
Rustic Skin on Chips 
with Gunn Spice     £4.00 

Rustic Skin on Chips     
    £4.50

Onion Rings      £4.50 

Garlic Bread with Cheese     £5.00 

Peppercorn Sauce               £2.50

Diane Sauce        £2.50

Chicken Bites   £8.50
In a sticky sesame glaze

Halloumi Fries    £8.50
Served with guacamole, pomegranate, 
sweet chilli and dukkah spice

Patatas Bravas    £6.50
Homemade arrabbiata, garlic mayo and 
fresh parsley

Spring Rolls   £8.50 
Choose from shredded duck 
or vegetable spring rolls  
with hoisin sauce, spring onions and chillies

Butternut Squash     £7.50
Smok

Jerked Salmon    £8.50
With pepper and onion relish and candied mango

Korean Beef Bao Buns   £8.50
Pulled beef brisket tossed in Korean spices and 
served with oriental slaw and lemongrass

Crispy Thai Pork Belly   £8.00
With satay sauce and crackling crumb

Braised Beef Chilli Tacos    £8.50
Hardshell tacos with beef or vegetable chilli,  
mozzarella, sriracha and guacamole

Genovese 
Mozzarella, pesto and tomato

Wild mushroom, white sauce, rocket, parmesan 
(vegan option available)

Spicy Halloumi 
Diced halloumi, chilli honey, roasted red pepper 
and onion

Chicken Tikka
Spiced chicken tikka pieces with a garlic ghee base, 
mint yoghurt and desiccated coconut

Sticky Toffee Pudding     £5.00
Custard

Brownie     £5.00
Ice cream and chocolate sauce

Cherry Bakewell     £5.00
Ice cream and glacier cherry

Great British Cheese Board  £8.00
Biscuits, grapes and homemade apple chutney

2 x Mains with a Bottle of Wine £35: All Day Saturdays (excludes steak)

2 x Steaks with a Bottle of Wine £35
Bottomless Steak Experience (see back of menu for more info)

MAINS  Also see the board for this week’s homemade specials

Fish & Chips Fridays: 2 for £18 from 5pm

Pie Night Every Wednesday: All Pies £10

Tapas & small plates Sourdough Flatbreads

DESSERTS    

3 for £16 from 5pm Monday - Friday £8 Each or 2 for £12

All our desserts are homemade on site by our chefs

SIDES
 vegetarian    vegan    gluten free

 nuts    gluten free option available
Please inform your server of any allergens.

Full list of allergens is available behind the bar.

Billy Gunn Burger         £14.95
Choose an Owen Taylor 6oz beef patty topped with cheese and bacon or a Moving Mountains 
plant-based burger  with vegan cheese and onion rings. Served in a brioche bun with 
homemade burger sauce, Gunn spice chips and side salad

Curried Lamb Burger         £14.95
Served in a naan with onion bhaji, halloumi, mint, tzatziki, mango chutney with Gunn spice 
chips and side salad (vegetarian available with halloumi £13.95)

Steak Sandwich         £13.95
Award winning Owen Taylor rump steak with mushrooms, caramelised onions, lambs lettuce 
and mustard mayo in a baked ciabatta served with Gunn spice chips and side salad

Grilled Salmon Fillet         £14.95
Mint and basil mash, tender stem broccoli, sun-blushed tomato chutney and chimichurri cream

Loaded Tenders           £13.50
Choose from our Southern Fried Chicken, made in-house or Southern Fried Vegan Quorn 
tenders  with smoked paprika cheese sauce, spring onions, crispy onions and jalapeños 
on top of Gunn spice chunky chips

Pan-Seared Lemon & Sea Salt Chicken Supreme     £15.50
With pea and pancetta risotto and topped with parmesan

Fish & Chips           £14.50
Sustainably sourced beer battered cod served with sea-salted chips, garden peas, tartar sauce 
and a lemon wedge. Make it Vegan by switching the cod to a battered Quorn  or 
Vegetarian with battered halloumi 

Homemade Pies          £14.50
Served with buttered mashed potato and green beans
Choose from: Steak & Ale

Chicken Bacon & Leek
Smoked Cheddar, Potato & Onion  

Rump Steak or Bavette Steak       £18.95
Award-winning Owen Taylor steak aged in garlic and rosemary butter cooked to your liking and 
served with Gunn spice chunky chips, vine cherry tomatoes, portobello mushroom and garden peas
Choose from: 8oz Rump Steak
  8oz Bavette Steak
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