Menu

A drink
to start...
From wonderful wines and spirit mixers, to craft beers
and perfect serves…enjoy a pre-drink tipple to whet
your appetite while you browse the menu
Mud House Sauvignon Blanc
Chile | 12.5%
A bright, juicy wine with flavours of passion fruit,
guava and grapefruit with hints of nettles and citrus
Jam Shed Shiraz
Australia | 13.5%
Perfect with our Mixed Grill
Blackcurrant Royale
41.3% | 1.0 units
Tanqueray Blackcurrant Royale served with
Fever-Tree Refreshingly Light Tonic
Pink Soda Smash
37.5% | 0.9 units
Smirnoff Red Vodka served with Schweppes Pink Soda
Blood Orange Spritz
37.5% | 0.9 units
Smirnoff Red Vodka with Fever-Tree Italian Blood Orange Soda

For our full drinks range,
please see our Drinks Menu

Alcohol served to over 18s only. Proof of age may be required when asked. Products are subject to
availability. All % alcohol figures are correct at time of printing, however these can change throughout
the year. Please ask one of the team to see the bottle labels for up to date information. 125ml glasses
of wine available on request. All spirit units based on 25ml serve and 35ml in Northern Ireland only.
We remind all our guests to drink responsibly. All images are for
illustrative purposes only, drink garnishes may vary. Alcoholic drinks will
be served in line with the latest COVID 19 Government guidelines .

Chicken Wings

Sharers & starters
Let’s get started

Chicken Wings
Five crispy chicken wings tossed
in your choice of Korean style BBQ or
piri piri sauce. Topped with fresh chilli,
coriander and spring onion
Upgrade to 10
Upgrade to 15
5 Garlic King Prawns**
King prawns tossed in garlic and parsley.
Served with freshly baked garlic flatbread
and a wedge of lemon
Cheddar & Mozzarella
Filled Mushrooms (V)
Baked flat mushrooms brushed with
garlic and topped with loads of Cheddar
and mozzarella, served on freshly baked
garlic flatbread and rocket

Sharing Platter
Crispy chicken wings, freshly baked garlic
flatbread, chilli con carne loaded nachos
and cheese and bacon loaded potato
wedges. Served with a reduced fat soured
cream and Korean style BBQ dips
Veggie Sharing Platter (V)
Crispy cauliflower popcorn, freshly baked
garlic flatbread, Sloppy Joe nachos and
cheesy loaded potato wedges. Served
with a reduced fat soured cream and
Korean style BBQ dips
Garlic Flatbread (V)
Garlic Flatbread with Cheese (V)
Upgrade caramelised
red onion chutney§

Cauliflower Popcorn (V/VE)
Crispy cauliflower popcorn baked
in a light crispy batter, served with a
roasted red pepper and harissa dip
and fresh rocket

Loaded Nachos (V)
Piled up with gooey cheese sauce,
mozzarella and Cheddar, fresh red
chilli, spring onions and coriander.
Served with a dollop of reduced fat
soured cream and salsa
Upgrade to Smokey
Beef Chilli Con Carne
Upgrade to Smokey Green
Lentil and Soya Sloppy Joe
Chilli Non Carne (V)

With the
family?
Ask to see our Kids Menu
and Activity Sheet

Steaks
and grills

8oz* Sirloin Steak

All of our steaks come from British and Irish farms
and are matured for 30 days to make sure they are
extra tender and full of flavour
8oz* Sirloin Steak
Served with grilled tomato, grilled flat mushroom,
dressed rocket salad and skin-on chips
Upgrade Surf and Turf
add 3 garlic & parsley king prawns**
Peppercorn Sauce
Garlic Butter (V)

Grilled Gammon Steak
10oz* gammon steak topped with either 2 fried eggs,
2 grilled pineapple rings or 1 of each. Served with skin-on chips,
grilled tomato and garden peas
Mixed Grill
Grilled 4oz* sirloin steak, pork sausage, 5oz* gammon steak,
chicken breast, fried egg, grilled tomato and dressed rocket salad.
Served with skin-on chips
Upgrade 8oz* Sirloin Steak
P
 erfect with our
Campo Rioja Red Wine

House Salad (V/VE)
with French dressing
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Looking for something more?
Check out our full list of sides on the next page
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Grilled Corn on the Cob
with Butter (V)
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Cheese and Bacon
Loaded Fries
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Beer Battered
Onion Rings§
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Add something extra...
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The classics

Battered Haddock and Chips

You can’t beat them, we’ve got all your favourites
BBQ Chicken Bacon Melt
A succulent chicken breast topped
with crispy oak smoked streaky bacon
rashers, mozzarella, Cheddar cheese
and BBQ sauce. Served with skin
on chips and our house salad with
French dressing
Lasagne
Beef ragu cooked with tomato,
layered with egg pasta and a matured
Cheddar cheese sauce. Served
with a freshly baked garlic flatbread,
skin-on chips and our house salad
with French dressing

Battered Haddock and Chips**§
Battered haddock and skin-on
chips served with tartare sauce,
and your choice of garden or
mushy peas. Add bread and butter
for no extra charge – just ask
P
 erfect with
our Mud House
Sauvignon Blanc

Baked Salmon**
Served with a roasted red pepper and harissa sauce,
lemon wedge, garlic and parsley, skin-on chips and our house
salad with French dressing

Nice and spicy
Tingle your tastebuds with our range of spicy dishes
Piri Piri Half Chicken
A succulent half chicken coated
in a piri piri sauce. Served with
skin-on chips, our savoury seasoned
rice, grilled corn on the cob coated
in butter and dressed rocket salad
Chilli Con Carne
Smokey beef chilli con carne topped
with red chilli, coriander and spring
onion. Served with fluffy white rice,
tortillas and a dollop of reduced fat
soured cream

Chicken Makhani Curry
Our creamy medium hot chicken curry topped
with red chilli, coriander and spring onion. Served
with fluffy white rice, a soft warm naan bread, a
freshly cooked poppadom and mango chutney

Chilli Non Carne (V/VE)
Vegan chipotle soya chilli,
topped with red chilli, coriander
and spring onion. Served with
fluffy white rice and tortillas
Sweet Potato &
Spinach Curry (V/VE)
Sweet potato, chickpea, spinach
and coconut curry topped with red
chilli, coriander and spring onion.
Served with fluffy white rice,
2 freshly cooked poppadoms
and mango chutney

Chicken Makhani Curry
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Double Cheese Burger
Two of our signature beef burgers grilled to perfection and
topped with a Cheddar cheese slice. Served in a toasted brioche
bun with freshly sliced tomato, red onion and lettuce with our
house burger sauce. Served with skin-on chips
Upgrade Two crispy oak smoked streaky bacon rashers
Chicken Burger
A succulent grilled chicken breast served in a toasted brioche bun
with burger sauce, freshly sliced tomato, red onion and lettuce.
Served with skin-on chips
Build it up! Two crispy oak smoked streaky bacon rashers
Avocado (V/VE)
Cheese (V)
Sloppy Joe Burger (V/VE)
GARDEN GOURMET® SensationalTM burger topped with a vegan
cheezy slice and a sloppy joe mix of green lentils, mixed peppers,
soya and chipotle. Served in a toasted brioche style bun with freshly
sliced tomato, red onion and lettuce. Served with skin-on chips

Upgrade your sides...
Why not add one of our tasty sides?

Beer Battered
Onion Rings§

Garlic Flatbread
with Cheese (V)
Upgrade caramelised
red onion chutney§
House Salad (V/VE)
with French dressing
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Epic Burger
Two of our signature beef burgers grilled to perfection, topped
with a Cheddar cheese slice, a grilled flat mushroom, crispy oak
smoked streaky bacon and oozing Cheddar cheese sauce. Served
in a toasted brioche bun with freshly sliced tomato, red onion and
lettuce with our house burger sauce and topped with beer battered
onion rings§. Served with skin-on chips

Cheese and Bacon Loaded Fries
Topped with spring onion
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Epic Burger
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The burgers to beat all others.
Chargrilled, hand-crafted and bursting with flavour.
Go naked - lose the bun for a lighter option!
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Pizza

Pepperoni Pizza

•

Get a slice of the action...

•

Create Your Own (up to 3 toppings)
Hand rolled and freshly baked pizza, topped with a tomato
sauce, mozzarella cheese (V) and your choice of any 3 of the
following toppings:
Grilled
Chicken

Ham

Pepperoni

Red
Onion
(V)

Red
Pepper
(V)

Mushroom
(V)

Tomato
(V)

Red
Chilli
(V)

Pineapple
(V)

Rocket
(V)

Lighter
options
Some tasty alternatives
and lighter bites....
Buddha Bowl (V)
A mixed salad of chickpeas,
buckwheat and basmati
rice with chopped red
peppers and green chillies
tossed in our French
dressing. Served with
avocado, tomatoes, rocket
and freshly baked garlic
flatbread. This dish can be
made vegan, just ask for a
plain flatbread (VE)
Add
Grilled Chicken
4oz* Sirloin Steak

On the side
Skin-on Chips (V/VE)

Sweet Potato Fries (V/VE)
Chilli Con Carne Jacket Potato
Loaded with our smokey beef chilli
con carne garnished with red chilli,
spring onion, coriander and a dollop of
reduced fat soured cream. Served with
our house salad with French dressing
Chilli Non Carne Jacket Potato
(V/VE)
Loaded with our smokey chipotle
vegan chilli, garnished with red chilli,
spring onion, coriander. Served with
our house salad with French dressing
Chicken Caesar Salad
Served with lettuce, a sliced boiled
egg, crispy oak smoked streaky bacon
rashers, freshly baked garlic flatbread
with cheese and finished with reduced
fat Caesar dressing
Upgrade Swap Chicken for Salmon
Fillet**

Cheesy Loaded Fries (V)
Topped with spring onion
Grilled Corn on the Cob
with Butter (V)
Cheese and Bacon Loaded Fries
Topped with spring onion
Beer Battered Onion Rings§
Garlic Flatbread (V)
Garlic Flatbread with Cheese (V)
Upgrade caramelised
red onion chutney§
Savory Seasoned Rice (V/VE)
House Salad (V/VE)
with French dressing

Latte

Triple Chocolate Brownie

A perfect end
to your meal
There’s always room for dessert!
Sticky Toffee Pudding (V)
Our luxury sticky toffee pudding
topped with a rich toffee fudge sauce.
Served with your choice of vanilla ice
cream or custard
Triple Chocolate
Brownie (V)
An irresistible triple chocolate
brownie with chunks of white,
milk and Belgian dark chocolate
throughout. Drizzled with
chocolate flavoured sauce and
served with vanilla ice cream

Lemon Tart
A tangy lemon curd on a
shortcrust pastry base served
with a whip of cream
Chocolate Brownie
Sundae (V)
Warm chocolate brownie with
chocolate flavoured sauce and
vanilla ice cream topped with
a whip of cream
Mini Lemon Drizzle
& Coffee (V)
Moist and zesty made with lemon
juice and tangy lemon curd with
your choice of Tea or Coffee

Hot drinks
And to finish...
Hot Chocolate
Small
Large

Cappuccino / Latte
Small
Large
Americano
Small
Large

PG® Tips Tea
English Breakfast /
Earl Grey / Fruit /
Peppermint

Espresso
Single
Double

Key to symbols: V Suitable for vegetarians. VE Suitable for vegans. § May contain traces of alcohol. ** May contain small bones/shell pieces. *Any weights declared are based on an approximate
weight of uncooked values. ® Reg. Trademark used in agreement with the Trademark owner. Don’t worry, we know there are allergens in our food and drink which we need to tell you about,
so please let your server know if you have a specific allergy or would like more information about our dishes. Ingredients can occasionally be substituted or changed at short notice so
please review the allergy information on the website at the time of your visit and ask your server when you arrive. Menu descriptions may not list every ingredient. All meat, fish and poultry
dishes may contain small bones. Images are for illustrative purposes only. All prices include VAT. We may occasionally sell out of some of the more
MSC-C-55716
popular dishes. If we do, we’ll do our very best to offer you the nearest alternative. Alcohol served to over 18s only. Proof of age may be required
Seafood with this mark comes from
when asked. Products subject to availability. All alcohol % volume information is correct at time of printing; however, these can change throughout
an MSC certified sustainable fishery.
the year. Please ask a member of the team or see bottle label for up to date information. Drinks range varies by location, please ask a team member
www.msc.org.
for our current range. Please drink responsibly. Visit drinkaware.co.uk for more information. If you choose to leave a gratuity to thank your server, we
want you to know that this goes straight to the person serving you today, in full. Promoter: Whitbread Group PLC, PO Box 777, Dunstable LU5 5XE.
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