
MOTHER’S DAY WEEKEND
S AT U R D A Y  1 4 T H  -  S U N D A Y  1 5 T H  M A R C H

2  C O U R S E S  £ 2 0 P P     3  C O U R S E S  £ 2 7 P P

APÉRITIF
A P E RO L  S P R I T Z  6 . 4 9
The perfect apéritif – refreshing Aperol,  
topped with sparkling wine, soda and a fresh  
orange slice

P I N K  S P R I T Z  6 . 4 9
Beefeater Pink Strawberry gin, with Italian 
sparkling wine, Schweppes Lemonade 
and a fresh strawberry garnish

P ROV ENC E  S P R I T Z  6 . 4 9
Côtes de Provence Rosé, Fever-Tree Raspberry 
& Orange Blossom Soda, garnished with 
strawberry, raspberry and fresh mint

TO START  T H E  M O S T  T E M P T I N G  W A Y  T O  K I C K  T H I N G S  O F F

SOUP  O F  T H E  D AY   
Served with toasted ciabatta
Vegan option available  

K I NG  P R AWN  &  C HOR I ZO † 
Tail-on king prawns and sliced chorizo in a 
bravas sauce, topped with crumbled feta and 
rocket, served with toasted garlic ciabatta

HA L LOUM I  F R I E S   
Served with chilli jam and rocket 

CH I C K EN  S T R I P S 
Topped with a chilli and herb garnish 
and tossed in your choice of sauce: 
Texan BBQ sauce with crispy onions 
or IPA hot sauce topped with garlic & 
rosemary mayo and crumbled Stilton

HOUMOUS ,  P E S TO  &  B R E AD   
Red pepper houmous and basil pesto served 
with toasted ciabatta 

B A K ED  M I N I  C AMEMB E RT   
Studded with rosemary, served with toasted 
ciabatta and caramelised red onion chutney

MAINS  F R E S H  F R O M  O U R  K I T C H E N

F I S H  &  C H I P S † 
Freshly hand-battered fish with chips and 
tartare sauce. Served with mushy peas or 
garden peas

L AMB  S H ANK   5 . 0 0  S U P P L EMENT 
Slow-cooked lamb shank in a mint gravy with  
vegetables. Served with buttered mash or chips

HUNT E R ’ S  C H I C K EN   
Chicken breast topped with smoked streaky 
bacon, melted Cheddar & mozzarella and 
Texan BBQ sauce. Served with chips, a 
dressed salad garnish and onion rings°

B E E F  &  A L E  P I E
Best Pub Pie Champion & Gold Award  
Winner at the National Pie Awards 
British beef and rich Ruddles Ale gravy in 
shortcrust pastry. Served with broccoli, gravy 
and your choice of buttered mash or chips

S A LMON  AND  V I N TAG E  
C H EDDAR  F I S H C A K E S †   
With tomatoes, rocket, smoked hollandaise  
and a poached egg

K AT SU  C H I C K EN 
Crispy buttermilk chicken with katsu curry 
sauce, served with basmati & wild rice and 
chips. Topped with a chilli and herb garnish
Vegan option available 

S C AMP I  &  C H I P S † 
Whitby scampi with chips and tartare sauce.  
Served with mushy peas or garden peas

BURGERS  S TA C K E D  W I T H  F L A V O U R
Our burgers are served in a toasted bun with tomato, lettuce, red onion  
and mayo with onion rings° and rosemary sea salted skin-on fries.

B E YOND  B U RG E R ®  
A Beyond Burger® topped with a Violife™ 
vegan slice. Served with Texan BBQ sauce

Vegan option available 

S I G N ATUR E  B BQ 
B E E F  B U RG E R 
Our signature burger is topped with smoked 
streaky bacon, BBQ pulled pork and oozy 
beer cheese sauce

BUT T E RM I L K  C H I C K EN  B U RG E R   
Served with Texan BBQ sauce Swap your fries for a dressed mixed salad

ADD  MOR E  TO  YOUR  B U RG E R

Beef Burger 1 . 7 5
Buttermilk Chicken Burger 1 . 7 5
Beyond Burger®  1 . 7 5
Smoked Streaky Bacon 0 . 9 5
BBQ Pulled Pork 0 . 9 5
Sautéed Mushrooms  0 . 9 5
Cheese Slice  0 . 4 5
Fried Free-Range Egg  0 . 9 5
Violife™ Vegan Slice   0 . 4 5

STEAKS P E R F E C T LY  T E N D E R   28-day-aged and then perfectly grilled. Served with chips, onion rings°, half a grilled tomato and rocket.

8OZ *  S I R LO I N   3 . 0 0  S U P P L EMENT 
Add an extra sirloin steak for  8 . 5 0

 

S T E A K  S AUC E S

Creamy Peppercorn & Brandy 1 . 9 5
Merlot & Beef Dripping Gravy 1 . 9 5

Garlic & Mushroom 1 . 9 5

Oozy Beer Cheese Sauce 1 . 9 5

S T E A K  TO P P E R S

Sautéed Mushrooms 0 . 9 5

Fried Free-Range Egg 0 . 9 5

Salt & Pepper Squid† 2 . 4 5

Whitby Scampi†  2 . 4 5
Swap your chips for a dressed mixed salad

Adults need around 2000 kcal a day

TURN OVER FOR ALLERGENS  AND  TERMS  AND  CONDIT IONS



SUNDAY ROASTS  T H E  B E S T  T H I N G  A B O U T  S U N D A Y
Served with roast potatoes, vegetables, cauliflower cheese, sage & onion stuffing, a pub-baked Yorkshire pudding and gravy.

ROA ST  T U R K E Y  B R E A ST

ROA ST  S I R LO I N  O F  B E E F 
Served pink

TUR K E Y  &  B E E F  D UO

L AMB  S H ANK   5 . 0 0  SUPPLEMENT 
Served with mint gravy

B E E T ROOT,  SWE E T  
P OTATO  &  B U T T E RNUT  
S QUA SH  TA RT  

MU SHROOM  &  A L E  P I E  

ADD  MORE  TO  YOUR SUNDAY  D INNER

Yorkshire Pudding   1 . 0 0
Pigs in Blankets  2 . 0 0
Vegetables   2 . 9 5
Roast Potatoes   2 . 2 5
Cauliflower Cheese   2 . 4 5

TO FINISH
S E E  O U R  D R I N K S  M E N U  F O R  T E A  A N D  C O F F E E  S E L E C T I O N

AL
LERGEN

IN
FO RMATI

O
N

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.  

 Suitable for vegetarians      Suitable for vegans      Contains nuts     †Fish or poultry dishes may contain bone or shell.

PLEASE ASK A MEMBER OF THE TEAM FOR FURTHER DIETARY MENUS
You can review our allergen information if you download the Greene King app or visit our website at www.greeneking.co.uk/allergens

FIZZ  F O R  A N  E X T R A  S P E C I A L  T I P P L E

P I N K  P RO S ECCO ,  DOC 
I TA LY 
An attractive soft pink colour, light  
and refreshing with a summer fruits finish

G L A S S  7 . 2 0 
B OT T L E  2 4 . 9 5

CHAMPAGNE ,  L AN SON  
L E  RO S É  C R É AT I ON 
F R ANC E

Salmon pink in colour with a palate  
of delicate red berry fruit

BOT T L E  4 4 . 9 5

Adults need around 2000 kcal a day

SIDES
CH I P S   3 . 4 5

RO S EMARY  S E A  S A LT ED  
S K I N - ON  F R I E S   3 . 4 5

B U T T E R ED  MA SH   2 . 2 5

ON I ON  R I N G S °   3 . 4 5

B U T T E R ED  B A BY  
P OTATOE S   2 . 2 5

D R E S S ED  M I X E D  S A L AD   2 . 9 5

J AC K E T  POTATO  W I TH 
B U T T E R   2 . 2 5

V EG E TA B L E S   2 . 9 5

TOA ST ED  C H E E S Y 
G A R L I C  C I A B AT TA   3 . 7 5

TOA ST ED  G A R L I C  
C I A B AT TA   3 . 2 5

DESSERTS  S A V E  S P A C E  F O R  S O M E T H I N G  S W E E T

BRAMLEY  APPLE  &  BLACKBERRY 
CRUMBLE  P I E   
Served with raspberries and your choice  
of custard or Jersey clotted cream ice cream

CHOCO L AT E  FONDANT   
Served with Jersey clotted cream  
ice cream and raspberries

ETON MESS  SUNDAE   
Two scoops of Jersey clotted cream ice cream 
and one scoop of frozen strawberry flavour 
yoghurt, topped with crushed meringue, mixed 
berries and cream 

 When you buy an Eton Mess Sundae, 
we will donate 20p on your  behalf to  
Macmillan Cancer Support**

CA RAME L I S E D  B I S C U I T 
C H E E S E C A K E   
Served with raspberry coulis and Jersey  
clotted cream ice cream

Vegan option available 

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 team of any dietary requirements before ordering. You can view our allergen 
information if you download the Greene King app or visit our website at www.greeneking.co.uk. Adults need around 2000 kcal a day. The Mother’s Day 2- and 3-Course Set Menu is available on 14th and 15th March 2026. On 14th March 2026, the Set Menu will be available alongside the Core Menu. On 15th March 
2026, the Mother’s Day Set Menu will be available exclusively. Bookings can be made online, in person, or by telephone. A booking is not confirmed until a £5.00 deposit per adult and £5.00 deposit per child has been received. All deposits are non-refundable. Please confirm your menu pre-order choices 7 days 
prior to dining (If your booking is less than 7 days’ away, your menu choices will be required within 48 hours of booking and at least 2 days prior to dining). If you need to cancel your booking please contact us ASAP as any meals not taken on the day may be charged unless 48 hours’ notice is given. If we are unable 
to host your booking, we will notify you as soon as possible. If rescheduling is not feasible, a full deposit refund will be issued. All menu items are subject to availability. Bookings and terms may be subject to change. Please refer to our website for the most up-to-date information. **For every Eton Mess Sundae 
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 trademarks of their respective owners. All service charges and tips go directly to our team members and can be processed via credit or debit card. Greene King, Sunrise House, Ninth Avenue, Burton upon Trent, Staffordshire, DE14 3JZ.


