Bursting with flavour and character,
our menu is designed with a host of gastropub
classics and hearty favourites such as
Game Pie, Wagyu Steak and
Mighty Raclette Cheeseburger.

Enjoy the views and indulge in our crafty
cuisine while watching your favourite
sports live across our 20 screens, or
simply kick back and relax after 18.

Either way, we can't wait to welcome you!



BAR BITES

New Steak Tartare e 75DGR
Pickle, shallot, Parmesan shell

New Scallop & Prosciutto ¢ 85 pork j 4jinSD
Pan-fried Parma ham wrapped scallops, sage butter,
cauliflower purée

New Crispy Lotus Chips ¢ 55 G Se
Lotus root chips, sweet mango chilli sauce

New Belly Bites ¢ 75 Pork j 1jinSoEMG
Crispy pork belly, roasted shallot aioli

New Cheese Board « 110 D, G, N
Four selections of English farmhouse cheese,
grapes, nuts, dry fruits, chutney & crackers

WINGE & RIBS

New Baby Ribs ¢ 75 pork ) 4jisn DG So
6 Pieces of baby pork ribs tossed in black pepper sauce

New Caul Me Wings e 60GE
Crispy cauliflower and broccoli, served with cowboy sauce

Chicken Wings D Se So G Ce
8pcse62 | 16 pcs 90
Crispy wings tossed in your choice of sauce:
garlic Parmesan, teriyaki, BBQ, buffalo or Sriracha

G Gluten « D Dairy « E Eggs * SO Soy Beans « S Fish and/or Shellfish « SU Sulphites
N Nuts « SE Sesame « M Mustard « CE Celery « V Vegetarian « R Raw
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HOT STARTERS

New Seared Foie Gras « 120 D G Ce
Panfried foie gras, caramelised apple,
raspberries, vanilla sauce, toasted brioche

New Garlic Shrimps ¢ 78 S G
Fresh Arabian shrimps sauteed with paprika,
garlic, parsley, crusty bread

New Scotch Duck ¢ 75 G E M Su
Duck confit, soft boiled duck eggs, piccalilli

Crispy Calamari e 68 GSE So M
Spicy aioli, lemmon wedge

Devilled Chicken ¢ 68 G Se So
Crispy chicken tenders tossed in
SpiCy mango sauce

Baked Irish Brie e 82D G
Thyme, honey, toasted baguette
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Consumption of raw or uncooked animal, seafood or poultry products such as eggs may
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COLD STARTERS

New Spicy Salmon ¢ 75GSR
Aji Amarillo chilli, raw salmon, mango, avocado,
crispy tortilla chips

New Chilled Shrimp ¢ 85 SSoEM
Poached Argentinian shrimp, cocktail sauce,
lettuce, avocado

New Spanish Charcutiere ¢ 130 Pork j_Jjis DG Su
Perfect for sharing
Iberico ham, salchichon, chorizo para asar, spicy chorizo,
sobrassada, Manchego cheese, olives, stuffed peppers,
artichoke, figs, quince jelly, picos bread

Oysters 6 Pieces « 110 SR
Lemon wedges, shallot vinaigrette and Tabasco

LOADED CHIPS

New Spice Bag ¢ 68 SoEDG M
Crinkle cut fries, chicken strips, green pepper, onion,
spice bag seasoning, roasted onion aioli drizzle

Barbecue Brisket « 68 D G So Ce
Hand cut chips, barbecue glazed beef brisket,
cheddar cheese, jalapenos

Supreme Melt Nachos « 72D G Ce
Tortilla chips, beef chilli con carne, cheddar, guacamole,
tomato salsa, sour cream, jalapenos
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CALADS

New Lobster Salad e 130 SGDEM So
Poached lobster, caviar, cucumber, avocado,
gem lettuce, toasted brioche, cocktail sauce

New Seared Tuna Salad ¢ 72S M E
Mix lettuce, green beans, bell pepper, purple potato,
Kalamata olives, quail egg, orange mustard dressing

New Detox « 68 M
Asparagus, kale, avocado, apple, pineapple, grapefruit,
orange, yuzu dressing

New Bresaola & Endive e 78 DN SuSo E
Apple, toasted walnuts, blue cheese dressing,
red & yellow endive

Smoked Duck ¢« 70 N M
Lettuce, spinach, puy lentil,
maple roasted butternut squash, raspberry,
toasted almonds, hazelnut vinaigrette

Chicken Caesar Salad e 72 DGMES So
Romaine lettuce, boiled egg, anchovies, croutons,
parmesan, beef bacon, Caesar dressing
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BURGERS &
CANDWICHES

Served with French Fries or Mixed Green

New Wagyu Rossini Slider e 1SDGESoME
Balsamic onion, foie gras, Provolone cheese,
Porcini mushroom truffle mayo, brioche

New Double Smash ¢« 85GDEM So
Double 90g wagyu angus smashed patty,
streaky bacon, matured cheddar, lettuce,

cowboy sauce, homemade toasted brioche

New Mighty Raclette Cheeseburger e 92 GDE M
180g Butcher special black angus bone marrow patty,
lettuce, tomato, pickle, Dallas special sauce,
melted raclette cheese

New Double Foot-long Hot Dog * 120 DM E So G
Perfect for sharing

Handmade special chicken and beef sausage, mustard,
mayonnaise, ketchup, tempura onion, brioche,
iceberg lettuce, coleslaw

New Steak Sandwich ¢ 85 D G E M So
Flank steak, caramelised onion, mushroom,
Rocca leaves, Provolone, mustard aioli, soft baguette

New Fish Finger Butty e 80 SDGEM So
Breaded Atlantic cod, dill pickle, potato rosti, Ketjep,
tartar sauce, butter toasted flour bap

Southern Fried Chicken ¢ 82 D GEM So
Crispy chicken supreme, cheddar, lettuce, tomato,
pickle, spicy aioli, potato bun

Double Decker Club ¢« 75 D G E M So
Herb marinated chicken supreme,
beef bacon, fried egg, cheddar, tomato, lettuce,
homemade rustic bread
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VERY VEGAN

New Plant Power Salad ¢ 75 Vegan
Mix bean, chickpeas, roasted sweet potato, cucumber, tomato,
plant-based schnitzel, avocado parsley dressing

New No Meat Vegan Burger ¢ 80 G Vegan
Lettuce, tomato, vegan cheddar, ketchup, vegan bun,
plant-based patty

New No Meat Bolognese ¢ 98 G M Ce Vegan
Whole wheat spaghetti, plant-based bolognese

Tropical Bounty ¢ 45 Vegan
Platter of mixed tropical fruits,
passion fruit sorbet

FLAT BREAD

New Serrano Ham ¢ 105 Pork ) sjisn D G N Su
Mozzarella, walnut, wild rocca

New Porcini Mushroom ¢ 90D G
Truffle sauce, porcini, fresh mozzarella, wild rocca

New La Macedonia* 85DGEN
Fromage blanc, pulled chicken, sumac, mozzarella,
fried onion, wild rocca, yoghurt dressing, pine nuts

New Tarte Flambée e 85DGES
Smoked salmon, capers, dill, white onion, fromage blanc,
mozzarella, white cheddar

Smoked Brisket ¢ 85 D G So
Barbecue sauce, red onion, sweet corn,
piquillo’'s pepper, cheddar, jalapefios

Veal Pepperoni « 90 D G Su
Veal pepperoni, tomato sauce, mozzarella

Margherita e 78 DG
Tomato sauce, mozzarella, sliced tomato
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CRUSTY PIES

New Game ¢ 120 GDME
Mix game meat topped with cheesy mashed potato,
parsley, gremolata, steamed vegetable

Beef ¢ 125 GD M ECE
Traditional beef pie cooked with mushroom, onion, celery,
carrots, fresh herbs, mashed potato, steamed vegetable

New Fisherman’s e TI5SDGME Ce
Creamy salmon, shrimp, haddock and scallop stew,
topped with creamy mashed potato, steamed vegetable

PORK CORNER

New Pork Chop ¢ 125 Alcohol Pork j1jis D G M Ce
Mixed mushroom ragout, creamy mashed potato,
roasted brussels sprout

New Pork Cheek Lasagna ¢ 110 Alcohol Pork j_3jis D G E Ce Su
Slow cooked pork cheek ragout, guanciale

Giant Barbecue Spare Ribs ¢ 110 Pork ;_1jis GEM So
Six pieces, served with sweet potato fries and coleslaw

All Day Breakfast ¢ 85 Pork ; ,jiaDGE
Pork sausage, pork bacon, black pudding, fried eggs,
hashbrown, mushroom, baked beans, toast, orange juice
and a choice of coffee or tea

Bangers & Mash ¢ 98 Alcohol Pork ) 1jin D G
Apple & leek sausage, mashed potato, onion gravy, peas
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MEMBER'S
FAVOURITES

New Rishad’s Lamb Chops « 170 D G
Rishad’s home recipe, slow cooked lamb chops with
secret spices, mint yoghurt, smoked eggplant and flaky bread

Fish ‘N Chips * 90 DGEM S So
Battered Atlantic cod, mushy peas, tartar sauce
and lemon wedge

Kung Pao Chicken ¢ 95 G N So Ce
Stir fried in hoisin sauce with mixed bell pepper,
bamboo shoot, celery, water chestnut, cashew nuts, onion,
served with jasmine rice

Sizzling Fajita * 98 DG S So
Choice of chicken, beef or prawn, served with
guacamole, tomato salsa, sour cream, cheddar cheese

Seafood Linguini e 112SD G Ce
Calamari, mussels, prawns, clams, scallop,
saffron cherry tomato, crab bisque

Chicken Tikka Wrap ¢ 70 DG E M So
Tomato, onion, cheddar, mayonnaise, tortilla wrap, lettuce,
french fries or mixed green

New Peppermint Tart e 45 DGE
Tennis biscuit, peppermint, dulce de leche cream
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FROM THE GRILL

New Steak & Crafty Butter « 180 D, G
350g Grass-fed ribeye, crispy duck fat, potato pavé

New Wagyu Steak » 280 D
250g MB6 Wagyu striploin, served with a side and sauce
of your choice

Black Angus Tenderloin « 190 D
220g Black Angus tenderloin, grilled asparagus,
confit tomato, parsnip purée, with a choice of sauce

CAUCES

Pepper Ce
Mushroom Ce

Bernaise ED

GIDES

Truffle Fries « 40 DG
Sweet Potato Fries ¢ 35 G
French Fries « 30 G
Onion Rings * 30 G
Creamy Mashed Potato « 35 D
Sautéed Vegetable « 30 D
Mixed Green Salad « 30 v
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FROM THE GEA

New Black Cod ¢« 145 DG s So
Baked black cod, herb rice, glazed vegetable, Saikyo miso

New Mussel Pot ¢ 170 Alcohol SD G Ce
Perfect for sharing
1kg Jumbo mussels steamed with garlic, shallot,
fresh herbs, cream, french fries

Grilled Salmon ¢« 125D s G M Ce
Lentil ragout, tender stem broccoli, carrot,
tarragon emulsion

FROM THE LAND

New Duck Magret « 135 DG M Ce
Duck breast, braised Belgian endive, duck fat potato pavé,
parsnip purée, raspberry sauce

Mac & Ribe140 DG M Ce
Mac & cheese, topped with Texas style beef short rib
and onion rings

Baby Chicken ¢ 138 D Ce
Herb marinated spatchcock chicken, braised shallot,
asparagus, baby potato
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DECSERTS

New Peppermint Tart e 45D G E
Tennis biscuit, peppermint, dulce de leche cream

New Chantecler Apple Crumble « 50 D G E N
Cinnamon spiced chantecler apple crumble,
vanilla custard sauce, pine nuts

Spiced Date Pudding 45D, G E N
Served with sticky cinnamon sauce, vanilla ice cream,
peanut tuile

Tropical Bounty ¢ 45
Platter of mixed tropical fruits, served with
passion fruit sorbet

Chocolate Mi Cuit* 50 G, D E N
Molten chocolate cake, vanilla Chantilly cream

lce Cream « 20 D
Single scoop of Vanilla, Chocolate or Strawberry

Sorbet » 20 D
Single scoop of Raspberry or Lemon
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