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Choose your dining option from our varied Food Menu:

£35

PER PERsON

FROM THE GRILL

Steak & Eggs W

Chargrilled Soz minute steak, with grilled tomatoes, diced
potatoes, and 2 fried eggs.

Chicken Caesar Salad
Chargrilled chicken breast, smoked streaky bacon, baby gem,

parmesan shavings, croutons and Ceasar dressing.
Gluten Free option available O

B U RG E RS Upgrade to a Burger for £3 Extra

Classic Beef Burger
With a 60z beef burger patty, our burger sauce, baby gem,

tomato, red onion and gherkin.

Buttermilk Chicken Burger

Baby gem, mayo, chilli jam and burger cheese.

Grilled Halloumi Burger V

With baby gem, tomato, avocado and chilli jam.
Gluten Free option available O

Oumph!® Burger V @

Served in a brioche-style bun with skin on fries, slaw,
our burger sauce, baby gem, tomato, red onion and gherkin.

Pulled Pork & Chorizo Burger
With a 60z beef burger patty, BBQ pulled pork, baby gem,

red onion, tomato, chorizo, jalapenos and cheese sauce.

All burgers are served in a brioche-style bun or naked,
with skin on fries & our house slaw.

Swap your beef patty for a grilled chicken breast!

Dietary Keys:
Vegetarian V Vegan # Gluten Free \.’

Scan QR Code to view our allergen sheets

TAPAS

Hummus With Spiced
Chickpeas & Lemon Oil V ¢

Served with ciabatta bread.

Patatas Bravas V # W
With roasted garlic mayo.

Pan-Fried Spanish Chorizo ¥

In Brecon honey.

Chicken Wings ¥

In sticky honey & soy sauce.

Halloumi Fries V
With chilli jam.

Breaded Calamari
With tartare sauce.

Creamy Garlic Mushrooms V
With ciabatta bread.

Pulled Pork In A

Sweet Soy & Honey Sauce
With Ciabatta.

Beef Brisket With Perl Las
With Ciabatta.

Vegan Meatless Balls V @ &

In a rich tomato sauce.

Battered Cauliflower Wings V ¢
With chilli jam.

Spicy Sweetcorn Fritters V ¢

With sweet chilli sauce.

Mozzarella Melts V

With tomato chutney.

BBQ Chicken Wings W
In a smokey BBQ sauce.

D ESS E RTS Add a Dessert for £3 Extra

Chocolate Brownie
With lce Cream V

Vegan option available
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Churros Tossed In Cinnamon Sugar

With A Salted Caramel
& Chocolate Sauce V

Vegan option available

Golden Hour Brunch is served:

Friday & Saturday From 5pm | Last Sitting 8.30pm




(den QHouwr

AU COCKTAILS

Blue Raspberry Spritz
Au Blue raspberry, Prosecco topped with Soda.

Fruit Punch Spritz

Au Fruit Punch, Prosecco topped with Soda.

Golden Godfather
Au Cherry, Disaronno topped with Pepsi.

Pineapple Mimosa

Au Pineapple, Pineapple Juice topped with Prosecco.

Watermelon Mojito
Au Watermelon, Midori, Mint,
Lime Juice, Gomme, topped with Soda.

Au

VODKA

FIZZ

Prosecco Glass

Borgo Alato Prosecco.

Classic Mimosa
Borgo Alato Prosecco and a splash of fresh Orange Juice.

Dietary Keys:
Vegetarianv Vegan # Gluten Free \.l

Scan QR Code to view our allergen sheets
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Enjoy 90 minutes of selected Bottomless Drinks. Choose from the following:

CLASSICS

Pornstar Martini
Smirnoff Vanilla Vodka, Passionfruit Liqueur,
Vanilla Syrup, Lime & Pineapple.

Raspberry Cosmopolitan
Smirnoff Vodka, Orange Liqueur,
Raspberry Syrup, Lime & Cranberry.
Mojito
Captain Morgan White Rum, Lime, Fresh Mint
& Sugar or your choice of flavour.

Mai Tai
Out of this world! Mix of Captain Morgan White,
Triple Sec, Orgeat Syrup and Lime Juice.

Berry Bramble
Tanqueray Gin, Lemon Juice, Sugar Syrup
and Black Raspberry Liqueur.

Espresso Martini
Cazcabel Coffee Tequila, Espresso and Sugar Syrup.

Non-Alcoholic Espresso Martini
Lyre’s Coffee Originale, Espresso and Vanilla Syrup.

DRAUGHT

Amstel | Inch’s Cider
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£35

PER PERsON

BOTTLES

Coors Light | Peroni 0.0% ABV

Rekorderlig Strawberry Lime
Rekorderlig Strawberry Lime 0%

SPIRITS

Au Vodka
Blue Raspberry | Watermelon | Red Cherry | Fruit Punch
Bubblegum | Pineapple Crush | Black Grape

Smirnoff Vodka
Captain Morgan Rum White | Spiced
Tanqueray Gin Original | Orange | Royale | 0% ABV
Gordon’s Gin Pink| Orange | Lemon | Peach

Johnnie Walker Red Label
Mixers: Pepsi Max | Diet Pepsi | Lemonade | Ginger Beer

Juices: Orange | Cranberry | Pineapple | Apple

Fever-Tree Mixers: Indian Tonic | Light Indian Tonic
Aromatic Tonic Elderflower Tonic | Ginger Ale

Mediterranean Tonic

Golden Hour Brunch is served:

Friday & Saturday From 5pm | Last Sitting 8.30pm




