
Food Menu



This incredibly light and fluffy hand-pressed pizza dough is a 
healthier and lower calorie alternative to traditional pizza, made 
from a combination of soy, rice and wheat flour. 

PINSA

£0.00

£0.00

£0.00
 

£0.00

£0.00

£0.00

£0.00

MARGHERITA WITH PESTO 
Mozzarella, tomato sauce and pesto. 
 
DIAVOLA 
Pepperoni, tomato sauce, rocket salad, mozzarella 
and fresh chilli.

VEGETALI GRIGLIATI AND PESTO  
Grilled aubergine, courgette and peppers with 
tomato sauce, pesto and mozzarella.  

BURRATA 
Burrata, rocket salad, tomatoes and mozzarella.

4 FORMAGGI 
Mozzarella, parmesan, goats cheese and gouda. 

PATATE PINSA 
Mozzarella, smoked pork sausage and potato. 

PROSCIUTTO 
Tomato Sauce, mozzarella, rocket salad and  
fresh chilli. 

BBQ CHICKEN BURGER 
Served with french fries, gouda and cheddar 
cheese, sautéd onions, fresh lettuce and garlic 
mayo.

BEEF BURGER 
Homemade beef patty, cheddar cheese, fried crispy 
onion, red onion, pickled cucumber, salad, ketchup, 
mustard, aioli, and french fries. 

VEGETARIAN BURGER 
Grilled portobello mushroom, goats cheese, baby 
spinach, roasted red peppers, red onion, balsamic 
glaze and garlic mayo.

RIB-EYE STEAK 
Served with mashed potato or french fries and 
gravy of your choice (green peppercorn/mushroom/ 
red wine/Chimichurri). 

SIRLOIN STEAK 
Served with mashed potato or french fries and 
gravy of your choice (green peppercorn/mushroom/ 
red wine/Chimichurri).   

STUFFED CHICKEN BREASTS 
Poached with sweet potato purée and  
crispy parmesan. 

RISOTTO 
With oyster and champignon mushrooms.

OVEN BAKED SALMON 
With truffle mashed potato. 

PAN FRIED LAMB CUTLETS 
Served with sautéed mushrooms, mashed potato 
and Chimichurri.

MAIN COURSE
£0.00

£0.00

£0.00

£0.00

£0.00

£0.00

£0.00

£0.00

£0.00

MUSHROOM NUGGETS WITH  
GARLIC CHILLI SAUCE

BRUSCHETTA POMODORO/PROSCIUTTO 
Garlic infused baguette with cherry tomatoes and 
homemade pesto. 

CALAMARI 
Fried squid rings with tartare sauce. 

CLAY POT PRAWNS 
Prawns, garlic, chilli, olive oil, tabasco and parsley. 

BURATTA
Cherry tomatoes, red wine vinegar, red onion  
and pesto. 

MUSSELS MARINARA 
Cornish mussels cooked with white wine, tomato 
sauce and oregano.

GOAT CHEESE BALLS

BBQ CHICKEN WINGS

STARTERS
£0.00

£0.00

£0.00
 

£0.00

£0.00

£0.00

£0.00

£0.00

ROASTED POTATOES
POTATO FRIES
MIXED ROASTED VEGETABLES
MASHED POTATO
SPINACH WITH GARLIC AND BUTTER

SIDE DISHES
£0.00
£0.00
£0.00
£0.00
£0.00

TIRAMISU 
CHOCOLATE LAVA CAKE served with vanilla ice cream
MOCHI ICE CREAM (Strawberry/ Chocolate/  
Mango/ Vanilla)
LEMON CHEESECAKE with berries

DESSERTS
£0.00
£0.00
£0.00
£0.00
£0.00

ON THE EXPERIENCE

RIB-EYE STEAK
Cut from the fore rib of a cow. The key to its flavour 
is its marbling.

SIRLOIN STEAK
A mouth watering steak with firmer texture.  
Perfect balance of fat and tenderness.

FLAT IRON STEAK
Also known as the top blade cut. It’s nicely  
marbled with lots of beefy flavours.

T-BONE STEAK
On one side a tender fillet on the other a 
flavoursome sirloin.

FILLET STEAK
The king of all steaks ,28-day aged fillet,  
prime cut with little to no fat.

WAGYU SIRLOIN STEAK (PRE-ORDER)
XXX
XXX.

LAMB CANNON
GRILLED VEGETABLES
TUNA STEAK

Your meat, your way, on your own volcanic rock.  
Super-heated in our special ovens to 440 degrees, your 

rock has a 45-minute cooking time and comes on its own
individual bamboo board.

CHOOSE YOUR MAIN

ROASTED POTATOES
ROASTED VEGETABLES
SPINACH WITH BUTTER AND GARLIC
MASHED POTATOES
EXTRA SIDE SALAD

MUSHROOM GRAVY
GREEN PEPPERCORN GRAVY
RED WINE GRAVY
CHIMICHURRI
BÉARNAISE SAUCE

1 2 13

1

CHOOSE YOUR SIDE2

CHOOSE YOUR GRAVY3

Add extra gravy for an additional £2.  
Upgrade to sweet potato fries for an additional £1.50

£0.00

£0.00

£0.00
 

£0.00

£0.00

£0.00

£0.00
£0.00
£0.00


