00  |  Regular 18.75 
Koffmann’s thick-cut chips, smashed minted peas, 
tartare sauce, lemon 

HAND-CRAFTED BEEF LASAGNE |  18.50  
Parmesan, rocket & baby leaf salad, balsamic & 
maple dressing

Add wood-fired garlic flatbread- garlic oil, 
rosemary, Maldon sea salt [VE]  |  7.00

PAN-SEARED CHICKEN BREAST  |  21.00  
Skin-on chicken supreme, garlic roasted new 
potatoes, buttered tenderstem & cavolo nero, 
pancetta & confit garlic cream sauce 

COD & PRAWN FISHCAKE  |  19.50 
Lobster bisque, buttered tenderstem & cavolo 
nero, crispy cavolo nero 

SLOW-ROASTED LAMB SHOULDER  |  28.00  
Garlic & onion Lyonnaise potatoes,  
tenderstem broccoli, ale braised onions, gravy 

PRESSED PORK BELLY  |  19.75 
Thyme roasted carrots, broccoli, mashed 
potato, apple sauce, gravy 

PARSLEY & LEMON CRUMBED SALMON            
|  22.50 
Salmon supreme, sun blushed tomato 
tapenade, garlic roasted new potatoes, basil 
cream

SUNDAY ROASTS ARE AVAILABLE FROM MIDDAY UNTIL 9PM EVERY SUNDAY
SEE OUR SUNDAY MENU

Grilled to perfection on our state-of-the-art Josper, a Barcelona-born grill that locks in smoky, 
charred flavour at a sizzling 350°C over tandoor coals—pure fire, unmatched taste



[V] Vegetarian [VE] Vegan [VEA] Vegan option available

A discretionary 10% service charge will be added to your bill. 100% of this will be fairly distributed amongst the team who 
prepared & served your food today. The gratuity is discretionary – please ask us if you would like us to remove it from the bill.

SIDES

KOFFMANN’S THICK-CUT CHIPS [VE]  |  5.00 

KOFFMANN’S SKIN-ON FRIES [VE]  |  5.00

‘NDUJA & PARMESAN FRIES  |  7.00  

TRUFFLE & PARMESAN FRIES [V]  |  6.50

ROASTED SWEET POTATO & LEMON HERB 
CRUMB [V]  |  6.50

ROCKET, BABY LEAF & PARMESAN SALAD [V] 
| 4.50

BUTTERED GREENS [V]  |  4.50

PASTA & SALADS

MUSHROOM & TRUFFLE RAVIOLI [V]  |  15.75 
Fresh egg pasta, truffle oil, king oyster 
mushrooms, Parmesan, rocket

RIGATONI POLLO E PANNA  |  15.50 
Pulled chicken, sautéed porcini paste, flat 
mushrooms, white wine cream sauce, 
rosemary, truffle sourdough crumb

CHICKEN CAESAR SALAD  |  17.50 
Soft-boiled free-range egg, salted anchovies, 
crispy pancetta, gem lettuce, Parmesan, 
croutons, house Caesar dressing

SWEET POTATO & FETA BOWL [V] |  16.75 
Sun blushed tomatoes, herby grains, 
pomegranate, baby spinach, wood-fired flat 
bread 

RIGATONI VEGANO ZUCCHINA [VE]  | 15.00 
Plant-based feta, lemon, roasted courgettes, 
mint, flat parsley, pine nuts, pomegranate

KING PRAWN LINGUINE  |  16.50 
King prawns, arrabiata sauce, red chilli, garlic, 
tomato, courgetti, white wine

PULLED HAM HOCK & GARDEN PEA SALAD 
|  17.00 
Radish, baby leaf, new potatoes, springs onion, 
creamy lemon & mint dressing

Fish and poultry dishes may contain bones. All weights are approximate prior to cooking. All items are subject 
to availability. 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. Adults need around 
2000 kcal a day. A full list of allergens in each dish is available for your peace of mind. All prices include VAT.
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DESSERTS

BAKED CHOCOLATE CHIP COOKIE DOUGH [V] 
|  7.50 
Clotted cream ice cream 

STICKY TOFFEE PUDDING [V]  | 8.50 
Caramelised pecans, honeycomb ice cream

LEMON MERINGUE TOWER [V]  |  8.75 
Sweet shortcrust pastry, lemon curd, clotted cream 
ice cream, torched meringue, raspberry coulis

VANILLA LATTE CRÈME BRÛLÉE [V]  |  8.50 
Torched sugar

TIRAMISU AFFOGATO [V]  |  9.00 
Mascarpone, clotted cream ice cream, chocolate 
shell, sponge fingers, hot espresso for pouring

HONEYCOMB CHOCOLATE BROWNIE [V]  |  8.50 
Chocolate coated honeycomb pieces, caramel 
sauce, honeycomb ice cream

BLUEBERRY & RASPBERRY MESS [V]  |  9.25 
Blueberry compote, raspberries, meringue pieces, 
vanilla cream

BLOOD ORANGE SORBET [VE]  |  8.00

INDULGENT ICE CREAM [V]  |  8.00 
Choose three scoops from: 

- Honeycomb [V]
- Clotted cream[V]
- Strawberry [V]
- Chocolate[V]

Mini-Desserts. Perfect accompaniment with an after-dinner drink or coffee

BOMBOLONE [VE]  |  4.50 
Mini Italian doughnuts, chocolate sauce

COCKTAIL & MINI DESSERT [V] |  12.00    
Choose from: pornstar martini, espresso martini or 
Chambord royale & choose from: salted caramel 
chocolate brownie, blueberry and raspberry mess 
or vanilla latte crème brûlée

HOT DRINKS

Please ask our team about plant-based milk alternatives and de-caffeinated hot drinks 

Our coffee is 100% rainforest alliance certified. It’s bold in character with chocolatey sweet notes 
alongside bright citrus hints and a clean and balanced aftertaste. 

Our selection of  whole leaf teas are organic and fairtrade certified, using only the best ingredients to 
make the perfect brew.

+ add whipped cream & marshmallows [V] for 1.00
+ add a shot of syrup for 0.50

COFFEE & MINI DESSERT [V] |  7.50    
Choose from: salted caramel chocolate brownie, 
blueberry and raspberry mess or vanilla latte 
crème brûlée

ESPRESSO  |  3.00

DBL ESPRESSO  |  3.75

CAPPUCCINO  |  3.75

FLAT WHITE  |  3.75

CAFFÈ LATTE  |  3.75

MOCHA  |  4.25

MACCHIATO  |  3.50

AMERICANO  |  3.75

HOT CHOCOLATE  |  3.75

TEAS: 

ENGLISH BREAKFAST  |  3.25

EARL GREY  |  3.25

PEPPERMINT  |  3.25

BERRYFRUIT  |  3.25

GREEN  |  3.25


