
SET MENU 
2 courses -  £31.95 | 3 courses -  35.95 

( inc luding one compl imentary dr ink) 

Chicken Wings 
Crispy chicken wings served with a choice of  

barbecue, bourbon, buffalo or sriracha sauce 
 

Grilled Goats Cheese & Walnut Salad (v) 
Served with toasted ciabatta and red onion chutney 

 

Grilled Halloumi (v) 
Served on a bed of lettuce and pitta 

If you have a food allergy or intolerance please advise your server when placing your order.  

We are unable to guarantee the total absence of allergens. 

Champignons à la crème (v) 
Button mushrooms in a garlic cream sauce with toasted ciabatta 

 

Prawn Cocktail 
Prawns in marie-rose sauce served on a bed of cos lettuce  

with toasted ciabatta 
 

Aglio (v) 
Garlic & cheese flatbread 

STARTERS  

10oz Sirloin Steak 
A delicate flavour, balanced with a firmer texture,  

recommended medium rare 

Surf n Turf upgrade - 6.00 

Add 2 king prawns cooked in garlic butter 
 

Lamb Kofte 
Hand minced lamb fused with red peppers, parsley & herbs 

served with rice & pitta 
 

Chicken Kebab 
Tender pieces of chicken skewered  

served with pitta & fries 
 

Baby Back Ribs 
Barbecue or bourbon glaze  

served with fries & house slaw 

10oz Rump Steak 
A firm texture and rich flavour,  

recommended medium rare 

Surf n Turf upgrade - 6.00 

Add 2 king prawns cooked in garlic butter 
 

Halloumi Shish (v) 
Halloumi skewered with vegetables  

served with pitta, fries, hummus & salad 
 

Pan Fried Seabass  
Served with tender stem broccoli &  

creamy mashed potato 
 

London Rd. Burger 
Two 8oz burgers topped with smoked bacon & cheese in a  

brioche bun with lettuce, gherkin, tomato & red onion served 

with fries & house slaw 

MAINS  

Biscoff Cheesecake 

Served with cream 

 

Chocolate Mousse Gateau 

Served with cream 
 

Apple Pie 

Served with custard or ice cream 
 

Gelato Ice Cream - Vanilla or Chocolate 

2 scoops 

DESSERTS  

Coca Cola, Diet Coke or Lemonade 
 

Pint of London Rd. Lager or Henry Weston Cider 
 

175ml House White or Red or Rose Wine 
 

Mojito 
 

Pornstar Martini 

 

Cocktail of the Week 

DRINKS  



If you have a food allergy or intolerance please advise your server when placing your order.  

We are unable to guarantee the total absence of allergens. 

STEAK SAUCES 

Peppercorn - 2.00 
A bold, savoury kick perfect for enhancing 

grilled meats, especially steak 
 

Barbecue - 2.00 
Zesty barbecue sauce, perfect for grilled 

meats, blending tomatoes, vinegar,  

sweeteners & spices with regional flare 
 

Bearnaise - 2.00 
A rich, tangy French classic with tarragon, 

shallots & chervil, perfect for enhancing 

the flavour of grilled meats & vegetables 

Red Wine Jus - 2.00 
Concentrated red wine reduction with 

broth and herbs, elevating the flavour of 

meats like beef & lamb 
 

Bourbon - 2.00 
A sweet and savour glaze with the bold 

flavour of Jack Daniel’s Tennessee  

Whiskey, ideal for grilled meats &  

dipping 
 

Chimichurri - 3.00 
Chimichurri is a zesty Argentine sauce 

with parsley, garlic & spices, perfect for 

adding fresh flavour to grilled meats  

Truffle Oil & Parmesan Fries - 6.95 

 

Spicy Rice - 5.95 

 

Mixed Salad - 4.95 

 

Onion Rings - 5.50 

 

Cauliflower Cheese - 6.95 

Mac & Cheese - 6.95 

 

Creamy Mashed Potato - 4.95 

 

French Fries - 5.50 

 

House Slaw - 4.25 

 

Double Egg - 3.50 

Garlic Mushrooms - 5.95 

 

Sweet Potato Fries - 6.50 

 

Tenderstem Broccoli - 5.95 

 

Wilted Garlic Spinach - 4.95 

SIDES 


