
STONE-BAKED PIZZA

GARLIC BREAD

FRESH ROCK OYSTERS 
Served with Tabasco, Fresh Lemon & Shallot Vinaigrette 
[3] £8     [6] £14     [12] £26

HAM & SHROOM
Oregano infused tomato base, Fior di Latte mozzarella, smoked speck ham and 
mushrooms.
8”£8.95     12” £14.50

RUSTIC CLASSIC [VG] [V] 
Rustic combination of oregano infused Barrel & Stone tomato sauc

 and creamy Fior di Latte mozzarella..
8”£7     12” £11.50

BBQ CHICKEN
A smoky, sweet bbq sauce base, Fior di Latte mozzarella, pulled seared chicken breast, 
balsamic glazed onions and smoked speck ham.
8”£7     12” £11.50

GONE TRUFFLIN’
Decadent mushroom and black truffle paste, mushrooms,
 smoked speck ham and Fior di Latte mozzarella.
8”£9.50     12” £15

THE GLOBE
Béchamel base, Fior di Latte mozzarella, smoked speck ham,
globe artichoke hearts, and a sprinkling of olives.
8”£8.95     12” £14.75

ROCK THE PARMA
Oregano infused Barrel & Stone tomato sauce, Fior di Latte mozzarella, Parmigiano 
Reggiano and dry cured Prosciutto full of intense and sweet flavours, topped with 
peppery rocket and a dash of balsamic glaze.
8”£9.50     12” £15.50

GARLIC BREAD [V]
Baked artisan bread spread with garlic infused butter.
£4.50

GARLIC & MOZZARELLA BREAD [V]
Artisan bread baked with Fior di Latte mozzarella and spread with garlic butter.

£4.50

THE GARDEN CLUB [VG] [V]
A vegetarian celebration with oregano infused Barrel & Stone tomato sauce, Fior 

di Latte mozzarella, balsamic glazed onions, globe artichoke hearts, Peppadew 
peppers, a sprinkling of olives and finished with peppery rocket.

8”£9.50     12” £15.50

SIMPLY SAMALI
Delicious cured Napoli salami with oregano infused Barrel & Stone tomato sauce and 

Fior di Latte mozzarella.
8”£9     12” £14.50

FULLY LOADED
Smoked speck ham, cured Napoli salami, fennel salami, oregano infused Barrel & Stone 

tomato sauce and Fior di Latte mozzarella.
8”£9     12” £14.95

NICE & SPICY
Oregano infused Barrel & Stone tomato sauce, Fior di Latte mozzarella, topped with spicy Calabrian 

‘Nduja sausage laced with chilli, Peppadew peppers, fiery Ventricina salami and sliced Roquito peppers.
8”£8.75     12” £14.95

TRUFFLE & PARMESAN FRIES [V]
Truffle Oil & Parmesan Cheese
£6

CHARCUTERIE BOARD
Milano Salami, Parma Ham, Smoked Spec Ham,

Olives, Roquito Peppers, House Baked Focaccia, Balsamic & Olive Oil
£12 pp

6-OUNCE STEAK
with Chimichurri, Rocket And Skin on Fries

£21.50

CHEESE BOARD [V]
Selection Of 3 Cheeses with Chutney & House Bread

£12.50

GARLIC & PARMESAN FRIES 
Garlic Mayo, Herbs & Parmesan
£6

SCOTCH EGG 
£10

MIXED OLIVES [VG] [V] 
£3.50

JERK LOADED FRIES 
Jerk Mayo & Spring Onions
£6 [add brown stew chicken] £3

PLAIN FRIES [VG] [V] 
£4

THE MENU
BAR MENU

Vegan [VG]   Vegetarian [V]  

NON GLUTEN? Our pizzas are available with a 12” non gluten base. 
Although every effort is made to avoid cross contamination, they are 
prepared in a kitchen that uses gluten and so the finished pizza cannot 
be guaranteed to be completely gluten free. 

[VG] Try dairy free SHEESE cheese on the Rustic Classic or The Garden 
Club for a complete Vegan option.  [V] Vegetarian. 

FOOD ALLERGY OR INTOLERANCE
If you have a food allergy, intolerance or coeliac disease, please speak to 

the staff about the ingredients in your food and drink before you order. 
Thank you



SUNDAY MENU
STARTERS

MAINS

DESSERTS

SMOKED APPLE WOOD CHEESE SOUFFLÉ
Pouched Celery, Red Onion Chutney [VG]
£9.50

SPRING VEGETABLE TARTARE
Courgette, Broad Beans, Roasted Pepper, Aubergine, Radish, Herbs, House Croutes [VG] [V]

£8.50

SOUP OF THE DAY
Freshly Baked House Bread   

£7.50

RARE ROAST BEEF
£19

WALNUT PISTACHIO
& DARK CHOCOLATE BAKLAVA  [VG] [V]  
£9.50

WARM GLAZED CUSTARD TART [VG] [V]
£9.50

GLAZED PINEAPPLE & RUM PAVLOVA  
£9.50

  SELECTION OF 3 CHEESES
with House Chutney, Pouched Celery & House Bread

£9.50

ROAST CHICKEN
£8.50

LOW & SLOW SHOULDER OF LAMB
£8.50

RARE ROAST BEEF
£8.50

8” SIMPLY SALAMI PIZZA
£9

8” RUSTIC CLASSIC PIZZA
£7

LOW & SLOW SHOULDER OF LAMB
£19

ROASTED CHICKEN
£18

TRUFFLE & THYME ROASTED SQUASH [VG] [V]
£16

All of our roasts are served with Roast Potatoes, Seasonal Greens, Yorkshire Pudding, Cauliflower Cheese & House Gravy (Gluten Free Available)

All kids meals come with complimentary scoop of vanilla ice-cream & your choice of sauce

Please speak to a member of staff for any dietary needs Vegan [VG]   Vegetarian [V]  

TENDER OCTOPUS SALAD
Citrus Vinaigrette, Fennel, Rocket & Radish
£10

OLD SPOT PORK & TRUFFLE SCOTCH EGG
£10

SERVED FROM MIDDAY UNTIL 4pm • TWO COURSES FOR £24.50

CHILDREN’S MENU


