
N I B B L E S  &  S H A R E R S

W h o l e  b a k e d  m i n i  c a m e m b e r t  
Toasted focaccia & red onion marmalade
GFA V

£14

K a l a m a t a  o l i v e s  
Parsley & chilli
GF V

£8

H o m e m a d e  f o c a c c i a  
Balsamic & olive oil
VG V DF

£7

C i a b a t t a  g a r l i c  b r e a d  
Add cheese +£2
V

£7

S M A L L  P L A T E S

S o u p  o f  t h e  w e e k  
Toasted focaccia
VG GFA V DF

£9

S a l t  &  p e p p e r  s q u i d  
Smoked paprika mayo, spring onion,

chives & capers
GF DF

£11

M a c k e r e l  P â t é  
Pickled beetroot, cucumber, horseradish cream,

toasted focaccia
GFA

£12.25

P o r k  &  c h i c k e n  t e r r i n e  
Pear chutney, cornichons & roquette, toasted

sourdough
GFA

£11

B l a c k  p u d d i n g  S c o t c h  e g g  
Sweet chilli ketchup

£9

C a p r e s e  s a l a d  
Vine tomatoes, buffalo mozzarella, fresh basil,

extra virgin olive oil, sea salt & toasted focaccia
GFA V

£11

E V E N I N G  M E N U

M A X I N E ' S  S P E C I A L S

Please see this weeks specials menu

F i s h  o f  t h e  w e e k

C u r r y  o f  t h e  w e e k

P i e  o f  t h e  w e e k

L A R G E  P L A T E S

B e e r  b a t t e r e d  h a d d o c k  a n d  f r i e s  
Mushy peas, lemon & tartare sauce
GFA DFA

£20

C h i c k e n  S a l t i m b o c c a  
Pomme anna, parma ham, sage, wilted spinach,

red wine gravy
GF DF

£23

S p i c e d  S q u a s h  &  S p i n a c h  P a r c e l  
Caramelised onion, coconut velouté & braised red

cabbage
VG V DF

£18

S l o w  R o a s t  P o r k  b e l l y  
Harissa mash, hispi cabbage, apple compote,

crackling & red wine jus
GF DFA

£24

B r a i s e d  s h o r t  r i b  o f  b e e f  

Butter mash, braised red cabbage, root vegetable

& rosemary jus
£6 supplement for dinner inclusive packages

GF

£26

C l a s s i c  b e e f  l a s a g n a  
Garlic bread

£16

F R O M  T H E  G R I L L
Served with skin on fries, grilled tomato,

mushroom.

Peppercorn sauce or garlic & parsley butter
GFA DFA

2 8  d a y s  m a t u r e d  S i r l o i n  S t e a k  2 8 0 g  
£12 supplement for dinner inclusive packages

£34

2 8  d a y s  m a t u r e d  R i b e y e  S t e a k  2 8 0 g  
£15 supplement for dinner inclusive packages

£38



B U I L D  Y O U R

O W N  P I Z Z A

Gluten Free options available

M a r g h e r i t a  
tomato, mozzarella, basil
V GFA

£15

P e p p e r o n i  
Tomato, mozzarella, basil, pepperoni
GFA

£16.50

P i z z a  a d d - o n s  
Capers · Pepperoni · Mushrooms · Red onions ·

Anchovies · Olives · Jalapeños · Fresh Mozzarella ·

Olives · Parmesan · Roquette pesto · Serrano

Ham ·

Each £1.5

S A L A D S

C h i c k e n  C a e s a r  
Bacon, boiled egg, croutons, gem lettuce,

Parmesan
GFA

£16

H a l l o u m i  C a e s a r  
Boiled egg, croutons,

gem lettuce, Parmesan
GFA V

£16

S m o k e d  s a l m o n  s a l a d  
Spring onions, capers, lemon creme fraiche, salad

leaves & toasted focaccia
GFA

£17

S u p e r  g r e e n s  &  g r a i n s  
Quinoa, broccoli, avocado, seeds, lemon &

roquette pesto

Add chicken £6 | Add bacon £2
VG GF

£16

B U R G E R S

All served in a pretzle bun with lettuce, fries and
coleslaw

6 o z  W a g y u  b e e f  b u r g e r  
Mature cheddar cheese, gherkin, tomato & sriracha

mayo

Add bacon £1.50 | Add extra patty £5
GFA DFA

£19

C h i c k e n  B r e a s t  B u r g e r  
Mature cheddar cheese, gherkin, tomato & sriracha

mayo

Add bacon £1.50
GFA DFA

£19

P l a n t  b a s e d  b u r g e r  
Gherkin, tomato & sriracha mayo  

Add vegan cheese £1.50
VG V DF

£19

C l a s s i c  f i s h  b u r g e r  

Beer battered haddock with tartar sauce
DFA GFA

£19

S I D E S

£5 each

S k i n  o n  f r i e s
Add cheese £2
VGA GFA V DF

C o u r g e t t e  f r i e s
V VGA GFA

B r e a d e d  g a r l i c  m u s h r o o m s
VG V

B e e r  b a t t e r e d  o n i o n  r i n g s
GFA VGA V DF

M i x e d  v e g e t a b l e s
VG GF V DF

P a t a t a s  A l i o l i
Fried diced potatoes, garlic

aioli
GFA V

C r i s p  h a l l o u m i  f r i e s
V

G a r l i c  c i a b a t t a  
Add cheese £2
V

£7

B u t t e r e d  m a s h  p o t a t o
V GF

D E S S E R T S

﻿R i c h  B e l g i a n  c h o c o l a t e  t o r t e  
Crisp honey comb, raspberry compote
V GF V DF

£9

V a n i l l a  c r e m e  b r u l e e  
Homemade shortbread & fresh berries
GFA V

£9

S t i c k y  t o f f e e  p u d d i n g  
Clotted cream ice cream
V

£9

D e s s e r t  S p e c i a l
Please ask our team for today’s specials

S e l e c t i o n  o f  i c e  c r e a m
( 3  s c o o p s )  
Vanilla, chocolate, strawberry
GFA

£8

S e l e c t i o n  o f  s o r b e t

( 3  s c o o p s )  
Mango, passionfruit, raspberry
GFA DFA

£8

S e l e c t i o n  o f  B r i t i s h  c h e e s e s  
With biscuits, grapes & red onion marmalade

£4 supplement for dinner inclusive packages
GFA

£14

Please let your server know if you have any allergies or dietary requirements when ordering

GF = Gluten Free DF = Dairy Free V = Vegetarian VG = Vegan

D i s h e s  L a b e l e d  G F A  D F A  V G A
Can be requested when ordering

W e  a r e  a  c a s h l e s s  r e s t a u r a n t
A discretionary 12.5% service charge will be added to your bill - all gratuities go to the staff - thank you


