
v = vegetarian  
v* = vegetarian option available 
ve = vegan 

ve* = vegan option available 
gf = gluten free 
gf* = gluten free option available

Please always inform your server of any allergies or intolerances 
before placing your order. Not all ingredients are listed on the menu 
and we cannot guarantee the total absence of allergens. Adults 
need around 2000 kcal a day 

SCAN TO VIEW  
CALORIES

Soup Of The Day �  8  
Served with toasted ciabatta bread 

Panko Crumbed Squid Rings �  10  
Tartar sauce 

Mini Toad In The Hole �  8

Starters

SCAN THE QR CODE ON 
YOUR TABLE FOR MORE 
DISHES, SPECIALS & EXTRAS

BURGERS SERVED WITH FRIES /  
UPGRADE TO SWEET POTATO FRIES 1

Cheeseburger GF* �  16.5 
Dry aged double steak smash patty, burger sauce shredded lettuce 
& pickle

The Prince �  17.5 
Dry aged double steak smash patty, burger sauce,  
mac & cheese croquettes, shredded lettuce & pickle 

Caesar Salad �  12.5 
Romaine lettuce, caesar dressing, soft boiled egg, croutons & grana 
padano PIRI PIRI GRILLED CHICKEN 4 CRISPY BACON 2.5 

Fish & Chips �  18.5  
Beer battered haddock, thick cut chips, tartar sauce, crushed 
minted garden peas

Pub Favourites

Apple & Berry Crumble �  9 
Warm Custard

Sticky Toffee Pudding �  9 
Vanilla Ice Cream 

Burnt Basque Cheesecake �  9 
Sour Cherry Compote 

Sweets

 
ALL SERVED WITH ROAST POTATOES, YORKSHIRE PUDDINGS, CRANBERRY SAUCE, BRAISED RED CABBAGE, KALE, GLAZED PARSNIPS & CARROTS 

 

Dry Aged Rump Of Beef GF* �  24  
Slow roasted dry aged rump of beef, basted with garlic and 
thyme beurre noisette, served with pigs in blankets 

Roasted Norfolk Turkey Crown �  22 
Served with pigs in blankets

Outdoor Reared Pork �  22 
Slow roasted pork shoulder with crackling served with apple 
sauce and pigs in blankets

Heritage Beetroot Wellington VE �  18.5 
Golden & red beetroot, spinach, wild mushroom duxelle 
wrapped in puff pastry, served with roast potatoes, cranberry 
sauce braised red cabbage, kale, glazed parsnips & carrots

Sharing Roast SERVES 3-4 �  60  
Share a roast with your friends.  
A selection of Rump Beef, Turkey & Pork

Sunday Roast

Roasted Roots �  6.5  
Seasonal roasted root vegetables with maple dressing

Baked Cauliflower Cheese �  6.5  
Mature cheddar sauce, roasted cauliflower, herb crumb

Buttered Greens �  5 
Roast Potatoes �  5

Sides

Free Flowing Red Wine

Bloody Mary �  9 
Absolut Vodka, Tomato Juice, Tabasco, Lemon 
& Celery

Bloody Maria �  11 
Mezcal, Tomato Juice, Chipotle Hot Sauce, 
Lemon, Tahin Seasoning, Celery

Bloody Baller �  11 
Baller “Chilli Bacon” Vodka, Tomato Juice, 
Tabasco, Chilli, Lemon, Celery & Bacon

Bloody Mary’s

ADD 90 MINUTES OF FREE FLOWING RED 
WINE FOR £25 PER PERSON 

Dominio Espinal Macabeo, Familia 
Castano, Murcia, Spain

£25 PER  
PERSON 



CHOOSE 3 FOR £16 
Cheesy Garlic Bread �  5.50 
Caramalised Onion Garlic Bread �  6.50 
Fried Mozzarella Balls �  6 
With basil pesto

Tomato Bruschetta �  5.5
Zucchine Fritte �  6 
With Garlic Mayo

CB Montanara �  6 
Fried pizza sticks, tomato, parmesan

Tomato Base
Margherita �  10 
Mozzarella, basil

Mac Daddy �  17 
mozzarella, parma ham, burrata

Meat Sweatz �  13.75 
mozzarella, salami, pepperoni, 
chicken

Veggie Hot One �  13 
Mozzarella, peppers, red 
onions, chillies

Straight Outta  
Hell �  14.75 
Mozzarella, pepperoni, chicken, 
chillies, ‘nduja

Big Poppa �  13.5 
Mozzarella, double pepperoni, 
parmesan

Bufala Soldier �  12.5 
Mozzarella, buffalo mozzarella, 
basil

Olivin’ It Up �  13 
Mozzarella, olives, artichokes, 
mushrooms

Nonna’s Yard �  14.5 
Mozzarella, goats cheese, 
caramalised onions, 
mushrooms, pesto drizzle

Truffle Base
Veggie Harlem  
Truffle �  13 
Crema tartufata, mozzarella, 
parmesan, mushrooms

Vegan
Vegan Margherita VE �  10 
Tomato sauce, vegan 
mozzarella, basil

Vegan Hot One VE �  13 
Tomato sauce, vegan 
mozzarella, peppers, red 
onions, chillies

Vegan Harlem  
Truffle VE �  13 
Crema tartufata, vegan cheese, 
mushrooms

Kids
7” Margherita �  8 
Choose 1 topping: Pepperoni, 
mushrooms, salami, chicken or 
olives

Pizza

Sharers

Bites

Bao

Dumplings

To Share

Rice Bowls

Sweets

Extras
Double Mozzarella �  1
Burrata �  4.5
Chillies �  1
Go Gluten Free �  2.5

Sides
Nocellara Olives �  4
Fried Dough Sticks �  9 
With Parma ham, buffalo 
mozzarella

Dips
Lemon Garlic Mayo �  2
Scotch Bonnet Mayo �  2
Black Truffle Mayo �  2

Sweets
Nutella Pizza 7” �  5
Nutella Pizza 12” �  8

2 WHITE FLUFFY BUNS!

Spicy Chicken Bao �  9.5 
Spicy fried chicken, slathered in tonkatsu

Crispy Duck �  9.5 
Like your favourite takeaway! Lashings of hoisin, cucumber and 
spring onions

Teriyaki Pork �  9 
Juicy and sweet, finished with spicy mayo!

Crispy Veggie Curry Croquette VE �  8.5 
Finished with tonkatsu

Edamame VE �  4 
Steamed and salty  
ADD SPICE 50P

Japanese Fried  
Chicken �  8.5 
Or Tori Karaaaage - 24 hour 
marinated, crispy with  
teriyaki drizzle

Crispy Prawns �  9.5 
With a sriracha infused teriyaki 
glaze

Veggie Spring Roll V �  8 
With a vegan sesame mayo

Loaded Fries �  8 
Pulled pork, spicy mayo and all 
that jazz

Karaage & Fries �  14 
A massive tray of Japanese 
fried chicken and fries, drizzled 
in teriyaki and spicy mayo

Crispy chilli squid �  9 
With spicy soy vinegar dipping 
sauce

Fries V �  4.2 
With a sesame mayo

Chicken & Vegetable � 7.5 
Fried crispy, served with a soy 
vinegar dipping sauce

Seasonal Veg V �  7 
Fried crispy, served with a soy 
vinegar dipping sauce

Duck �  8 
Fried crispy and slathered in 
hoisin

Prawn �  8.5 
Served with spicy teryiaki sauce

Izakaya �  34 
4 baos and 15 gyozas!

Gyoza Bonanza �  19 
15 mixed dumplings

Our Favourites �  21 
The ultimate plate for one or two to snack, 2 baos, 5 gyozas and 
Japanese fried chicken

SERVED WITH JAPANESE PICKLES AND SALADS

Japanese Fried  
Chicken �  9
Aubergine Katsu VE �  9

Crispy Duck �  10
Teriyaki Pulled Pork �  9

Smores Bao �  9 
2 fluffy buns filled with melted marshmallow and chocolate and a 
crunchy biscuit crumb!


