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Adults need around 2000 kcal a day
DO YOU HAVE ANY ALLERGIES?

Please inform staff of any allergies before placing your order, even if you have eaten the dish before, 
as ingredients can change, and menus do not list all ingredients. 

Full allergen information is available for all food & drinks, detailing the 14 legally declarable allergens contained in our dishes. 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. We cannot guarantee that any dishes are free 
from nut traces. ‡Peppercorn sauce contains brandy. #Fish and poultry dishes may contain bones. All weights are approximate uncooked. 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.

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

contain’ warning. Images are for illustrative purposes only. Some of our packages require a minimum number of people to be able to book. Please 
discuss with us at the time of booking. This menu is available through pre-order only and may require a deposit or full payment to secure the booking. 

Management reserves the right to withdraw/change offers (without notice). All menu items are subject to availability, and any substitutions will be 
discussed prior to your booking. Please refer to our full terms and conditions on our website: stonegategroup.co.uk/terms-conditions
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SOUTHERN-FRIED CHICKEN GOUJONS 
With garlic aioli and a sticky BBQ sauce drizzle. 473 kcal

CALAMARI STICKS 
Calamari in a golden panko crumb with red pepper 
mayo. 460 kcal

CHICKEN & CHORIZO CROQUETTES 
Four chicken, smoky chorizo & cheese breaded 
croquettes drizzled with garlic aioli, with a red pepper 
mayo dip. 551 kcal

GARLIC BREADED MUSHROOMS (V) 
With garlic aioli. 563 kcal 

CHEESY CHICKEN WINGS  
Six crispy chicken wings smothered in nacho cheese 
sauce and drizzled with sticky BBQ sauce. 378 kcal

JACKFRUIT TACOS (VG) 
Smoky BBQ pulled jackfruit, red pepper & sesame 
houmous, iceberg lettuce, vegan mayo, red chilli, spring 
onion and rocket leaves in a soft pink taco. 217 kcal

HAND-BATTERED COD & CHIPS 
Flaky hand-battered cod fillet served with  
chunky chips, tartare sauce and peas. 1558 kcal 
Swap to mushy peas +36 kcal 

CHEESY BACON & BEEF BURGER 
Succulent beef burger topped with a melted burger 
cheese slice and streaky bacon, served in a soft glazed 
bun with burger sauce, ketchup, lettuce, chopped 
pickle and onion, accompanied with fries, sticky BBQ 
and mayo for dipping. 1472 kcal

GRILLED SEABASS SALAD 
Flaky grilled seabass fillets on a bed of quinoa, 
Tenderstem® broccoli, sugar snap peas, avocado, slow-
roasted tomatoes, peppers, cucumber, red onion, peas, 
pomegranate seeds and rocket leaves drizzled with a 
lemon & olive oil dressing. 566 kcal

THAI RED CURRY (VG)
Aromatic coconut curry with cauliflower, green 
beans, sugar snap peas and peppers, garnished with 
pomegranate seeds and served with basmati rice. 540 kcal
Swap to cauliflower rice -250 kcal

PLANT-BASED BURGER (V) 
Your choice of plant-based soya burger 1361 kcal or Quorn™ 
buttermilk style fillet 1306 kcal layered with BBQ sauce, 
smoky soya sloppy joe, BBQ pulled jackfruit, a melted 
burger cheese slice and rocket leaves, served with topped 
nachos, sticky BBQ and vegan mayo for dipping. 
Swap burger cheese slice to vegan cheeze  
to make VG +19 kcal

SMOTHERED CHICKEN 
Tender chicken breast topped with streaky bacon, melted 
cheese and sticky BBQ sauce, served with chunky chips, 
crisp beer-battered onion rings, peas and grilled tomato. 
1139 kcal

10oz SIRLOIN STEAK 
A wonderfully flavoursome cut, served with  
chunky chips, juicy grilled tomato, sautéed  
mushrooms, crisp beer-battered onion rings  
and a side of peppercorn sauce‡. 1328 kcal 
£5 supplement

S&L BURGER  
Succulent beef burger topped with  
melted burger cheese slices, spicy BBQ  
pork ’nduja [en-doo-ya], streaky bacon  
and sautéed mushrooms. 1847 kcal 
£3 supplement

CARAMELISED BISCUIT BITES (VG) 
Caramelised biscuit mousse layered on a biscuit base, 
with rich Belgian chocolate sauce and a scattering of 
biscuit pieces. 409 kcal

WARM MINI CHURROS (V-M) 
Served with sumptuous caramel and  
Belgian chocolate sauces. 394 kcal

MILLIONAIRES’ SUNDAE SHOTS (V) 
Bite-size pieces of millionaires’ shortbread combined 
with sumptuous salted caramel sauce, vanilla ice cream, 
double cream and rich Belgian chocolate sauce. 452 kcal

VANILLA ICE CREAM (V) 394 kcal


