
Do you have any allergies? Please inform staff of any allergies before placing your order, even if you have ordered the 
dish/drink before, as ingredients can change and menus do not list all ingredients. Full allergen information is available 
for all food and drinks, detailing the 14 legally declarable allergens contained in our dishes/drinks. Whilst all reasonable 
steps will be taken to avoid the unintentional presence of allergens, we cannot guarantee that any products are 100% 
free from allergens, owing to possible cross-contamination. There is significant risk of cross-contamination in our deep 
fat fryers.

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. Please note that we do not operate a dedicated vegetarian/vegan kitchen area. Ingredients 
are based on standard product formulations, variations may occur. Calories/nutritional values stated are subject to change. † Fish and poultry 
dishes may contain bones and/or shell. Our cheese slice is processed. Lotus and Biscoff are registered trademarks of Lotus Bakeries. 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. Photography/illustration is for guidance only. Prices include VAT, at the current rate. Stonegate Group, 3 Monkspath Hall 
Road, Solihull, West Midlands B90 4SJ.

Adults need around 2000 kcal a day
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SET-MENU
2-courses 13.99  |    3-courses 16.99

S H E E S Y  B U T T O N  
M U S H R O O M S  V G
Sautéed and tossed in Sheese® sauce,  
served with pea shoots and bread. 427 kcal

P R A W N  &  
C A L A M A R I  D U O
Crispy coated prawns and panko coated  
calamari sticks with a garlic & herb dip. 529 kcal 

T O P P E D  D O R I T O S 
S T A R T E R  V G - M
Topped with garlic & herb sauce, jalapeños, 
tomato salsa and spring onion. 448 kcal

B O M B A Y  C H I C K E N  
S K E W E R S
Tender grilled chicken with a Bombay glaze 
and a garlic & herb sauce drizzle. 309 kcal

Starters

C H O C O L AT E  B R O W N I E  
D U O  V
With Jude’s Caramel Cookie Dough Brownie 
ice cream, crumbled chocolate pieces and Bel-
gian chocolate sauce 790 kcal 

C R U M B L E  O F  T H E  D AY 
Served with custard, cream or ice cream.  
Ask a team member to see today’s options and  
calorie information.

S T I C K Y  T O F F E E 
S P O N G E  P U D
The ultimate sweet and sticky treat, topped 
with a Lotus Biscoff sauce and biscuit crumbs.
Choose from: 
Ice cream V. 651 kcal 
Vanilla non-diary ice kream VG. 670 kcal

Desserts

C L A S S I C  B U R G E R
Beef burger served in a soft glazed bun, with 
burger sauce, ketchup, iceberg lettuce, diced 
onion & gherkin. Served with fries and a sticky 
BBQ dip. 879 kcal

G R I L L E D  C H I C K E N  & 
C R I S P Y  B A C O N  S A L A D
Served on a bed of avocado, soya beans and 
slow-roasted tomato mixed salad and finished 
with reduced fat lemon and olive oil dressing. 
505 kcal

V E G G I E  B U R G E R  V
Your choice of plant-based soya burger  
(1201 kcal) or  buttermilk-style fillet 
burger(1146 kcal) topped with a melted  
cheese slice, spinach, sautéed red onion  
and Bombay sauce, served with topped 
Doritos and a garlic & cucumber dip.
Swap for a Sheese® slice  VG-M +23 kcal

B R E A D E D  S C A M P I †

Served with chunky chips, tartare sauce  
and garden peas. 939 kcal 

Swap to mushy peas. +9 kcal  
Add bread and butter. +99p +404 kcal

L A S A G N E
Beef and pork mince with smoked bacon in a rich 
red wine ragù, served with garlic bread and a 
dressed side salad with soya beans. 668 kcal

S W E E T  P O TAT O ,  B E E T R O O T  
& L E E K  T O R T E L L I N I  V G - M
With tomato & herb sauce, soya beans and 
slow-roasted tomatoes, finished with pea 
shoots. 527 kcal

Add Grilled Chicken Breast +1.99  +184 kcal

CHICKEN T IKKA MASALA 
With fluffy basmati rice, a poppadom, naan 
bread and a garlic & cucumber dip. 843 kcal

Mains

8 O Z  R U M P  S T E A K
A classic, flavoursome cut, matured  
for a minimum of 21 days. 916 kcal

M U S H R O O M  
W E L L I N G T O N  V
Chestnut mushrooms, wilted spinach, on-
ions, garlic and brown rice all encased in 
golden puff pastry, served with buttery 
mashed potato, glazed seasonal veg and 
a jug of gravy. 866 kcal

fancy something extra special? + £ 2


