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Rose Garden� 7.99 Prosecco, Italy� 5.89 Mojito Spritz� 7.99APERITIFS

Adults need around 2000 kcal a day

FOOD FROM THE HEART 
OF OUR KITCHEN

Signature Hunter’s Chicken  13.99
Chicken breast on a gammon steak topped with smoked streaky 
bacon, melted Cheddar and mozzarella, beer cheese sauce 
and Texan BBQ sauce with chips, garlic bread, coleslaw and a 
dressed salad garnish (1673 kcal)

Confit Gressingham Duck® Leg  14.29
Confit Gressingham Duck® leg with a cannellini and red pepper 
ragout cooked with onion, tomato, white wine and thyme, 
served with rocket and parsley oil (618 kcal)

Signature Fish & Chips†  16.29
Freshly hand-battered cod fillet with Whitby scampi, 
chips,tartare and curry sauces (1567 kcal). Served with mushy peas 
(135 kcal) or garden peas (60 kcal) and your choice of white (192 
kcal) or malted (195 kcal) bloomer bread & butter

Roasted Salmon With Super Green Salad†  13.99
With quinoa & bulgar wheat, grilled pineapple, Tenderstem® 
broccoli, spring onion, rocket and a mango & chilli dressing (843 kcal)

Lamb Shank  16.49
Slow-cooked lamb shank in a mint gravy with seasonal vegetables 
(959 kcal). Served with buttered mash (323 kcal) or chips (502 kcal)

Mussels With Skin-On Fries†  13.99
In a white wine sauce, with rosemary sea salted skin-on fries 
and warmed sourdough & butter (1402 kcal)

Pea, Mint & Courgette Risotto VE  12.49
Served with herbed sourdough, rocket, roasted peppers 
and red onions (941 kcal) 
ADD A TOPPING: Roast Chicken (158 kcal) 2.50 
Salmon† (371 kcal) 2.50 | King Prawns† (55 kcal) 2.50

Duo of Seafood†  15.99
Salmon, king prawns, smoky hollandaise and a dressed salad 
garnish (564 kcal) with rosemary sea salted skin-on fries (546 kcal)  
or buttered baby potatoes (321 kcal)

Grilled Pineapple & Chilli Chicken Thighs  13.69 
With charred corn, Tenderstem® broccoli, sweet 
potato fries and mango & chilli sauce (1261 kcal)

Katsu Curry  11.29
Crispy breaded chicken with katsu curry sauce, 
served with basmati & wild rice and chips (1464 kcal) 
Vegan option available VE (1099 kcal)

Battered Halloumi & Chips V  11.29
Freshly hand-battered halloumi with chips and tartare 
sauce (1291 kcal). Served with mushy peas (135 kcal) 
or garden peas (60 kcal)

Chicken & Pulled Ham Pie  13.99 
Silver Award Winner at the National Pie Awards 
Slow-cooked chicken breast and thigh in a rich, indulgent 
wholegrain mustard sauce with pulled ham hock encased 
in a shortcrust pastry (859 kcal)

Mushroom & Ale Pie V  12.49 
Roasted mushrooms, onion and tarragon in a vegan suet pastry (633kcal) 
Vegan option available VE (633 kcal) 
Served with your choice of baby potatoes (205 kcal) 
or oven-baked chips (424 kcal)

Beef & Ale Pie  12.99 
Best Pub Pie Champion & Gold Award Winner at the 
National Pie Awards 
British beef and rich Ruddles Ale gravy in shortcrust pastry (989 kcal)

MAINS

Chicken Strips (374 kcal)  6.99
Tossed in your choice of sauce: 
Korean BBQ sauce and toasted sesame seeds (116 kcal)
Mango & chilli sauce (157 kcal)
Alabama white BBQ sauce & pico de gallo (258 kcal)
East Coast IPA hot sauce, blue cheese and 
garlic & rosemary mayo (187 kcal)

Salt & Pepper Squid†  6.99
Crispy salt & pepper squid served with garlic & rosemary mayo (610 kcal)

Buffalo Cauliflower Wings V  5.99
Cauliflower wings tossed in East Coast IPA hot sauce served with 
garlic & rosemary mayo and a dressed salad garnish (502 kcal)

Caramelised Onion, Feta & Tomato Tart V  5.99
Served with pickled red onion and a pea & mint dressing (551 kcal)

King Prawn Cocktail†  6.99
King prawns coated in seafood sauce with lettuce and tomato 
served with toasted sourdough (338 kcal)

Baked Mini Camembert V  6.79
Studded with rosemary and served with toasted sourdough and 
caramelised red onion chutney (871 kcal)

Halloumi Fries V  6.99
Topped with soured cream, fresh tomato salsa and rocket (533 kcal)

Cauliflower Cheese Croquettes V  6.99
Cauliflower in a Croxton Manor Cheddar and Red Leicester sauce 
coated in a crispy crumb. Served on Napolitana sauce and topped 
with pickled red onion (528 kcal)

STARTERS

SHARERS

Nachos Sharer V  9.79
Home-fried nachos with mozzarella, Cheddar and nacho cheese sauce 
served with salsa, jalapeños and soured cream (1211 kcal, serves 2)

ADD A TOPPING: 
Salt Beef (110 kcal) 2.00  |  BBQ Pulled Pork (325 kcal) 2.00

House Sharing Platter  13.79
Garlic bread, home-fried nachos, onion rings°, chicken wings and 
Louisiana-style chicken strips with Alabama white BBQ sauce and garlic 
& rosemary mayo (2164 kcal, serves 2)



YOU CAN REVIEW OUR ALLERGEN INFORMATION IF YOU DOWNLOAD THE GREENE KING APP OR VISIT OUR WEBSITE AT GREENEKING-PUBS.CO.UK/ALLERGENS 
PLEASE SPEAK TO ONE OF OUR TEAM MEMBERS ABOUT OUR GREAT RANGE OF DIETARY SPECIFIC DISHES.  

We aim to make our food enjoyable for as many people as possible, so we have a great range of dietary specific dishes. Please be aware that all our dishes are prepared in a kitchen 
where nuts and gluten are present as well as other allergens. We cannot guarantee that any food item is completely free from allergens, due to the risk of cross contamination. 

V - Vegetarian  VE - Vegan  † - May contain bones and/or shell.  All cash and credit/debit card tips are paid in full to our team members.

Terms & Conditions: Our menu descriptors do not include all ingredients. Full allergen information on the ingredients in the food we serve is available on request - please speak to a team 
member. Please advise the team of any dietary requirements before ordering. Whilst we take care to preserve the integrity of our vegetarian and vegan products, we must advise that these are 
handled in a multi-kitchen environment. Please refer to the Vegan & Vegetarian Menu for full descriptors of our vegetarian and vegan alternatives. *All stated weights are approximate before 
cooking. Metric equivalent 16oz = 1lb = 454g. °Our onion rings are made from chopped and reformed onions. †Fish, poultry and shellfish dishes may contain bones and/or shell. Scampi may contain 
one or more tail per piece. Some dishes may contain alcohol which is not listed on the menu. Alcohol is for over 18s only - proof of ID may be requested. All calorie counts are based on standard 
portion sizes, and as dishes are made to order this may vary slightly. To ensure our customers have choice, temporary product substitutions may be required which can affect the calorie content 
listed for our dishes on the menu. Reference intakes (RI’s) of an average adult 8400 kJ / 2000 kcal. We serve food 12noon-10pm (as a minimum) Monday to Sunday, selected sites will have extended 
hours. Illustrations are for guidance only. Products & offers are subject to availability at the price point advertised. All prices are in GBP and are inclusive of VAT. Should the VAT rate change, menu 
pricing will be adjusted accordingly.**For every Roast Peach Tarte Tatin sold 20p plus VAT will be paid to Macmillan Cancer Support** a registered charity in England and Wales (261017), in Scotland 
(SC039907) and in the Isle of Man (604) also operating in Northern Ireland. **Paid to Macmillan Cancer Support Trading Limited, a wholly 
owned subsidiary of Macmillan Cancer Support, to which it gives all of its taxable profits. All rights reserved. All brand names are trade marks 
of their respective owners. If you have any comments, suggestions or queries please do not hesitate to contact us at: Greene King Brewing and 
Retailing Ltd, Sunrise House, Ninth Avenue, Burton upon Trent, Staffordshire, DE14 3JZ.

Adults need around 2000 kcal a day

Eton Mess Sundae V  5.79
Two scoops of clotted cream ice cream and one scoop of 
frozen strawberry flavour yoghurt topped with crushed meringue, 
mixed berries and cream (560 kcal)

Caramel Banana Waffle V  5.99
Belgian waffle with caramelised banana, salted caramel sauce, 
chocolate flavour sauce, banana & butterscotch ice cream and 
cream  (759 kcal)

Chocolate Fondant V  5.99
With chocolate honeycomb pieces, clotted cream ice cream 
and raspberries (683 kcal)

Roast Peach Tarte Tatin V  5.99
With clotted cream ice cream (618 kcal) 
Vegan option available VE (573 kcal) 
 
When you buy a Tarte Tatin, we will donate 20p 
on your behalf to Macmillan Cancer Support**

Ice Cream V  4.49
Your choice of three ice cream scoops: 
Clotted cream V (158 kcal) | Banana & butterscotch V (146 kcal) 
Chocolate flavour V (99 kcal) | Lemon curd sorbet V (95 kcal) 
Frozen strawberry flavour yoghurt V (88 kcal)  |  Vanilla & coconut VE (113 kcal)

Ice cream calories shown per scoop. 
Your choice of sauce: Chocolate flavour V (28 kcal)  
Strawberry flavour VE (32 kcal) | Raspberry coulis VE (16 kcal) 
Salted caramel V (40 kcal)

Bramley Apple & Blackberry Crumble Pie V  5.99
Served with raspberries (658 kcal) and your choice of custard 
(156 kcal) or clotted cream ice cream (158 kcal)

Mini Pudding & Hot Drink V  5.69
Your choice of: mini Eton mess sundae (253 kcal), mini Belgian 
chocolate brownie (250 kcal) or mini vanilla & strawberry 
cheesecake (275 kcal) with a tea (0 kcal) or Americano (2 kcal)

DESSERT

Steak Sauces 1.79 each 
Creamy Peppercorn & Brandy (104 kcal) 
Merlot & Beef Dripping Gravy (53 kcal) 
Garlic & Mushroom (126 kcal)

Sautéed Mushrooms (49 kcal)  1.00 
Fried Free Range Egg (120 kcal)  1.00 

Salt & Pepper Squid† (476 kcal)  2.50 
Whitby Scampi† (209 kcal)  2.50

Sirloin & Ribs  20.19
Sirloin steak served with a mini rack of BBQ ribs (1285 kcal)

Mixed Grill  18.69
Rump steak, gammon steak, chicken breast and two pork 
sausages (1487 kcal). Topped with two fried free range eggs (240 kcal) 
or grilled pineapple (144 kcal) or one of each (192 kcal)

Our steaks are 28 day aged for full flavour and then perfectly grilled. Served with chips, onion rings°, vine tomatoes and rocket

FROM THE GRILL

Steak Toppers

8oz* RUMP (1039 kcal)  16.69
Double up (319 kcal) for 7.00

8oz* SIRLOIN (1081 kcal)  18.69
Double up (362 kcal) for 9.00

SWAP YOUR CHIPS  (502 kcal) FOR A DRESSED MIXED SALAD  (56 kcal)

Chips V (502 kcal)	 3.29

Rosemary Sea Salted 
Skin-on Fries V (546 kcal)	 3.29

Sweet Potato Fries V (478 kcal)	 3.69

Buttered Mash V (323 kcal)	 2.29

Dressed Mixed Salad VE (56 kcal)	 2.69

Cauliflower Cheese V (456 kcal)	 1.99

Seasonal Vegetables V (135 kcal)	 1.49

SIDES

CRAFTED BURGERS
Our Salt Beef and Beyond Burgers® are served in a toasted bun with tomato, lettuce, red onion and mayo with onion rings°  
and rosemary sea salted skin-on fries

 
	 Fillet of Beef Burger  17.29
	� Burger made from aged beef rib and shin topped with a 

sliced fillet steak, smoked streaky bacon, Monterey Jack 
cheese and crispy onions. Served with rosemary sea 
salted skin-on fries, Alabama white BBQ sauce and beef 
dripping gravy (2175 kcal) 

Salt Beef & Beer Cheese Beef Burger  13.99
Served with salt beef, Monterey Jack cheese, beer cheese 
sauce and pickled red onion. Served with Alabama white 
BBQ sauce (2024 kcal)

Beyond Burger® V  12.79
Our Beyond Burger® topped with Violife vegan slice and 
served with Napolitana sauce (1433 kcal) 
Vegan option available VE (1024 kcal)

UPGRADE YOUR FRIES  (546 kcal) TO SWEET POTATO FRIES  (478 kcal) FOR 1 .29 

SWAP YOUR FRIES(546 kcal) FOR A DRESSED MIXED SALAD  (56 kcal)


