


N I B B L E S  |  S M A L L  P L AT E S

Please note that foods may be prepared in the presence of ingredients which do contain allergens. 

(v) vegetarian (veg) vegan (gf) gluten free (GFO) gluten free option available on request

P L AT T E R S  &  B O A R D S

(Perfect for sharing. Or for the very hungry. We don’t judge!)

Olives

Mixed Mediterranean olives in oil (ve) (GF) 3.5

Bread

A warm bread roll with oil & balsamic (ve) 1.5

Cheesy Garlic Bread

Italian flatbread with garlic infused olive oil, 

mozzarella & balsamic glaze (v) 8.5

Fried Halloumi 

Deep fried halloumi sticks, fried till golden, with a 

fresh tomato & pepper salsa (v) (GFO) 7.5 

Jalapeno Poppers

Crispy, crumbed, jalapeno peppers stuffed with 

cream cheese, served with a garlic mayo (v) 9

Buffalo Cauliflower Wings 

Spiced and deep-fried cauli florets served with our 

famous Good Evans BBQ sauce (ve) 7.5 

Croquettes  

Filling of the day in a crisp, golden crumb, served 

with spiced plum & port chutney(v) 7.5 

Mini Lamb Kebabs 

Skewers of tender, harissa spiced, grilled lamb 

served with a spicy mayo dip (GF) 10.5

Calamari 

Salt & pepper spiced squid  with a lemon mayo 8.5

Chicken Wings

Succulent wings served with our delicious secret 

recipe, Good Evans BBQ Sauce. (GFO) 8

Whitebait

Deep fried till crisp and golden and served with 

homemade tartare sauce 8

Chicken Strips

Golden, crumbed strips of chicken fillet served with  

Good Evans BBQ sauce 8

Prawns 

Crisp tempura prawns with a sweet chilli dipping 

sauce 9.5

Mini Pork Sausages

Grilled till golden and served with a mustard mayo 

dip. 8

Build-your-own Snack Basket

Choose any three, served with chips & dips 25

Mini Porkies | Halloumi Fries | Calamari | Whitebait | Croquettes | Prawns | Poppers | Chicken Wings   

Chicken Strips | Cauli Wings 

Whole Baked Camembert

Served with a red onion chutney & warm, freshly baked bread (v) 16

Ploughman’s Platter

Homemade sausage roll, boiled egg, cheddar cheese, pickled onions, gherkins, fresh salad, 

Branston Pickle and crusty bread 16

Fisherman’s Platter  

Haddock goujons, salt & pepper squid, tempura prawns, whitebait & creamy garlic mussels 

with chips,  salad, lemon mayo & tartare sauce. 45

The Meat Board | For the hungry or to share

A full  rack of pork ribs basted in our famous secret recipe, Good Evans BBQ 

Sauce, an 8oz sirloin steak & chicken wings served with chips,  mielies, onion 

rings & salad. (GFO) 52 



B A G U E T T E S

Freshly baked baguette with a nibble portion of crisps. Upgrade to chunky chips 2. Served lunchtimes only. 

Cheese & pickle (V) 7.5 Bacon, Lettuce & Tomato 8.5

Grilled Chicken & Chorizo with Pesto Mayo 8.5 Bacon, Brie & Cranberry 9.5

Chicken Mayonnaise (v) 8 Roast Beef & Horseradish 10

Halloumi, Roasted Peppers & Pesto Mayo 8.5 Smoked Salmon, Lemon Mayo & Rocket 10

S A L A D S

Thai Style Beef Salad *SEASONAL FAVOURITE*

Slices of tender, juicy sirloin steak on a bed of salad 

leaves with carrots, peppers, spring onions, 

peanuts & mango. Finished with a Thai inspired 

dressing. (GF)18 

Smoked Mackerel and Wild Rice 

Fillets of smoked mackerel served on a bed of wild 

rice with grilled plums, spring onions, sun-blushed 

tomatoes and sesame seeds. Finished with a 

ginger and soy dressing. (GF) 19

Halloumi Salad 

Salad greens topped with deep fried halloumi 

cheese, pine nuts, olives, tomatoes & roasted 

peppers. Finished with a balsamic dressing. (For a 

nut free option, hold the pine nuts) (v) (GF) 16

Chicken Caesar Salad 

A succulent, sliced chicken breast with boiled egg, 

crisp bacon, shaved parmesan cheese & herby 

croutons on a bed of salad greens. Served with a 

traditional Caesar dressing on the side. (GFO) 15

F L AT B R E A D S

Pesto Chicken

Succulent, free-range, grilled chicken breast 

served on a flatbread with salad, tomatoes,  

peppers, mozzarella and pesto mayo 15 

Mediterranean Lamb 

Rump of lamb, grilled to order and served on a  

flatbread with lamb koftas, Greek salad, sumac 

onions, tzatziki and feta. 22

Please note that foods may be prepared in the presence of ingredients which do contain allergens. 

(v) vegetarian (veg) vegan (gf) gluten free (GFO) gluten free option available on request

L O A D E D  C H I P S

Crisp, triple fried, chunky chips, smothered in cheese

 and loaded anyway you like! 6.5

ADD YOUR BITS

Jalapenos, sauteed mushrooms, gherkins, caramelised onions, olives,  

roasted peppers, peppadews 1

Bacon, Chorizo 2

ADD YOUR SAUCE

                     Peri Peri, Chip Shop Curry, Garlic Mayo, Ranch Dressing, BBQ, Spicy Mayo 1

Halloumi 

Fried halloumi cheese served on a 

flatbread with salad, pine nuts, olives, 

tomatoes & roasted peppers. Finished with 

a balsamic glaze. (v) 16 

Pecorino Steak

Grilled steak served on a flatbread with salad, red 

onions, pecorino cheese and finished with 

homemade chimichurri  18



B U R G E R S

It’s your burger so make it your way! 

All burgers are served on a fresh bun with lettuce and tomato, with a side of chunky chips and onion rings

PICK YOUR PROTEIN

Veggie

2 soy based, high protein, veggie patties (v) 17.5

Grilled Chicken

A juicy, grilled chicken breast (GFO) 16.5

Crumbed Chicken

Panko crumbed and deep-fried chicken breast 16.5

Lamb

Tender, free-range, lean minced lamb (GFO) 17.5

Beef

100% British beef grilled to juicy perfection (GFO) 17.5

Venison

Grilled, lean, local ground venison (GFO) 17.5

CHOOSE YOUR TOPPING

Tomato relish, BBQ sauce, Lemon & Herb, peri peri, red currant jelly, mint sauce, cranberry sauce, pesto mayo

GET CHEESY

Cheddar, Brie, Blue, Feta, Halloumi 2

ADD THE FINAL TOUCH 

Jalapenos, sauteed mushrooms, gherkins, caramelised onions, olives, roasted peppers, peppadews 1

Fried Egg, Bacon, Chorizo, Black pudding 2

A F T E R S

Cheesecake 8.5

New York style, baked cheesecake with a berry 

compote, white chocolate and ice cream

Malva Pudding 8.5

A South African favourite. Warm sponge pudding 

with apricot jam sticky sauce. Served with custard

Double Chocolate Brownies 8.5

A chocolatey, gooey favourite served with vanilla 

ice cream. 

Shortbread and Ice Cream  7.5

Homemade peanut butter shortbread with salted 

caramel ice cream and honeycomb

Dom Pedro 8.5 | 10

Milkshake for grownups. Ice cream, cream and a 

shot (or two) of your favourite liqueur – Whisky |Tia 

Maria  Amarula | Kahlua || Bailey’s | Sambuca |

Waffle & Spiced Plums 7.5

Toasted and served with sticky spiced       plum, 

drizzled with maple syrup and topped        with 

vanilla ice cream. 

Cheese Board 11 | 19

Brie, Stilton, Mature Cheddar & Red Leicester with a 

selection of crackers, chutney and preserves. 

Affogato 4.4

Shot of Espresso over vanilla ice 

cream

C O F F E E S  &  T E A S

Coffees (Regular or Decaf)

Espresso 2.9 | Machiato 2.9 | Americano 3.7 |  Flat White 3.9 | Cappuccino 4.1

Latte 4.1 | Mocha 4.3 

Pot of Tea

Earl Grey 3.3 | Herbal 3.3 | English 3.2

Syrup 0.5

Vanilla | Caramel

Alternative Milk 0.5

Soy | Coconut | Oat

Please note that foods may be prepared in the presence of ingredients which do contain allergens. 

(v) vegetarian (veg) vegan (gf) gluten free (GFO) gluten free option available on request
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