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BREAD WITH RED PEPPER HOUMOUS 
& EZME DRESSING (V)  
Rustic seeded roll served with a Turkish style dressing, 
roasted red pepper houmous and seeds (408kcal)

CAMEMBERT FONDUE (V)  
Camembert with rustic seeded rolls, roasted 
peppers and caramelised red onion chutney 
(1279kcal, serves 2)

RASPBERRY CRUNCH VEGAN  
ICE CREAM (VE)  
Vanilla and coconut vegan ice cream topped with fresh 
strawberries, raspberry coulis and a red sherbet crumb (569kcal)

SALTED CARAMEL FROZEN CUSTARD (V)  
Frozen custard blend topped with warm  
salted caramel sauce (639kcal)

CHEESE & BACON BURGER 
Aged beef patty topped with Monterey Jack cheese 
and Beechwood smoked streaky bacon in a rustic 
seeded roll (902kcal). Served with jacket potato (252kcal) 
or mash (347kcal)

BEYOND MEAT® BURGER (V) 
A Beyond Meat® patty sat on a roasted red pepper 
houmous base, topped with smashed avo, ezme 
dressing, charred onion and munchy seeds in a rustic 
seeded roll and a mayo dip (917kcal). Served with jacket 
potato (252kcal) or mash (347kcal)

THE UNRULY BURGER 
Aged beef patty topped with Beechwood smoked 
streaky bacon, drenched in cheese sauce and our 
smoky maple & pancetta mayo in a rustic seeded roll 
(1187kcal). Served with jacket potato (252kcal)  
or mash (347kcal)

‘NDUJA BURGER 
Aged beef patty topped with melted slices of 
camembert, spicy Italian ‘nduja and sliced pickle in a 
rustic seeded roll (1183kcal). Served with jacket potato 
(252kcal) or mash (347kcal) 

Adults need around 2000kcal a day.
You can view our allergen information if you download the Greene King app, or visit our website at www.greeneking.co.uk. Please advise the team of any dietary 

requirements before ordering. (V) Suitable for Vegetarians. (VE) Suitable for Vegans. Please note that we do not operate a dedicated vegetarian/vegan kitchen area. (N) Dish 
contains Nuts. †Fish, poultry and shellfish dishes may contain bones and/or shell. 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. Our menu descriptions do not list all ingredients. Dishes may contain alcohol. Calorie counts are correct at time of print.

STARTERS

BURGERS

SHARERS

MAPLE GLAZED  
PIGS IN BLANKETS 
Tossed in maple syrup and  
orange zest (757kcal)

VEGAN PLATTER (VE)  
Red pepper houmous topped with roasted sweet 
potato, basil sprout pesto, dried cranberries,  
Turkish style dressing, coriander  
and seeds (818kcal, serves 2)

DRESSED GARDEN SALAD (VE) � (143kcal)

SLAW (VE)  (484kcal) 

SIDES

DESSERTS

28 DAY AGED FLAT IRON STEAK 
Matured grass-fed Flat Iron steak topped with 
chimichurri, served with blistered vine tomatoes 
(703kcal), with a jacket potato (252kcal) or mash (347kcal)

GOCHUJANG SALMON† 
A grilled salmon fillet, served with a mixed side 
of baked sweet potato, blistered vine tomatoes, 
roasted peppers, spring onion, cucumber ribbons 
and a spicy Korean red pepper dip (645kcal)

EZME GRAINS & SWEET POTATO 
WEDGES (VE) 
Mixed grains combined with a fresh Turkish style 
dressing, roasted peppers and blistered vine 
tomatoes, topped with sweet potato wedges (662kcal)
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