
Pork BELLY (GF)	 12
mash, roast potatoes, vegetables, gravy

ROAST Beef with Yorkshire Pudding (GFO)	 14
mash, roast potatoes, vegetables, gravy
(£2 supplement on 2 course offer) 

Pan fried Chicken ROAST (GF)	 12
mash, roast potatoes, vegetables, gravy

ROAST lamb (GF)	 14
mash, roast potatoes, vegetables, gravy
(£2 supplement on 2 course offer)

ROASTS

SUNDAY MENU
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OUR FULL  
DRINKS LIST

10% discretionary service charge added to parties of 6 or more. 
Please note we are unable to split bills for parties of 6 or more
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apply
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SAUSAGES	 12
mash, rich gravy, crispy onions

ryans chicken curry (GFO, VO, VEO)	 11
rice, naan  
(add prawns £3) (add fries £2)

Chicken Goujons 	 12
slaw, salad, chips, choice of dip  
(BBQ, sweet chilli, garlic mayo, southwest)

beer battered fish (GFO)	 13
mushy peas, tartar sauce, chips

Pan Fried Hake (GF)	 14
mash, tenderstem broccoli, tomato sauce
(£2 supplement on 2 course offer)

Vegan meatball rigatoni (VE)	 12
spinach, tomato sauce

MAINS

Monday - Friday 12pm - 9pm
Saturday 1pm - 9pm
Sunday* Sunday Menu,  
12.30pm - 8pm

ryans 6oz beef burger (GFO)	 12
brioche bap, lettuce, tomato, chips

classic southern fried chicken burgeR	 12
floury bap, lettuce, tomato, chips

EXTRA TOPPINGS:	 0.5
bacon, cheese, crispy onions, pickles, 
jalapenos, slaw

CHOICE OF SAUCE:
BBQ, garlic mayo, southwest sauce,  
blue cheese mayo

Veg(an) burger (VE)	 11
floury bap, vegan cheddar, vegan bacon,  
lettuce, tomato, pickles & garlic mayo

burgers

BANOFFEE PIE	 5.5
sweet pastry, sliced banana, toffee,  
vanilla ice cream, chocolate sauce

CHOCOLATE ORANGE BROWNIE	 5.5
chocolate sauce, vanilla ice cream

Lemon mousse Tart	 5.5
fresh cream, fruit compote

RYAN’S CHEESECAKE	 5.5
(ask your server for today’s flavour)  
fresh cream

sticky toffee pudding	 5.5
ice cream, toffee sauce

vegan dessert	 5.5
(ask your server for today’s dessert)

desserts

dipS & SAUCES

DIPS garlic mayo, blue cheese mayo,  
sweet chilli dip, sriracha & honey,  
BBQ sauce, southwest sauce, hot honey	 0.50

SAUCES (GF) pepper sauce, curry sauce,  
rich gravy, spicy wing sauce	 1.50

Chips, mash, fries, seasonal veg, 	 3.50 
house salad, wedges

SIDES

SPECIAL  
SIDES

+£0.50

Salt & chilli fries / Cajun fries / 
Garlic and parmesan fries /  
Chilli & creme fraiche wedges

steaks

8oz SirloiN (GFO)	 21
slow roast tomato, crispy onions or 
Portobello mushroom, pepper sauce  
or garlic butter, chips 
(£10 supplement on 2 course offer)
(Add prawns for £3)

10oz RIBEye steak (GFO)	 24
slow roast tomato, crispy onions or 
Portobello mushroom, pepper sauce  
or garlic butter, chips
(£12 supplement on 2 course offer)
(Add prawns for £3)

open steak sandwich	 16
6oz sirloin steak on sourdough,  
sauteed onions, rocket, pepper sauce, chips 
(£6 supplement on 2 course offer)

Starters / light bites

Homemade soup of the daY (GFO, V, VEO)	 5
bread roll, butter

Ryans Famous chicken wings (GF)	 6 	 11.5
celery, blue cheese dip,  
secret spicy sauce or bbq sauce,  
or sriracha & honey sauce

Loaded Potato wedges (GF, VO, VEO)	 5.5 	 11
bacon & cheddar or spring onion  
& cheddar, garlic mayo

Chicken Caesar salad (GFO, VO, VEO)	 6 	 11.5
lettuce, croutons, chicken, bacon,  
Caesar dressing, parmesan

Cheesy Garlic Bread (V)	 5.5 	 11
drizzled with hot honey

PRAWN COCKTAIL (GF)	 5.5	 11
prawns, baby gem lettuce,  
Marie Rose sauce

Tempura Tenderstem Broccoli (VE)	 5.5 	 11
sriracha sauce, sesame seeds

	 SMALL 	 LARGE

	 1/2 RACK 	 FULL RACK

Slow cooked ribs (GF)	 6 	 11.5
bbq sauce or sriracha & honey  
sauce, spring onion sesame seeds
(£1 small / £2 large supplement  
on 2 course offer)



WHITE WINE

	 175ml	 250ml 	 BOTTLE

Portada Vinho Verde 	 6.5 	 8.5 	 23
(Portugal) 
Bright, fruity taste and aroma to 
citrus and green apples. Young,  
really refreshing and tasty, great  
for everyday drinking.

Fairhall Cliffs 	 7.50 	 9.25 	 25 
Sauvignon Blanc
(New Zealand) 
Tonnes of passionfruit and citrus, a 
zesty wee number! All the refreshing 
flavours you expect from a NZ SB.

Fantini Pinot Grigio 	 7.25 	 9 	 24
(Italy) 
Dry and fruity, bursts of apple and 
pear but with a bit more body and 
texture than your usual pinot grigio. 
This one goes down easy!

Santa Alicia 	 6.75 	 8.75 	 23.5 
Reserva Chardonnay 
(Chile) 
A great example of how good 
Chilean Chardonnay can be.  
You’ll find ripe tropical flavours  
like pineapple and melon AND  
a touch of creamy richness from  
SOME gentle oak ageing, a great  
all-rounder.

Beauvignac Picpoul de Pinet 			   26
(France) 
Picpoul has become a popular, 
trendy alternative to Chablis, 
beautifully focused flavours of green 
apple, fresh citrus with a smoky, 
mineral note on the finish.

KID’S MENU

Homemade chocolate brownie 	 2.5
vanilla ice cream

Strawberry and vanilla ice cream 	 2

ICE CREAM CONE 	 2

desserts

1 COURSE £4.50 / 2 COURSES £6.50

Cheese and tomato ciabatta pizza (v)

fries or house salad

BACON and Tomato penne Pasta

MAINS

FRIES
MASH
HOUSE SALAD

Choice of:

beans
gravy

Add:

beef burger
Chicken nuggets
Pork sausages
fish fingers

Pick one:

Homemade soup of the day
bread, butter

CHEESEY GARLIC BREAD
ciabatta bread, cheddar cheese

StarteRS

WINE LIST

rosé WINE

	 175ml	 250ml 	 BOTTLE

Feather Falls	 6.5 	 8.5 	 23 
White Zinfandel
(California) 
A fun and juicy wine which packs 
a load of sweet red berry, peach 
and watermelon flavours. What’s 
not to like?

Elicio Rose	 7.25 	 9 	 24
(France) 
This wee beauty is for those who  
like the drier style of rose, still 
offering all the red fruits, but with  
a fresh, crisp finish.

SPARKLING WINE

		  125ml 	 BOTTLE

Nua Prosecc0		  6.5 	 30
(Italy) 
It’s refreshing, elegant and full of 
bubbles! A fruity bouquet, a mellow 
& creamy mouth feel, delicate 
bubbles, white peach and brioche 
flavours with a distinctly crisp finish.

Duval Leroy Brut NV Champagne 			  55
(France) 
This refreshing Champagne offers the 
perfect balance between finesse and 
power, drawing out biscuity flavours  
layered with dark chocolate, cinnamon  
and roasted yellow fig. Beautifully  
balanced with a deliciously long finish.
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	 175ml	 250ml 	 BOTTLE

RED WINE

Portada Winemaker’s 	 6.5 	 8.5 	 23

Selection 
(Portugal) 
This deep, ruby red, medium-bodied 
wine has berry fruit flavours and a 
beautiful balance, very smooth and 
tasty with notes of matured red 
fruits, compote of fruits and honey

Anubis Malbec 	 7.75 	 9.75 	 26
(Argentina) 
Full of fresh red and jammy black 
fruits like plum and blackberry with 
a hint of sweet spice and will keep 
you coming back for more.

Step By Step Shiraz 	 6.75 	 8.75 	 23.5
(Australia) 
Just what you want from an Aussie 
Shiraz – rich plum and black cherry 
flavours with an intriguing spicy 
pepper and chocolate finish.

Santa Alicia 	 6.75 	 8.75 	 23.5 
Reserve Carmenere
(Chile) 
A fun alternative to merlot, this wine 
packs blackcurrant, black cherry and 
chocolate flavours with just a touch 
of toasted oak. A wine that just 
keeps giving.

Arnegui Rioja Joven			   26
(Spain) 
A youthful Rioja that is so 
approachable and generous 
with flavours of sweet cherries, 
blackberries with additional hints  
of violet and liquorice.


