
10” 12” GF BASE VGN CHS

V MARGARITA CLASSIC MOZZARELLA & TOMATO £13.50 £16.50 £14.50 + £1

AMERICAN SIMPLY PEPPERONI £15.50 £18.50 £16.50 + £1

MEAT FEAST PEPPERONI, CHORIZO, BACON & MEAT BALLS £17.00 £20.00 £18.00 + £1
V CAPRINO GOATS CHEESE, RED ONION JAM, PINE NUTS, ROCKET £16.50 £19.50 £17.50 + £1
V GARDINIERA MIXED PEPPERS, MUSHROOMS, RED ONION, ARTICHOKE, PEAS £16.00 £19.00 £17.00 + £1

V REAL GREEK FETA, OLIVES, RED ONION, SUN DRIED TOMATOES, OREGANO £16.50 £19.50 £17.50 + £1

CARBONARA WHITE SAUCE, BACON, MUSHROOMS, EGG, TRUFFLE OIL, PARMESAN £16.50 £19.50 £17.50 + £1

BBQ CHICKEN CHICKEN, BACON, RED ONION & BBQ SAUCE £16.00 £19.00 £17.00 + £1

DELI PEPPERONI, CHORIZO, ROCKET, COLD SERRANO, BALSAMIC £16.50 £19.50 £17.50 + £1

H A D A G R E A T V I S I T ? . .
I F Y O U ’ V E H A D A 5  S T A R E X P E R I E N C E P L E A S E

R E V I E W U S O N T R I P A D V I S O R .
I F W E C O U L D H A V E D O N E A N Y T H I N G B E T T E R

P L E A S E L E T U S K N O W S O W E C A N R E S O L V E I T

B E F O R E L E A V I N G A N E G A T I V E R E V I E W

ALLERGIES - WE TAKE ALLERGIES SERIOUSLY. OUR EPOS SYSTEM NOTES ALL ALLERGEN INFO FOR EVERY DISH

OUR FRYING OIL - IS MADE FROM RAPE SEED

YOU MUST INFORM US OF ANY ALLERGY REQUIREMENTS PRIOR TO ORDERING - DISHES MAY CONTAIN TRACES OF ALLERGENS

STARTERS OR LIGHT MAINS
ADD A DRESSED SALAD AND FRIES FOR JUST £6.00

ALLERGENS LISTPUNCHBOWL
MENU

T E A M R E W A R D S . .
100% OF TIPS LEFT ARE SHARED EQUALLY BETWEEN THE TEAM

THAT SERVED YOU TODAY. WE NEVER HAVE, NEVER WILL ADD

A SERVICE CHARGE, WE LEAVE THAT TO YOU TO DECIDE

GF CARIBBEAN JERK CHICKEN WINGS £8.75

WITH A JERK DIP & RAINBOW ‘SLAW

GF* VEGAN HOUMMOUS & PITTA* £7.50

WITH TOASTED SEEDS *GF PITTA +£1

V GF HALLOUMI FRIES £8.50

WITH CHILLI JAM

VEGAN SPICY VEGETABLE SAMOSAS £8.50

WITH MANGO CHUTNEY DIP

GF* CHILLI & GARLIC KING PRAWNS £11.00

WITH LEMON & GARLIC BREAD *OMIT FOR GF

V GF* BROCCOLI & STILTON SOUP £8.50 

WITH CIABATTA (*GF ROLL +£1) & BUTTER

C o c k t a i l  o f  t h e W e e k
The Winter Blues

Apple & berry gin with blue Curacao,
lemon juice & sugar syrup poured over

ice and topped with lemonade

£10

AUTHENTIC ARTISAN PIZZA - EAT IN OR TAKE AWAY
hand stretched, generously topped & stone baked in our pizza oven!  

ADD A DRESSED SALAD AND FRIES FOR JUST £6.00

M o c k t a i l  o f  t h e W e e k

The Stormy Mule
0% Rum  with fresh lime juice & sugar

syrup poured over ice and topped with
ginger beer

£8



PUNCHBOWL
Menu

MAIN COURSES

V GARLIC BREAD / CHEESY £5.75 / £7.50 

GF VEGAN SKIN ON FRIES / SWEET POTATO FRIES £4.25 / £5.25 

GF VEGAN HOUSE SALAD £4.25

VEGAN BEER BATTERED ONION RINGS £6.50

SIDE ORDERS

SET LUNCH
MON - FRI 12 TIL 3

2 COURSE £18, 3 COURSE £22
2 CSE. - STARTER & MAIN OR MAIN & PUD / 3 CSE. - STARTER, MAIN & PUD

S O R R Y - N O A M E N D M E N T S

GF* VEGAN* STONE BAKED PIZZETTE £13.50

AN 8”FRESH DOUGH PIZZA WITH DRESSED SALAD & FRIES

*GF BASE AVAILABLE +£2 *VEGAN BY REQUEST

MARGARITA* OR PEPPERONI OR HAM & MUSHROOM

BLT CIABATTA SARNIE £12.50

WITH MAYO & GEM LETTUCE
ADD FRIES FOR £2.50

FISH FINGER CIABATTA SARNIE £12.50

TARTARE SAUCE & LEMON
ADD FRIES FOR £2.50

SAUSAGE & CHEESE CIABATTA SARNIE £12.50

WITH CARAMELISED ONION JAM & ONION RINGS
ADD FRIES FOR £2.50

V HALLOUMI & PESTO CIABATTA SARNIE £12.50

WITH OLIVES & BALSAMIC SYRUP
ADD FRIES FOR £2.50

STARTER

SALT & PEPPER SQUID
SWEET CHILLI SAUCE, TOASTED LEMON

VEGAN SPICY VEGETABLE SAMOSAS
WITH MANGO CHUTNEY DIP

GF* VEGAN HOUMMOUS & TOASTED PITTA*
WITH TOASTED SEEDS *GF PITTA +£1

MAIN

GF* PROPER BUTCHERS BANGERS & MASH
WITH BLACK PUDDING *(OMIT FOR GF), SAUTEED GREENS & ONION GRAVY

GF* WHOLETAIL SCAMPI & CHIPS

FRIES, DRESSED SALAD, TARTARE & TOASTED LEMON GF+£1

GF VEGAN SWEET POTATO & RED ONION TART
WITH DRESSED SALAD & FRIES

GF6OZ CENTRE CUT TORNEDOS OF RUMP STEAK
28 DAY MATURED ANGUS RUMP STEAK WITH FRIES & DRESSED SALAD

ADD GF GARLIC BUTTER OR GF STILTON PEPPERCORN SAUCE +£2.50

PUDDING

GF VEGAN* 2 SCOOPS OF ICE CREAM
CHOICE OF FLAVOURS - A FLAKE AND SOME SAUCE *VEGAN ON REQUEST

VEGAN* APPLE & RHUBARB CRUMBLE

WITH A PAN OF WARM CUSTARD* *VEGAN ON REQUEST

VEGAN GF CHOCOLATE ORANGE TORTE
WITH VEGANCHOCOLATE SAUCE & VEGAN WHIPPED CREAM

LIGHTER LUNCH
MON TO SAT 12 - 3PM

*GF 10OZ CHAR GRILLED SIRLOIN STEAK *OMIT O. RINGS GF £27.95

APPROX 227G OF 28 DAY AGED CENTRE CUT RUMP STEAK, COOKED TO

YOUR LIKING AND SERVED WITH FRIES, SALAD & *ONION RINGS

CHOOSE

GF STILTON PEPPER SAUCE OR GF GARLIC BUTTER + £2.50

GF SOUTH COAST FISH & KING PRAWN PIE £19.95

SALMON, SMOKED HADDOCK & KING PRAWNS IN A CREAMY WHITE WINE VELOUTE,
TOPPED WITH CHEDDAR MASH, SERVED WITH FRIES & SEASONAL GREENS

GF* CHICKEN TIKKA SHASLIK KEBAB £19.95

WITH FRIES, DRESSED SALAD, MANGO CHUTNEY, MINTED YOGURT

RAITA & *NAAN BREAD *SWAP FOR GF PITTA BREAD +£1

HOMEMADE LASAGNE AL FORNO £18.50

WITH DRESSED SALAD & GARLIC BREAD

VENISON, PORT & CRANBERRY BOURGUIGNONNE PIE £20.95

WITH BABY ONIONS, BUTTON MUSHROOMS AND SMOKED BACON, TOPPED WITH

PUFF PASTRY, SERVED WITH CREAMY MASH, SAUTEED GREENS & RICH GRAVY

GF* NEW YORK BACON & CHEESE BURGER *GF BUN +£1 £18.95

A HAND PRESSED STEAK BURGER WITH BACON & CHEDDAR IN

A TOASTED SOFT BUN WITH FRIES & DRESSED SALAD GF*

GF MOROCCAN LAMB SHANK SHAKSHUKA £22.95

SHANK OF LAMB MARINATED IN NORTH AFRICAN SPICES, SLOWLY BRAISED AND

SERVED WITH A SHAKSHUKA BROTH, FETA, MINT, COUS COUS & DRESSED SALAD

GF VEGAN SWEET POTATO, BUTTERNUT & SPINACH MADRAS £18.95

A SPICY VEGAN CURRY COOKED WITH WITH COCONUT, CHICK PEAS & SPINACH, SERVED

WITH STEAMED BASMATI RICE, POPPODOM & MANGO CHUTNEY

VEGAN MOVING MOUNTAINS CHEESE BURGER £18.95

PLANT BASED BURGER PATTY IN A TOASTED SOFT BUN WITH

VEGAN APPLEWOOD CHEESE, VEGAN MAYO, FRIES & DRESSED SALAD

GF* BREADED WHOLE TAIL SCAMPI £18.95

FRESH LEMON, TARTARE , FRIES & DRESSED SALAD *GF OPTION +£1 

VEGAN* GF GOATS CHEESE & SWEET POTATO TART £19.50

A TART OF ROASTED SWEET POTATO, CARAMELISED ONION & TOASTED SEEDS

TOPPED WITH GOATS CHEESE *OMIT FOR VEGAN, FRIES & DRESSED SALADGF*

BEER BATTERED COD & CHIPS £18.95

WITH FRIES, PEAS, TARTARE SAUCE & LEMON *GF +£1



PUNCHBOWL
Saturday Menu

MAIN COURSES

V GARLIC BREAD / CHEESY £5.75 / £7.50 

GF VEGAN SKIN ON FRIES / SWEET POTATO FRIES £4.25 / £5.25 

GF VEGAN HOUSE SALAD £4.25

VEGAN BEER BATTERED ONION RINGS £6.50

SIDE ORDERS

GF* VEGAN* STONE BAKED PIZZETTE £13.50

AN 8”FRESH DOUGH PIZZA WITH DRESSED SALAD & FRIES
*GF BASE AVAILABLE +£2 *VEGAN BY REQUEST

MARGARITA* OR PEPPERONI OR HAM & MUSHROOM

BLT CIABATTA SARNIE £12.50

WITH MAYO & GEM LETTUCE
ADD FRIES FOR £2.50

FISH FINGER CIABATTA SARNIE £12.50

TARTARE SAUCE & LEMON
ADD FRIES FOR £2.50

SAUSAGE & CHEESE CIABATTA SARNIE £12.50

WITH CARAMELISED ONION JAM & ONION RINGS
ADD FRIES FOR £2.50

V HALLOUMI & PESTO CIABATTA SARNIE £12.50

WITH OLIVES & BALSAMIC SYRUP
ADD FRIES FOR £2.50

LIGHTER LUNCH
MON TO SAT 12 - 3PM

*GF 8OZ CENTRE CUT RUMP TORNEDOS *OMIT O. RINGS GF £23.95

APPROX 227G OF 28 DAY AGED CENTRE CUT RUMP STEAK, COOKED TO

YOUR LIKING AND SERVED WITH FRIES, SALAD & *ONION RINGS

GF STILTON PEPPER SAUCE OR GF GARLIC BUTTER + £2.50

GF* BEER BATTERED COD & CHIPS £18.95

WITH FRIES, PEAS, TARTARE SAUCE & LEMON *GF +£1

GF* CHICKEN TIKKA SHASLIK KEBAB £19.95

WITH FRIES, DRESSED SALAD, MANGO CHUTNEY, MINTED YOGURT

RAITA & *NAAN BREAD *SWAP FOR GF PITTA BREAD +£1

GF BBQ 1/2 ROAST CHICKEN £19.25

SMOKY BBQ SAUCE, HOMEMADE COLESLAW, DRESSED SALAD & FRIES

VENISON, PORT & CRANBERRY PIE £19.95

TOPPED WITH PUFF PASTRY, CREAMY MASH, SAUTEED GREENS & RICH PAN GRAVY

VEGAN GF MUSHROOM BOURGUIGNONNE PIE £18.95

MIXED MUSHROOMS ,BABY ONIONS & CARROTS IN A RED WINE SAUCE

SHORT CRUST PASTRY CASE WITH FRIES & DRESSED SALAD

GF* NEW YORK BACON & CHEESE BURGER *GF BUN +£1 £18.50

A HAND PRESSED STEAK BURGER WITH BACON & CHEDDAR IN

A TOASTED SOFT BUN WITH FRIES & DRESSED SALAD GF*

GF* CHAR GRILLED 10OZ GAMMON & FRESH PINEAPPLE £19.95

WITH DRESSED SALAD, COLESLAW, ONION RINGS* & FRIES *OMIT O. RINGS GF

VEGAN SWEET POTATO, BUTTERNUT & SPINACH MADRAS £18.95

A SPICY VEGAN CURRY COOKED WITH WITH COCONUT, CHICK PEAS & SPINACH,
SERVED WITH STEAMED BASMATI RICE, POPPODOM & MANGO CHUTNEY

VEGAN GF* MOVING MOUNTAINS CHEESE BURGER *GF BUN +£1 £18.95

PLANT BASED BURGER PATTY IN A TOASTED SOFT BUN WITH

VEGAN APPLEWOOD CHEESE, VEGAN MAYO, FRIES & DRESSED SALAD

GF* BREADED WHOLE TAIL SCAMPI £18.95

FRESH LEMON, TARTARE , FRIES & DRESSED SALAD *GF OPTION +£1 

VEGAN* GF GOATS CHEESE & SWEET POTATO TART £19.50

A TART OF ROASTED SWEET POTATO, CARAMELISED ONION & TOASTED SEEDS

TOPPED WITH GOATS CHEESE *OMIT FOR VEGAN, FRIES & DRESSED SALAD

TAY IN ONE OF OUR 9 BOUTIQUE HOTEL ROOMS

WHICH WE HAVE JUST FULLY REFURBISHED TO AN

EXCEPTIONAL STANDARD

OP TO OUR WEBSITE TO CHECK

AVAILABILITY & BOOK

OF TIPS LEFT ARE SHARED

EQUALLY BETWEEN THE TEAM

ALLERGIES - WE TAKE ALLERGIES SERIOUSLY. OUR

EPOS SYSTEM NOTES ALL ALLERGEN INFO FOR EVERY DISH

OUR FRYING OIL - IS MADE FROM RAPE SEED

YOU MUST INFORM US OF ANY ALLERGY
REQUIREMENTS PRIOR TO ORDERING -

DISHES MAY CONTAIN TRACES OF ALLERGENS



MAIN COURSES

PUNCHBOWL
Sunday MENU

*GF 10OZ CHAR GRILLED SIRLOIN STEAK *OMIT O. RINGS GF £27.95

APPROX 227G OF 28 DAY AGED CENTRE CUT RUMP STEAK, COOKED TO

YOUR LIKING AND SERVED WITH FRIES, SALAD & *ONION RINGS

GF STIL TON PEPPER SAUCE OR GF GARLIC BUTTER + £2.50

GF SOUTH COAST FISH & KING PRAWN PIE £19.95

SALMON, SMOKED HADDOCK & KING PRAWNS IN A CREAMY WHITE WINE VELOUTE,
TOPPED WITH CHEDDAR MASH, SERVED WITH FRIES & SEASONAL GREENS

GF* CHICKEN TIKKA SHASLIK KEBAB £19.95

WITH FRIES, DRESSED SALAD, MANGO CHUTNEY, MINTED YOGURT

RAITA & *NAAN BREAD *SWAP FOR GF PITTA BREAD +£1

HOMEMADE LASAGNE AL FORNO £18.50

WITH DRESSED SALAD & GARLIC BREAD

VENISON, PORT & CRANBERRY BOURGUIGNONNE PIE £20.95

TENDER VENISON WITH BABY ONIONS, BUTTON MUSHROOMS AND SMOKED

BACON IN A RICH PORT WINE SAUCE, TOPPED WITH PUFF PASTRY, SERVED

WITH CREAMY MASH, SAUTEED GREENS & RICH PAN GRAVY

GF* NEW YORK BACON & CHEESE BURGER *GF BUN +£1 £18.95

A HAND PRESSED STEAK BURGER WITH BACON & CHEDDAR IN

A TOASTED SOFT BUN WITH FRIES & DRESSED SALAD GF*

GF MOROCCAN LAMB SHANK SHAKSHUKA £22.95

SHANK OF LAMB MARINATED IN NORTH AFRICAN SPICES, SLOWLY BRAISED AND

SERVED WITH A SHAKSHUKA BROTH, FETA, MINT, COUS COUS & DRESSED SALAD

GF VEGAN SWEET POTATO, BUTTERNUT & SPINACH MADRAS £18.95

A SPICY VEGAN CURRY COOKED WITH WITH COCONUT, CHICK PEAS & SPINACH, SERVED

WITH STEAMED BASMATI RICE, POPPODOM & MANGO CHUTNEY

VEGAN MOVING MOUNTAINS CHEESE BURGER £18.95

PLANT BASED BURGER PATTY IN A TOASTED SOFT BUN WITH

VEGAN APPLEWOOD CHEESE, VEGAN MAYO, FRIES & DRESSED SALAD

GF* BREADED WHOLE TAIL SCAMPI £18.95

FRESH LEMON, TARTARE , FRIES & DRESSED SALAD *GF OPTION +£1 

VEGAN* GF GOATS CHEESE & SWEET POTATO TART £19.50

A TART OF ROASTED SWEET POTATO, CARAMELISED ONION & TOASTED SEEDS

TOPPED WITH GOATS CHEESE *OMIT FOR VEGAN, FRIES & DRESSED SALAD

V GARLIC BREAD £5.25

V CHEESY GARLIC BREAD £6.95

GF VEGAN SKIN ON FRIES £4.50

GF VEGAN SWEET POTATO FRIES £5.25

GF VEGAN HOUSE SALAD £4.25

VEGAN BEER BATTERED ONION RINGS £4.75

SIDE ORDERS

SUNDAY ROAST

EVERY SUNDAY FROM 12 NOON UNTIL WE’RE SOLD OUT

WITH YORKSHIRE PUDDING *OMIT FOR GF & VEGAN

ROAST POTATOES, ROASTED ROOTS, SEASONAL VEGETABLES,
CAULIFLOWER CHEESE *OMIT FOR VEGAN & RICH PAN GRAVY

GF* ROAST RUMP OF MATURE BEEF £21.95

GF* ROAST HALF OF CHICKEN £19.95

GF* SLOW ROAST BELLY PORK £19.95

V GF* CASHEW NUT ROAST £19.75

WITH WALNUTS, ALMONDS, APRICOTS AND CRANBERRIES

CHILDREN’S* ROAST BEEF £13.00

CHILDREN’S* ROAST PORK £13.00

*STRICTLY FOR THE UNDER 12S

PP UNCHBOWLUNCHBOWL DD OGSOGS DD INNERINNER £5.50

JUST FOR POOCH - ROASTED MEAT, VEGGIES

YORKSHIRE PUDDING & GRAVY

TAY IN ONE OF OUR 9 BOUTIQUE HOTEL ROOMS

WHICH WE HAVE JUST FULLY REFURBISHED TO AN

EXCEPTIONAL STANDARD

OP TO OUR WEBSITE TO CHECK

AVAILABILITY & BOOK

OF TIPS LEFT ARE SHARED

EQUALLY BETWEEN THE TEAM

ALLERGIES - WE TAKE ALLERGIES SERIOUSLY. OUR

EPOS SYSTEM NOTES ALL ALLERGEN INFO FOR EVERY DISH

OUR FRYING OIL - IS MADE FROM RAPE SEED

YOU MUST INFORM US OF ANY ALLERGY
REQUIREMENTS PRIOR TO ORDERING -

DISHES MAY CONTAIN TRACES OF ALLERGENS



PUDDINGS

V GF* NICKY’S HOMEMADE CHEESECAKE £8.50

SERVED WITH DOUBLE CREAM *CHECK IF GF

GF* MADAGASCAN VANILLA BEAN CREME BRULEE £8.50

WITH SHORTBREAD* *OMIT FOR GF

V LOTTIE’S HOMEMADE LINDT BROWNIE £8.50

WITH ICE CREAM OR WHIPPED CREAM OR DOUBLE CREAM

VEGAN* AARON’S APPLE & RHUBARB CRUMBLE £8.50

STEWED APPLES COOKED WITH SUGAR SYRUP & SPICED RHUBARB WITH
A CRUMBLE TOPPING, SERVED WITH A PAN OF WARM CUSTARD* *VEGAN ON REQUEST

VEGAN GF CHOCOLATE & ORANGE TORTE £8.50

WITH VEGAN CHOCOLATE SAUCE &VEGAN ICE CREAM

V GF LEMON TART £8.50

WITH BLACKCURRANT SORBET & DOUBLE CREAM

V GF STICKY TOFFEE PUDDING £8.50

WITH VANILLA ICE CREAM

PUNCHBOWL
MENU

HOT DRINKS
DECAF COFFEE AND ALTERNATIVE

MILKS AVAILABLE ON REQUEST

AMERICANO £3.85

CAPPUCCINO £4.25

FLAT WHITE £4.25

LATTE £4.25

MOCHA £5.00

BELGIAN HOT CHOCOLATE £5.50

HOT CHOCOLATE DELUXE £7.95

BAILEYS HOT CHOCOLATE £8.95

BAILEYS HOT CHOC. DELUXE £9.95

FLOATER COFFEE £5.25

LIQUEUR FLOATER COFFEE £9.95

BREAKFAST TEA FOR ONE / TWO £4.25 / £8.25 

PEPPERMINT TEA FOR ONE / TWO £4.25 / £8.25

EARL GREY TEA FOR ONE / TWO £4.25 / £8.25

GREEN TEA FOR ONE / TWO £4.25 / £8.25

RED BERRY FRUIT TEA FOR ONE / TWO £4.25 / £8.25

CAMOMILE TEA FOR ONE / TWO £4.25 / £8.25

DE CAF BREAKFAST TEA FOR ONE / TWO £4.25 / £8.25

COCKTAILS
ESPRESSO MARTINI £11.00

PORNSTAR MARTINI £11.00

AFTER 8 MARTINI £11.00

SPRITZ - APEROL, MIDORI OR LIMONCELLO £11.00

PINA COLADA £11.00

NEGRONI £10.00

DR. PEPPER £10.00

DARK & STORMY £10.00

NEGRONI £10.00

KIR - ROYALE OR FRAMBOISE £10.00

SNOWBALL £9.50

PORT, BRANDY & LIQUEURS AVAILABLE

PLEASE SEE DRINKS LIST

‘WHAT’S THE SCOOP?’
1 • 2 • 3 • 4 SCOOPS - £3.75 • £5.50 • £7.00 • £8.50

ICE CREAM GF*

CLOTTED CREAM • BELGIAN CHOCOLATE • STRAWBERRY

• SPICED MINCE PIE • TOFFEE APPLE • RUM & RAISIN •  

VEGAN ICE CREAMS ALL VEGAN & GF

VANILLA • CHOCOLATE • STRAWBERRY

SORBETS ALL VEGAN & GF

MANGO • LEMON • RASPBERRY • BLACKCURRANT


