
T A C O S
Two soft shell tacos with your choice 

of filling:
Confit duck leg 	 8
Cucumber salsa, hoisin sauce	

Cajun shrimp 	 8.5
Garlic cilantro sauce, avocado, 
jalapeños 

Spiced mushroom 	 7
Pickled cabbage, whipped tahini ve 	

N I B B L E S

S H A R I N G  P L A T T E R S

Padron peppers 8
Cherry roasted tomatoes,  

flaked almonds ve n
Marinated olives 5

Ciabatta & homemade  
Marmite butter 6

Tortillas & salsa 6.5

Spinach and artichoke dip 	 9
Tortillas v
8 hour slow cooked beef brisket nachos	 12.95
Cheddar, salsa, sour cream
  Add avocado 	 3.5

W I N G S
Choose your three wings, with your choice 
of glaze - spicy buffalo, bang bang, BBQ - 

or serve ‘naked’ 
Chicken 	 9
Cauliflower v	 8.5

S K E W E R S
Two skewers served on a bed of Asian slaw 
Thai salmon 	 10.5
Rump steak satay n	 11
Katsu chicken 	 9.5

O N  T O A S T
Prawn & chorizo	 10.5
In a rich tomato stew, toasted  
ciabatta 

Heritage tomato bruschetta 	 9
Deep fried torn mozzarella, red onion, 
basil oil, gluten free toast v 

Whipped chicken liver parfait	 9
Spicy tomato chutney, toasted granary

S M A L L  P L A T E S

Baby Camembert, rosemary & garlic 	 15
Celery, toasted sourdough soldiers, tomato chutney  v
Mezze platter	 17
Avocado hummus, flatbread, whipped feta, olives, tomato, 
cucumber, red onion salad v

L A R G E  P L A T E S
Oven baked hake	 19
Mediterranean tomatoes, chickpeas, kale, chorizo

Aubergine parmigiana	 15
Rocket and cherry tomato salad,  garlic herb ciabatta v
Slow roasted pork belly 	 19.5
Braised red cabbage, butternut squash purée, cider jus

Homemade cod & smoked haddock fishcakes 	 16
Spinach, poached egg, hollandaise plus house salad or fries
  Upgrade to sweet potato fries 1.00, or truffle fries 1.50

Lamb cutlets	 19
Three marinated garlic and mint lamb cutlets,  
Chimichurri, roasted baby potatoes, peas

Truffle gnocchi	 13.5
Butternut squash, baby mushroom, spinach n
Chicken and waffles	 17
Buttermilk fried chicken tenders, waffles, crispy bacon,  
maple syrup

B U R G E R S
All burgers served with choice of fries or salad and coleslaw.

Upgrade to sweet potato fries 1.00, or truffle fries 1.50
Jack & Alice smash burger	 18
Two homemade smashed beef patties, melted American  
cheese, bacon, baby gem, tomato, mustard mayo

Buttermilk fried chicken tower burger	 17.5
Crispy buttermilk fried chicken, hash brown, cheese,  
onion rings, BBQ sauce

Aubergine & panko halloumi burger	 15.25
Miso roasted aubergine, pesto breaded halloumi, spiced  
tomato chutney, baby gem, beef tomato v n

S T E A K S
28 day aged Argentinian beef served ‘tagliata’ (sliced)  

with your choice of fries or salad. Upgrade to sweet potato 
fries 1.00, or truffle fries 1.50 

250g Rump	 23
250g Sirloin	 27
200g Fillet	 32
  �Add a sauce: peppercorn, garlic herb butter,  
red wine gravy or Burts Blue hollandaise	 2

All our food is prepared in a kitchen where nuts, cereals containing gluten, and other allergens are present, and our menu descriptions do not include all ingredients.  
If you have a food allergy or intolerance, please let us know before ordering. Allergen information for food and drink is available upon request.   

v vegetarian  ve vegan  n contains nuts. Please ask for our gluten free menu. 

E V E N I N G  M E N U

T A C O  T U E S D A Y 

5pm - 10pm 
Mix & match tacos,  

and 2 for 1 margaritas

J A C K ’ S  B U R G E R  N I G H T 

Wednesday & Thursday  
from 5pm

S I D E S
Fries ve 	 5
Sweet potato fries ve 	 6
Truffle & parmesan fries v 	6.5
House salad ve 	 5.5 

Roasted new potatoes ve 	 5.5
Mac & cheese v 	 8
Carrot, broccoli  
& cauliflower	 6


