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BOTTOMLESS BRUNCH

(Available every day til 8:30pm)

2.5 Hour - £33 or 90 Minute £26»»

(Available Sunday to Friday til 8:30pm | £23 for Students)
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Jug

MOJITO

White rum, sweet & sour mix, fresh
mint.

Add a flavour: Strawberry, Cherry,
Passionfruit, Bubblegum, Coconut

TOKYO ICE TEA

Vodka, white rum, gin, silver tequila,
midori, sweet & sour mix, topped
with lemonade

PINA COLADA

White rum, Malibu, coconut, cream,
milk, sweet & sour mix and
pineapple juice

SEX IN THE JUG
Vodka, Archers, orange juice and
cranberry juice

APEROL SPRITZ
Aperol and Prosecco topped with
soda water

COCKTAILS

HURRICANE IN THE JUG
White rum, dark rum, lime juice,
orange juice, passionfruit,
grenadine & angosture bitters

ADIOS MOTHER FUCKER!

Vodka, white rum, gin, silver tequila,
blue curacao, sweet & sour mix,
topped with lemonade

COCO -COLADA

Spiced rum, caramel syrup, coconut,
cream, milk, sweet & sour mix and
pineapple juice

STRAWBERRY WOO WHO?
Vodka, Archers, strawberry puree,
sweet & sour mix, cranberry juice

UNDER THE SEA
Pink gin, blue curacao & passionfruit
Topped with lemonade

SPIRITS

Served as a single measure with a mixer

SMIRNOFF VODKA, WHITE RUM, SPICED RUM, GORDON’S GIN,
GORDONS PINK GIN, MALIBU, ARCHERS, PASSOA

LONG ISLAND ICE TEA

Vodka, white rum, gin, silver tequila,
triple sec, sweet & sour mix, topped
with diet coke

MAI TAI

White rum, spiced rum, triple sec,
almond, sweet & sour mix, pineapple
juice and angostura bitters

BOUNTY PASSION

Malibu, Passoa, passionfruit puree,
coconut, sweet & sour mix and
pineapple juice

PORNSTAR MARTINI
Vodka, Passoa, passionfruit puree,
sweet & sour mix, pineapple juice

ELDERFLOWER BLIGHTY
Gin, elderflower, fresh mint, sweet &
sour mix

PASSIONFRUIT MARGARITA
Silver Tequila, Passoa Passionfruit,
Passionfruit, Lime & Sugar

GIN FI1ZZ
Gin, raspberry liquer, sweet & sour
mix, topped with soda water

LADY LUCK

Malibu, Archers, cranberry juice,
ineapple juice, topped with

emonade

TWISTER
Lemon gin, Midori, blue curacao,
pineapple juice, grenadine

CHERRY WOO WOO
Vodka, Archers, cherry syrup,
cranberry juice

SOMETHING ELSE

DELLE VENEZIE PINOT GRIGIO 12.5%

CALIFORNIAN WHITE ZINFANDEL 10.5%

CASA SOLIS SAUVIGNON BLANC 11%

AMSTEL PINT 4.1%
INCHES CIDER PINT 4.5%
PROSECCO 11.0%

BOSCO DEL CIRMIOLI PINOT BLUSH 12.5% VENETO BOSCO MERLOT 13.0%

SUNRISE SWEETHEART
Orange juice, pineapple juice &
grenadine

MOCKTAILS

FOREPLAY IN THE JUG
Passionfruit, orange juice &
cranberry juice

DESIGNATED DRIVER
Blue Curacao Syrup & Passionfruit
topped with lemonade

PORNSTAR DRYTINI
Passionfruit, Pineapple Juice, Caramel
& Vanilla Syrup, Fresh Lime Juice

DARK N’ NORMY
Cherry Syrup, Fresh Lime, Sugar
Syrup Topped With Ginger Beer

CHERRY BAKEWELL
Cherry, almond, sweet & sour mix,
lemonade

BRUNCHES MuUST BE BOOKED IN ADVANCED

T&C’S APPLY, ONE DRINK AT A TIME AND EVERYONE WILL HAVE TO FINISH BEFORE NEXT DRINKS ARE SERVED. ONE MEAL PER PERSON, ADDITIONAL DISHES CARRY AN EXTRA CHARGE.
PLEASE DRINK RESPONSIBLY, MANAGEMENT HOLD THE RIGHT TO REFUSE SERVICE AT ANY TIME
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SMALL PLATES

CRISPY DUCK WRAPS

Crispy duck, cucumber, spring
onion and hoisin sauce.

£5 supplement

CHICKEN WINGS HALF KILO
Choice of plain, Jack Daniels honey
BBQ with sour cream or spicy
buffalo with blue cheese dip (gf)
Upgrade to 1 Kilo for £5

HOMEMADE FISH CAKE
with sweet chilli sauce

NACHOS
Homemade salsa, jalapenos cheese,
guacamole and sour cream (v)

LOADED FRIES

topped with extra cheese and
extra bacon (gf)

CHICKEN TENDERS
with spicy mayo

HALLOUMI STICKS
with hot honey dip (gfv)

SALADS

RUSTIC SALAD
Warm goat’s cheese, caramelised

onions, seasonal leaves, cucumber,
tomato, peppers and spring onions

(af.v)

HOT HONEY HALOUMI SALAD
Hot honey dressed halloumi,

caramelised onions, seasonal leaves,

cucumber, tomato, peppers and
spring onions - (gf, v)

CHICKEN & CHORIZO SALAD
Crilled chicken breast, Chorizo,
seasonal leaves, red onion, tomato,
cucumber and balsamic syrup

STEM BROCCOLI AND AVOCADO SALAD

Caramelised onions, seasonal
leaves, cucumber, tomato, peppers
and spring onions (gf, vg)

MAIN PLATES

80Z SIRLOIN STEAK
with thick cut chips, mushrooms
and tomatoes (gf) - £8 supplement

Add a Sauce - £25 each :
Peppercorn, Blue cheese, Red wine gravy
or Tomato and chilli (vg)

60Z FILLET STEAK
thick cut chips, mushrooms and
tomatoes (gf) - £12.5 supplement

Add a Sauce - £25 each
Peppercorn, Blue cheese, Red wine gravy
or Tomato and chilli (vg)

DANCING SKEWERS

served on flat bread with slaw, seasonal
leaves, red onion, tomato and cucumber
and fries. Choice of Chicken and Chorizo,
Halloumi and Mushroom (v) or
Mediterranean vegetable (vg)

GRILLED CHICKEN BREAST

with either mash or thick cut chips
and seasonal vegetables (gf)

Make it Hunters chicken or add a sauce -
peppercorn, blue cheese (v), red wine gravy or
tomato and chilli (vg) for £2.5

THE JUG NOODLES
Egg noodles, carrots, peppers, onions, soy,

teriyaki and chilli (v
Why not add chicken £3.5, Add prawns £3.5,
Add duck £6, add sirloin steak £12

BEETROOT & MUSHROOM WELLINGTON
with crushed potatoes, seasonal veg,
finished with spicy tomato sauce (vg)

VEGAN GREEN THAI CURRY
with vegetables and basmati rice (vg)
Add Chicken £3.5 supplement

SOUTHERN FRIED CHICKEN BURGER
with lettuce, tomato, onion, fries

and coleslaw - Add cheese and

bacon £3 supplement

CHEESE BURGER

with lettuce, tomato, onion, fries and
coleslaw (gf available) - Add Bacon £2
supplement

GRILLED CHICKEN BURGER

with lettuce, tomato, onion, fries and
coleslaw (gf available) - Add cheese
and bacon £3 supplement

SEA BASS

with crushed potatoes, green
beans and caper butter sauce (gf)
£6 supplement

LOBSTER AND CRAB RAVIOLI
Mussels, prawns, cherry tomatoes,
chilli, garlic, tomato sauce finished
with cream and parmesan

£6 supplement

BEEF AND BAROLO RAVIOLI
Creamy mushroom sauce, finished
with parmesan

MOULES AND FRITES
Fresh Mussels cooked in garlic, cream
and white wine with fries (gf)

CHEESE BOARD
Cheddar, blue cheese, goats cheese
crackers, onion chutney and grapes (v)

PIZZAS

THE BIG CHEESE (V)

DANCING JUG BBQ

BBQ base, Peppers, caramelised
onions, chicken, bacon and BBQ
sauce

HAWAIIAN
Ham and Pineapple

DUCK PIZZA
Shredded duck, hoisin sauce,
spring onions, cucumber

THE SAVAGE SAUSAGE

Pepperoni, falapenos and green
and red chilli

RUSTIC SUN

Goats Cheese, Mushroomes,
caramelised onions, diced
tomatoes and Rocket (v)

SPANISH TOUCH

King prawn, mussels, chorizo,
chicken, peppers, finished with
Rocket

DOUBLE PEPPERONI

FOUR CHEESE FEAST
Blue cheese, goats cheese,
mozzarella and cheddar (v)

VEGGIE VOLCANO

Olives, mixed peppers, mushroom,
tomatoes, caramelised onions
finished with rocket (v)

THAI STYLE

sliced chicken, king prawn, spring
onions, red and green chilli finished
with satay sauce

FARM HOUSE
Ham and Mushroom

ALL THE MEATS
Ham, pepperoni, salami and
Chorizo

UNDER THE SEA
Smoked salmon, mussels and
prawns

BRUNCHES MUST BE BOOKED IN ADVANCED

r&e’s APPLY, ONE DRINK AT A TIME AND EVERYONE WILL HAVE TO FINISH
BEFORE NEXT DRINKS ARE SERVED.
ONE MEAL PER PERSON,; ADDITIONAL DISHES CARRY AN EXTRA CHARGE.
PLEASE DRINK RESPONSIBLY, MANAGEMENT HOLD THE RIGHT TO REFUSE SERVICE

AT ANY TIME



