
FOOD 

 

 

PRAWN & CALAMARI DUO    

Crispy coated prawns and panko-crumbed calamari sticks, 
with a lemon mayonnaise 
 

CHICKEN & CHORIZO CROQUETTES   

Three crispy bites, with a smoky chicken & chorizo filling 
and a hint of cheese, served with peri-peri sauce and a 
lime wedge 
 

 

TASTY TACOS     

Open soft tacos filled with cucumber, iceberg lettuce, 
coriander, pomegranate seeds, spring onion and your 
choice of:  
 
PULLED SHAWARMA CHICKEN 
With guacamole and sour cream 
 
SHREDDED DUCK 
With sweet chilli sauce and sesame seeds 
 
BEEF BURNT ENDS 
With guacamole and sour cream 
 
BBQ JACKFRUIT (VG) 
With guacamole and vegan mayo 
 
 

CHICKEN WINGS    

Coated with your choice of sauce: Sticky BBQ or peri-peri  
 
HALLOUMI SKEWERS (V)    

With iceberg lettuce, pomegranate seeds, lemon & olive 
oil dressing and coriander

MARGHERITA ARANCINI (V)    

Crispy coated rice balls filled with red pepper, tomato and 
melted cheese and served with peri-peri mayo 
 
NO-CHICKEN PERI-PERI NUGGETS (VG)    

Baked Quorn™ nuggets with iceberg lettuce, pomegranate 
seeds, sesame seeds and coriander 
 
SOUTHERN-FRIED CHICKEN GOUJONS    

With sticky BBQ sauce 
 
 JACKFRUIT NACHOS (VG)   

Tortilla chips topped with BBQ jackfruit topping, Violife 
grated mature, jalapeños, tomato salsa, guacamole, vegan 
mayo and coriander 
 
LIGHTLY SPICED CAULIFLOWER WINGS (V)    

Battered and fried cauliflower wings with a sweet chilli 
dip, vegan mayo, pomegranate seeds, sesame seeds and 
coriander 
 
NACHOS (V)   

Crunchy nachos topped with grated cheese, guacamole, 
tomato salsa, sour cream, jalapeños and coriander

S M A L L  P L AT E SS M A L L  P L AT E S

ULTIMATE COMBO SHARER     

All of the best bits of a buffet – all to yourselves. 
Southern-fried chicken goujons, chicken wings, sausages, 
chips, garlic tiger bread, beer-battered onion rings, 
nachos and dips 

LIGHTLY SPICED CAULIFLOWER WINGS (V)     

Served with your choice of dip: sticky BBQ or peri-peri 
 
CHICKEN WINGS  

Coated with your choice of sauce: sticky BBQ or peri-peri  
1KG FOR  
2KG FOR  
4KG FOR  
 
VEGGIE SHARER (V-M)     

Our small-plate nachos with cauliflower wings, beer-
battered onion rings, Quorn™ nuggets tossed in peri-peri 
sauce, fries, garlic tiger bread and dips 
 
NACHOS SHARER (V)     

Crunchy nachos topped with grated cheese, guacamole, 
tomato salsa, sour cream, coriander and jalapeños 
 
WITH PULLED SHAWARMA CHICKEN  
 
WITH SPICY BBQ BEEF  
 VEGAN OPTION AVAILABLE   

SHARERSSHARERS

PIZZAS
STONE-BAKED PIZZASSTONE-BAKED PIZZAS

ALL WITH A TOMATO SAUCE AND A MOZZARELLA & CHEDDAR BASEALL WITH A TOMATO SAUCE AND A MOZZARELLA & CHEDDAR BASE

EASY CHEESY (V)     

With fresh basil 
VG-M OPTION AVAILABLE

A LOAD OF PEPPERONI     

Loaded with spicy pepperoni

BBQ CHICKEN FEAST     

Chicken, streaky bacon and red onion, drizzled with 
sticky BBQ sauce

THE MIGHTY MEAT     

Spicy pepperoni, BBQ beef burnt ends, streaky bacon 
and chicken

CHICK FLICK     

Chicken, spinach and red onion, finished with Cajun 
spice and sour cream 

HALF PIZZA AND HALF SALAD     

Choose ‘easy cheesy (v)’ or a load of pepperoni’  

VG-M OPTION AVAILABLE

Any pizza, plus a 16oz glass of Coke Zero, Diet Coke 
or Schweppes lemonade; 330ml bottle of Strathmore 

water; regular coffee; tea 

PIZZA & A DRINK  PIZZA & A DRINK  
ALL DAY EVERY DAY ALL DAY EVERY DAY 

Upgrade to 175ml house wine or a pint of standard lager, 
cider or cask ale (under 4.5% ABV) 

UPGRADE YOUR DRINK FOR 1.00 EXTRAUPGRADE YOUR DRINK FOR 1.00 EXTRA

FOR 2.00 EXTRA
Go premium and choose from a selection of  
premium wine, lager, craft beer or Ciders

If you switch to standard Coca-Cola, a 15p sugar-tax surcharge, per drink, will apply.

Any pizza, plus a 16oz glass of Coke Zero, Diet Coke 
or Schweppes lemonade; 330ml bottle of Strathmore 

water; regular coffee; tea 

PIZZA & A DRINK  PIZZA & A DRINK  
ALL DAY EVERY DAY ALL DAY EVERY DAY 

BBQ DUCK     

Shredded duck meat, sticky BBQ sauce, onion,  
fresh chilli and sesame seeds 

BUFFALO BLUE     

Buttermilk breaded chicken, Stilton®, Frank’s® 
RedHot sauce, sour cream and spring onion

NICE AND SPICE     

BBQ beef burnt ends, BBQ nduja spicy pork, 
red chillies, Cajun spice and mixed peppers 

BBQ JACKFRUIT (V)     

With spring onion, fresh basil and vegan mayo  

VG-M OPTION AVAILABLE

PIZZA CONE (V)     

Our ‘easy cheesy’ pizza, rolled then filled  
with chips and cheese sauce – served with dips

Upgrade to 175ml house wine or a pint of standard lager, 
cider or cask ale (under 4.5% ABV) 

UPGRADE YOUR DRINK FOR 1.00 EXTRAUPGRADE YOUR DRINK FOR 1.00 EXTRA

FOR 2.00 EXTRA
Go premium and choose from a selection of  
premium wine, lager, craft beer or Ciders

GRILLED CHICKEN BREAST  
PULLED SHAWARMA CHICKEN  
BBQ JACKFRUIT (VG)  
GRILLED HALLOUMI (V)  
CHORIZO IN HONEY AND CIDER  
PULLED DUCK AND SWEET CHILLI SAUCE

If you switch to standard Coca-Cola, a 15p sugar-tax surcharge, per drink, will apply.

JALAPEÑOS (VG) 

ONION (VG) 

MUSHROOM (VG) 

PEPPERS (VG) 

SPINACH (VG) 

SLOW-ROASTED TOMATO (VG) 

RED CHILLIES (VG) 

PEPPERONI 

BBQ JACKFRUIT (VG) 

BBQ BEEF BURNT ENDS 

GRILLED HALLOUMI (V) 

GRILLED CHICKEN 

SHREDDED SWEET CHILLI DUCK 

PULLED SHAWARMA CHICKEN 

STREAKY BACON 

SLOW-COOKED BEEF IN A SMOKY SWEET BBQ SAUCE

A D D  E X T R A  T O P P I N G S

CHIPS (V) OR FRIES (V)     

SWEET POTATO FRIES (V)    

BUTTERY MASH (V)     

BEER-BATTERED ONION RINGS (V-M)     

DRESSED SIDE SALAD (VG)    

Avocado, soya bean, slow-roasted & fresh tomato 
mixed salad, finished with a lemon & olive oil dressing 
and an omega & sesame seed sprinkle 

GARLIC BREAD (V)     

GARLIC BREAD WITH CHEESE (V)    

GLAZED SEASONAL VEGETABLES (V)    

TOPPED FRIES     

Almond pesto and Italian hard cheese (V)  
or Italian hard cheese and streaky bacon 

S I D E S

OUR BURGERS ARE SERVED IN A SOFT GLAZED BUN, WITH BURGER SAUCE, OUR BURGERS ARE SERVED IN A SOFT GLAZED BUN, WITH BURGER SAUCE, 
KETCHUP, CHOPPED ONION, GHERKIN AND ICEBERG LETTUCE,  KETCHUP, CHOPPED ONION, GHERKIN AND ICEBERG LETTUCE,  

WITH FRIES AND A STICKY BBQ DIP (UNLESS STATED OTHERWISE) WITH FRIES AND A STICKY BBQ DIP (UNLESS STATED OTHERWISE) 

B U R G E R SB U R G E R S

CHOOSE OUR SEASONED BEEF BURGER, BUTTERMILK BREADED CHOOSE OUR SEASONED BEEF BURGER, BUTTERMILK BREADED 
CHICKEN BURGER OR GRILLED CHICKEN BREAST BURGERCHICKEN BURGER OR GRILLED CHICKEN BREAST BURGER

CHEESE AND BACON     

A burger cheese slice and streaky bacon 

 
SLOPPY JOE    

Slow-cooked beef in a smoky sweet BBQ sauce, burger 
cheese slices and streaky bacon  
 
SWEET PEPPERONI     

Pepperoni, a burger cheese slice and sweet chilli sauce 

NICE AND SPICY     

Streaky bacon, sautéed onion and mushroom, burger 
cheese slices and BBQ nduja spicy pork

ANGRY HASH     

A burger cheese slice, hash brown, Stilton® and 
Frank’s® RedHot sauce, served with Cajun fries 

 
 KEEP IT SIMPLE (VG)     

Layered with lettuce in a toasted sesame seed beetroot 
bun – served with a sticky BBQ dip and topped nachos 

JACKFRUIT (VG)     

BBQ pulled jackfruit layered with lettuce,  
sautéed red onion, spinach and Violife grated mature, 
between a toasted sesame seed beetroot bun – served 
with a sticky BBQ dip and topped nachos

CHOOSE EITHER A MOVING MOUNTAINSCHOOSE EITHER A MOVING MOUNTAINS®® B12  B12 
BURGER OR A LOUISIANA CHICK’N™ BURGERBURGER OR A LOUISIANA CHICK’N™ BURGER

SWAP YOUR FRIES FOR SWEET POTATO FRIES (V) OR TOPPED FRIES FOR 1.00
Topped Fries Choice of: Almond pesto and Italian hard cheese (V) or Italian hard cheese and streaky bacon

Upgrade to 175ml house wine or a pint of standard lager, 
cider or cask ale (under 4.5% ABV) 

UPGRADE YOUR DRINK FOR 1.00 EXTRAUPGRADE YOUR DRINK FOR 1.00 EXTRA

FOR 2.00 EXTRA
Go premium and choose from a selection of  
premium wine, lager, craft beer or Ciders

Any burger, plus a 16oz glass of Coke Zero, 
Diet Coke or Schweppes lemonade; 330ml bottle 

of Strathmore water; regular coffee; tea 

BURGER & A DRINK  BURGER & A DRINK  
ALL DAY EVERY DAY ALL DAY EVERY DAY 

1.50 SUPPLEMENT FOR ANY BURGER 
MARKED WITH THIS SYMBOL

ADD MORE ADD MORE GOOD STUFFGOOD STUFF

BURGER CHEESE SLICE (V)  

STREAKY BACON  

EXTRA BEEF PATTY   

BREADED BUTTERMILK CHICKEN FILLET   

GRILLED CHICKEN BREAST   

GRILLED HALLOUMI (V)   

VIOLIFE GRATED MATURE (VG)     

PERI-PERI CHICKEN     

Hot peri-peri-glazed chicken breast, served with chips, 
sweetcorn, garlic bread, a dressed soya bean & sesame 
seed mixed salad garnish and extra-hot peri-peri sauce for 
dipping 
 
MAC ’N’ CHEESE (V)    

Proper mac and cheese, topped with extra grated cheese 
and spring onion, served with garlic bread and a dressed 
soya bean & sesame seed mixed salad  
  WITH CHORIZO IN HONEY AND CIDER  

VEGAN OPTION AVAILABLE  

   BUTTERNUT SQUASH & CRANBERRY  

TAGINE (VG)     

Served with basmati rice and garnished with pomegranate 
seeds, coriander and pea shoots  

 HAND-BATTERED COD AND CHIPS (†)     

With tartare sauce and your choice of peas or mushy peas 
 
SCAMPI AND CHIPS     

With tartare sauce and your choice of peas or mushy peas 
 
SMOTHERED CHICKEN     

Chicken breast topped with streaky bacon, grated cheese 
and sticky BBQ sauce, served on a rich tomato & herb 
sauce, with chips, peas, grilled tomato and beer-battered 
onion rings  
 
DOUBLE BEEF PHILLY PIE     

Beef & double Gloucester pie topped with BBQ beef burnt 
ends, cheese sauce and crispy coated onion, with buttery 
mash and a rich beef red wine gravy

CHICKEN & BACON SALAD     

Layered on an avocado, soya bean & slow-roasted tomato 
mixed salad, finished with a lemon & olive oil dressing and 
an omega & sesame seed sprinkle

TOPPED SOUL BOWL (VG)     

A mix of kale, butternut squash, chickpea and quinoa 
grains, slow-roasted and fresh tomatoes, with coriander, 
diced gherkin, almond pesto, broccoli florets, avocado, 
pomegranate seeds, spinach, peas and leaves, with an 
omega & sesame seed sprinkle, with your choice of topping: 
 
GRILLED CHICKEN BREAST  
PULLED SHAWARMA CHICKEN  
BBQ JACKFRUIT (VG)  
GRILLED HALLOUMI (V)  
CHORIZO IN HONEY AND CIDER  
PULLED DUCK AND SWEET CHILLI SAUCE  
 

M A I N S

NUTELLA & WAFFLE STACK     

Warm Belgian sweet waffles, topped with hazelnut 
Nutella®, vanilla ice cream, Belgian chocolate sauce 
and mini marshmallows 
 
CHERRY BROWNIE CHEEZECAKE (VG-M)    

Contains almond milk. Served with vegan iced 
dessert 
 
CHOCOLATE FUDGE CAKE (V)    

With ice cream, custard or cream 
 
JAMMY D CHEESECAKE (V)    

With vanilla ice cream and raspberry coulis 
 
COOKIE DOUGH SUNDAE    

Vanilla ice cream with cookie dough pieces, Smarties 
and mini marshmallows, finished with caramel and 
Belgian chocolate sauce 
 
VANILLA ICE CREAM (V)    

Three scoops of vanilla ice cream

BREAD & BUTTER PUDDING  

DIPPING FINGERS SHARER (V)     

Crispy fried bread & butter fingers, served with  
raspberry coulis, caramel sauce and custard (for dipping), 
plus vanilla ice cream on the side

ONE TO SHAREONE TO SHARE

SWEET SWEET SSTTUFFUFF

SOUTHERN-FRIED CHICKEN   

With iceberg lettuce and mayo

CHICKEN CLUB   

With bacon, avocado, iceberg lettuce, tomato  
and mayo

HALLOUMI AND AVOCADO (V)   

With iceberg lettuce, tomato and mayo

FISH FINGER   

With iceberg lettuce and tartare sauce

BBQ JACKFRUIT (VG)   

With Violife grated mature, iceberg lettuce and 
vegan mayo

MEATBALL MARINARA   

Pork meatballs in a tasty tomato sauce, topped 
with grated cheese, crispy bacon and spring onion

Served with chips or vegan nachos on your choice of 
white or multiseed sub roll or wheatbran wrap

W r a p s  a n d  S u b s

DO YOU HAVE ANY ALLERGIES? 

 
Full allergen information is available on our website or ask a team member. 

Please ask a team member before ordering food and drinks, as menus do not list all 
ingredients. 

 While all reasonable steps will be taken to avoid the unintentional presence of allergens, we cannot guarantee allergen-separation or 
that any products are 100% free from allergens, owing to possible cross-contamination and not having specific allergen-free kitchen 

zones. Please inform staff of any food allergies, before ordering, even if you have eaten a dish previously, so that every kitchen 
precaution may be taken to prevent cross-contamination. We cannot guarantee that any dishes are free from nut traces. All food is 
prepared in kitchens where nuts, gluten and other allergens are present. Please note that we do not operate a dedicated vegetarian/
vegan kitchen area. All weights are approximate uncooked. Prices are in pounds sterling and include VAT, at the current rate. We 
accept Delta, Maestro, MasterCard and Visa. Our waiters receive all cash tips. For credit-card tips, an 8% charge is deducted to cover 

processing costs. All products and offers are subject to availability. Management reserves the right to refuse custom and/or withdraw/
change offers (without notice), at any time. 

 
We thank you for your custom and hope that you have enjoyed our food. For more information, please visit our website. You can also 

reserve tables, check further details from our allergy information link and download our menu online: www.craft-pubs.co.uk 

(V) Suitable for vegetarians. (VG) Suitable for vegans. (V-M) Made with vegetarian ingredients; however, produced in a factory which 
handles non-vegetarian ingredients, with a ‘may contain’ warning. (VG-M) Made with vegan ingredients; however, produced in a 

factory which handles non-vegan ingredients, with a ‘may  contain’ warning. (†) Fish and poultry dishes may contain bones.

If you switch to standard Coca-Cola, a 15p sugar-tax surcharge, per drink, will apply.


