
DINE OUT MENU  

 

PIZZA  

 

Garlic Pizza Bread / with Mozzarella 5 / 6 

  

PRACATAN (V) 9 

The original simple and delicious margherita with tomato, mozzarella and basil  

  

DE NIRO 10 

A classic pepperoni pizza  

  

AL PACINO 11 

Hot and spicy with pepperoni, green jalapenos, roquito red chilli and nduja   

  

LOREN 12 

A feast of Bolognese and melted parmesan  

  

ROSSELLINI 11 

Sweet and sour home roasted ham and pineapple  

  

VALENTINO (V) 12 

A designer pizza topped with goats cheese and caramelised onions  

  

RUDY (V) 12  

A french love affair loaded with blue cheese, capers and truffle oil  

  

LA PIANTA (V – Vegan) 12  

A plant based delight of vegan bolognese topped with vegan mozzarella  

  

EXTRAS - Pepperoni, Jalapeno, Roquito, Caramelised Onion, Capers, Ham, Pineapple 

             Blue Cheese, Goats Cheese, Nduja Sausage 

1 each 

1.5 each 

 

BURGERS 
served in a brioche bun with baby gem, tomato and triple cooked chips 

 

  

THE COWBOY 10 

Juicy beef burger with mature cheddar, smoky bacon, onion rings & baconaise  

  

SIMPLY THE ZEST  11 

A breaded chicken burger, served on a bed of baby gem lettuce & fresh tomato, 

topped with a creamy chilli, and lime mayo 

 

 

‘TAFF OF THE MORNING TO YA’   11 

A hearty welsh lamb burger layered with melted mature cheddar & minted mayo  

  

BANG TIDY VEGAN BURGER (vegan bun) 10 

A spicy blend of black beans, red peppers, sweetcorn & lentils with vegan mayo  

FISH AND CHIPS  
HOMEMADE BEER BATTERED FISH AND CHIPS with homemade tartare sauce and 

triple cooked chips 

10 

DESSERTS  
FULLY LOADED HOT WAFFLE - with milk & white chocolate sauce & marshmallows 6 

  

ETON MESS CHEESECAKE – choc biscuit base with meringue and fruit coulis 5 



SIDES / SAUCES  

Triple cooked chips 3.7 Ketchup .3 
Cajun spiced triple cooked chips 4.2 American Mustard .3 
Cheesy triple cooked chips 4.7 BBQ Sauce .5 
Rocket Salad 5 Hot Sauce .5 
Chilli Oil .3 Aioli .5 
Garlic Oil .3 Honey and Mustard Dressing .5 

 

DRINKS 

 

DRAUGHT   Coke / Diet Coke / Lemonade 2.3 / 3.6 

Carling Extra Cold 4% 2.2 / 4.2 Soda 1.2 / 2.1 

San Miguel 5% 2.7 / 5.3 Orange Juice 2.4 
Guinness 4.1% 2.3 / 4.5 J20 Various Flavours 3.0 
Thatchers Gold 4.8% 2.3 / 4.5 San Pellegrino Lemon / Orange 3.1 
Old Speckled Hen 4.5% 2.3 / 4.5 Still/Sparkling Water 2.5 
Hereford Pale Ale 4% 2.25 / 4.4 Fever Tree Tonic / Light 2.7 
  Fentimans Various Flavours  

BOTTLES   Appletiser / Elderflower 3.6 
Birra Moretti 4.6% 4.5 Bitter Lemon / Ginger Ale 2.2 
Heineken Zero 0.0% 3.5 Pineapple / Cranberry 2.2 

Bulmers Original Cider 4.5% 5.3 We have a selection of SPIRITS and HOT 
DRINKS available – please ask your 
server for choices 

Bulmers Berry/Lime 4.5% 5.5 

Old Mout Berries and Cherries 4% 5.6 

  

WHITE WINE 125ml 175ml 250ml Bottle 
Pleno Blanco, Navarra 

Spain 12.5% - fresh and crisp dry white with hints of 

tropical fruit, smooth and well balanced 

3.9 5.1 6.6 18.5 

Sauvignon Blanc, Ladera 

Chile 12.5% - crisp and fresh with limey fruit, a hint of 

herbs and a twist of melon 

4 5.2 6.7 19 

Pinot Grigio, Amanti Del Vino 

Italy 12% - crisp, refreshing and unoaked, the perfect for 

drinking before or during any meal 

4.1 5.3 6.8 20 

RED WINE 125ml 175ml 250ml Bottle 
Merlot, Ladera 

Chile 13% - a full and pleasing length of flavour with lots 

of plummy fruit  

4 5.2 6.7 19 

Rioja, Vega Tinto 

Spain 13.5% - a great depth of flavour, very fruity with 

plum and blueberry notes  

4.2 5.5 7.5 22.5 

Malbec, Martinfort Selection Belles Vignes 

France 13% - full of blackberries & black cherry flavours 

with a wonderful juicy character 

4.6 6.1 8.3 25.5 

ROSE / SPARKLING 
Prosecco 20cl 

Prosecco 75cl 

Champagne Tanners Grand Brut Reserve 

8.1 

27.9 

48.9 

BAMBINOS – 6” Margherita pizza (V), beef burger and chips – all £6 
 

SOME DISHES MAY CONTAIN NUTS OR NUT TRACES – PLEASE INFORM YOUR SERVER IF YOU HAVE ALLERGIES 

 

 


