
Kahlua, Absolut Vanilla, Sugar Syrup, shot of Espresso

SPARKLING PEACH SUNRISE MOCKTAIL
Peach Syrup, Lime, Lemonade, Grendine, Strawberry

PICK A PLATE 

JULES CHEESEBURGER

6oz steak beef burger, smoked bacon, Monterey Jack cheese, 
sea salted fries, homemade burger sauce

SALT & PEPPER CHICKEN SKEWER

Salt and pepper marinated chicken breast, toasted flatbread,
pickled onion, tomato, roast garlic mayonnaise, salt and pepper
sesame fries

SATURDAY 30  AUGUST | 11.30-3.00PMT H

(gfo)

THE ORIGINAL

Buffalo mozzarella, heritage tomato

PEPPERONI & NDUJA

Buffalo mozzarella, tomato, pepperoni, nduja

(v) HONEY ROAST HAM & PINEAPPLE

Buffalo mozzarella, tomato, honey roast ham, pineapple

FISH AND CHIPS

Beer battered haddock, beef dripping chips, mushy peas, 
tartar sauce, lemon

CHICKEN TIKKA PIZZA
Buffalo mozzarella, tomato, tikka marinated chicken

MUSHROOM TAGLIATELLE

Wild mushroom and roast garlic tagliatelle, white wine 
cream, vegetarian parmesan

(v)

add chicken breast 

OR PICK A PIZZA

THIRSTY?

90 minutes begins at the time of your table booking. This includes a plate of your choice, plus the below drinks throughout.

PROSECCO Served by the glass

BEER

Amstel or Inch’s Cider

GIN & TONIC
House Gin with tonic

VODKA & MIXER
House Vodka with mixer

Add a syrup, ask your server for our flavours

UPGRADE YOUR DRINKS PACKAGE 

Upgrade your drinks package to include our cocktails below, for just £5.99 per person.

PORNSTAR MARTINI 

Cuckoo Vodka, Vanilla Syrup, Passoã, Passion Fruit purée, 
served with a shot of Prosecco

ESPRESSO MARTINI

APEROL SPRITZ

Aperol, Prosecco, Soda, Orange Slice

MARGARITA

Silver Tequila, Cointreau, Lime Juice

SOFT DRINKS

COCONUT NOJITO MOCKTAIL 

Coconut Syrup, Soda, Lime, Mint

£35.00 PER PERSON

EGGS ROYALE

Wellgate smoked salmon, poached eggs, hollandaise sauce,
toasted muffin

SMASHED AVOCADO

Smashed avocado, toasted sourdough, poached eggs, 
chilli flakes

(veo)

VANILLA FRENCH TOAST

Vanilla and cinnamon brioche, greek yoghurt, berry compôte

CHICKEN CEASAR SALAD
Chicken breast, dressed baby gem lettuce, smoked bacon, 
parmesan, soft boiled egg, anchovies, ciabatta croutons

(gfo)

(V) Vegetarian, (VE) Vegan, (VEO) Vegan Option, (GF) Gluten Free, (GFO) Gluten Free Option 

(v)

PIMM’S 
Pimm’s, Lemonade, Fruit and Mint

Served by the glass



R E S T A U R A N T


