
 

Food Menu 
Light Bites 

Spicy Buffalo Wings served with blue cheese sauce £9 (GF) 

Spicy Boneless Bites chicken nuggets tossed in buffalo sauce with blue cheese sauce £7 

Buffalo Cauliflower Wings served with vegan mayo £7 (Vgn) 

Beer Battered Halloumi Fries served with sweet chilli sauce £8 (GF) 

Garlic Ciabatta Bread £4 add cheese 50p 

Fries or Thick Cut Chips served with BBQ sauce Regular £3 | Large £5 (GF/Vgn) 

Sweet Potato Fries or Cajun Fries served with sweet chilli sauce Regular £4 | Large £6 (GF/Vgn) 

Sandwiches 
Served on toasted ciabatta with fries and salad – GF bread available 

 
Minute Steak with fried onions, cheddar cheese and mustard mayo dip £10 

Cajun Chicken Strips with mayo £9.50 

BLT streaky bacon, lettuce and tomato with mayo £8.50 

Beer Battered Halloumi with salad and yogurt & mint sauce £9 

Vegan Style Feta served with salad and vegan mayo £8 

Burgers 
Served on brioche bun with homemade slaw and fries – GF buns available 

 
Bowler Classic beef burger with streaky bacon and cheddar cheese and BBQ sauce £13 

Cajun Chicken Burger Cajun marinated chicken breast with mayo and salad £13 

Vegan Deluxe Burger red pepper, beetroot and quinoa burger with salad and served on a brioche 
style bun with sweet fries and vegan slaw £12 

Children’s Meals 
All children’s meals are just £6.50  

Come served with a FREE children’s drink 
 

ü Chicken Nuggets 
ü Fish Fingers (GF) 
ü Pork Sausages 
ü Plant-Based Sausages (Vgn/GF) 

Served with fries or smiley faces and baked beans or garden peas 

ü Spaghetti Bolognaise 
ü Macaroni Cheese 

Served with garlic bread 

	



Main Meals 
Corned Beef Hash (GF) 

Corned beef, potatoes, onions fried in butter then topped with a fried egg and HP sauce 
£13 

 
Pan Seared Sea Bass (GF) 

Served with new potatoes, seasonal greens and a garlic and parsley butter 
£14 

 
Pulled Beef & Guinness Pie 

Served in shortcrust pastry with thick cut chips, garden peas and gravy 
£15 

 
Cheddar Cheese & Onion Pie (V) 

Served with fries, salad and homemade slaw 
£13 

 
Potato, Cauliflower & Green Bean Thai Red Curry (Vgn/GF) 

Served with steamed rice and crispy onions 
£12 

 
Beer Battered Haddock 

Served with thick cut chips, homemade mushy peas and tartar sauce 
£14 

 

Desserts 

Chocolate Brownie Torte with raspberry sauce and vanilla ice cream £5 (GF/Vgn) 

Sticky Toffee Pudding served with vanilla ice cream or custard £6 (GF) 

Rhubarb Crumble served with vanilla ice cream or custard £6 

Biscoff Sundae vanilla ice cream with Biscoff sauce and Biscoff biscuits £5 (Vgn available) 

Bowl of Ice Cream & Wafers choose from vanilla, chocolate, strawberry or vegan vanilla £3 

             

Our Famous Sunday Roast Dinners 
All our meats are slow roasted, in-house, for over 8hours | Available Sundays 11-7pm  

All roasts come served with creamy mash, crisp roast potatoes, seasonal veg, Yorkshire pudding and 
rich gravy - All roasts can be GF by simply removing the Yorkshire pudding! 

ü Roast Topside of Beef    Reg £13 | Lrg £15 
ü Pork Loin, Stuffing and Crackling  Reg £12 | Lrg £14 
ü Lamb Shank     £14 
ü Plant-Based Sausages (Vgn/GF)  Reg £12 | Lrg £14 

 


