
MENU

GRILL 
FAVOURITES

Chicken Fajitas  15
Spicy fajita chicken strips, pan-fried peppers 
and red onion on a sizzling skillet with 
tortillas, jalapeños, grated cheese, sour 
cream, guacamole and tomato salsa (1147 kcal)

8oz* Rump  16.75
28-day aged 8oz* Rump Steak. Served with 
half a grilled tomato, onion rings, chips, 
parsley butter and rocket (1143 kcal)

10oz* Ribeye  20.75
28-day aged 10oz* Ribeye Steak. Served 
with half a grilled tomato, onion rings, chips, 
parsley butter and rocket (1164 kcal)

7oz* Fillet  24.25
28-day aged 7oz* Fillet Steak. Served with 
half a grilled tomato, onion rings, chips, 
parsley butter and rocket (1013 kcal)

A D D  S A U C E  T O  Y O U R  S T E A K :
Creamy Peppercorn & Brandy (104 kcal)  1.50

Merlot & Beef Dripping Gravy (53 kcal)  1.50

Creamy Garlic (60 kcal)  1.50

Surf & Turf Sirloin  †  21.45
28-day aged Sirloin steak, topped with king 
prawns in a parsley butter. Served with half 
a grilled tomato, onion rings, chips, rocket 
and red wine sauce (1170 kcal)

Honey & Thyme Pork Belly  13.45
Grilled pork belly slices, finished with a honey 
& thyme drizzle, served on a bed of colcannon 
mash, with maple & thyme roast carrots, 
broccoli and a rich red wine gravy (1522 kcal)

Adults need around 2000 kcal a day

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. Please note that we do not operate a dedicated vegetarian/vegan kitchen area. 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 stated weights are approximate before cooking. 
†Fish, poultry and shellfish dishes may contain bones and/or shell. Calorie counts are correct at time of print. We serve food 12noon-
9pm (as a minimum) Monday to Sunday, selected sites will have extended hours. All cash and credit/debit card tips are paid in full to 
our team members. 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. All brand 
names are trademarks 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.

Our dishes are prepared in kitchens where nuts and gluten are present as well as other allergens;  
we cannot guarantee that any food item is completely free from traces of allergens, due to the risk  

of unexpected cross contamination. We do not include ‘may contain’ information.
V - Vegetarian VE - Vegan

TAP, ORDER, 
RELAX
No need to queue – the 
app brings the bar to you

Scan here to  
view our allergen  
information

Hot Honey Chicken Burger  13.45
Crispy buttermilk chicken and two southern 
fried chicken tenders topped with smoked 
streaky bacon and cheese, drizzled with hot 
honey. Served in a seeded brioche style bun 
with shredded lettuce, red onion, tomato 
and mayonnaise. Served with rosemary 
salted skin-on fries (1431 kcal)

Ranch Chicken Flatbread  12.25
Chicken breast pieces marinated in a herby 
garlic & lemon sauce. Served on a warm 
flatbread with skin-on-fries, lettuce, smoked 
bacon, Italian hard cheese and creamy 
Ranch sauce (1429 kcal)

Ranch Halloumi Flatbread  V  12.75
Grilled halloumi with a herby garlic & lemon 
sauce. Served on a warm flatbread with  
skin-on-fries, lettuce, Italian hard cheese  
and creamy Ranch sauce (1478 kcal)

Camembert Flat Iron  20.45
Flat Iron steak, served pink or well done, 
topped with herb butter. Served with a 
rosemary studded baked camembert, crispy 
jacket potato wedges, half grilled tomato 
and rocket (1467 kcal)

Chimichurri BBQ Flat Iron  20.45
Flat Iron steak, served pink or well done, 
glazed with Chimichurri BBQ sauce. Served 
with crispy jacket potato wedges, grilled corn 
on the cob, onion rings, half grilled tomato, 
rocket, and a pot of Chimichurri BBQ sauce 
(1377 kcal)


