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If you have a question, food allergy or intolerance, please let us 
know before ordering. Full allergen information is available on 
request or via the QR code. Food is prepared in an area where 
cross-contamination may occur, and our menu descriptions do not 
list all ingredients. Fish and poultry may contain small bones.

Dishes marked gf or gfo are made with ingredients that do not 
contain gluten (NGCI), but are prepared in a kitchen where gluten 
is present. While we take care to minimise cross-contamination, we 
cannot guarantee it is completely absent. Please speak to the team 
if you have coeliac disease.

v Vegetarian, vo Vegetarian option available, vg Vegan, vgo Vegan 
option available, gf Gluten free, gfo Gluten free option available.
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2-4-1 Pizzas  
From 4pm 
Every Day

Served Monday - Saturday 
12pm - 9pm & Sunday 12pm - 7pm        

Valid for parties under 20 people 



Our hand stretched pizzas are made with 
artisan Italian flour and our own sourdough 
starter, topped with a homemade San Marzano 
tomato sauce & Italian-style mozzarella   

Gluten free bases available	 +2.0
	Classic Margherita vgo 	 12
San Marzano tomato sauce & fior de latte cheese 

Four cheese v 	 15
Smoked Applewood cheddar, Emmental,
Stilton & mozzarella 

Tandoori chicken	 14
Marinated chicken, peppers, red onions, 
mozzarella, raita & fresh coriander

Peri-peri pepperoni  vgo	 14
Spiced pepperoni, mozzarella & 
peri peri seasoning

Meat-free feast vg, vo 	 15
Plant-based pepperoni, chorizo, 
pancetta, mince & vegan mozzarella

Mushroom v, vgo	 14
Field mushroom, Stilton & rocket

Goats cheese v	 14
Goat cheese, tenderstem broccoli, almond, 
mozzarella & hot honey

Nduja 	 15
Spicy-nduja, fior de latte & basil 

Cheesy garlic bread v, vgo 	 8

Crust dips 		  2 each | 3 for 5   
Hot honey v | aioli vg | scotch bonnet hot sauce vg 
sweet chilli vg | lime & mango-chilli v

Served on Forge Bakehouse brioche 
with seasoned fries. 
Upgrade to any loaded fries or salad	 +5.0

Grilled halloumi gfo 	 15.5
with iceberg lettuce, pickles & homemade 
burger relish  

6oz Classic gfo 	 16
Locally sourced British beef burger with 
smoked bacon & Emmental cheese, iceberg 
lettuce, pickles & homemade burger relish 

Buttermilk fried 
chicken breast gfo 	 16
with iceberg lettuce, pickles & homemade 
burger relish   	

Plant-based vg	  14
with iceberg lettuce, pickles and homemade 
burger relish   

Tandoori Chicken	  15.5
Served in a homemade flatbread with 
rocket & raita   

Add-ons
Pulled pork 1 | Treacle-cured bacon 1  
Emmental cheese v 1 | Vegan cheese vg 1  
Stilton cheese v 1 | Jalapeños vg 0.5 
Smoked Applewood cheese v 1  
Field mushroom vg 1 | Hendo’s onions vg 0.5 
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Dough balls vgo 
with a garlic butter dip

Mac & cheese
Topped with: 
•	 Smoked Applewood chedder, Emmental, 

Stilton & mozzarella v

•	 Kentucky-style pulled-pork & Hendo’s onions

•	 Dry-aged British sirloin & Stilton

•	 Bacon & tenderstem broccoli 

•	 Ritz crackers & dukkah  v 

Rip & wrap flatbreads gfo
Homemade sourdough flatbreads
Topped with: 
•	 Roasted tenderstem broccoli with Salsa 

Verdi & lime-pickled onions vg

•	 Shredded leg of lamb, mint yoghurt, pickled 
onions, crumbled feta & rocket

•	 Kentucky-style pulled-pork, Hendo’s 
onions & smashed avocado

•	 Tandoori marinaded chicken, mint raita 
& rocket

Loaded fries 
Topped with:
•	 Kentucky-style pulled-pork, 

cheese sauce & Hendo’s onions gf 

•	 Beefburger, cheese sauce, pickles & 
burger sauce gf

•	 Pepperoni, cheese sauce & pizza 
pomodoro gf, vgo

•	 Four Cheese: Smoked Applewood 
cheddar, Emmental, Stilton & 	
mozzarella gf, vgo 

Nachos gf, vgo
with cheese sauce, soured cream, guacamole and 
pico de gallo. Topped with Kentucky-style pulled-
pork or vegan chilli vg 

Chicken tenders  
Crispy buttermilk marinaded chicken breast 	
with homemade BBQ sauce   

Salads	
•	 Chicken Caesar: Cos lettuce, croutons, 

parmesan & Caeser dressing vgo 

•	 Tuna: Grated carrot, shredded lettuce, 
tomatoes, black olives, pickled beetroot & 
red onion 

•	 Caprese: Classic vine tomato, mozarella, 
fresh basil & balsamic glaze v 
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s House fries vg  	 4.5
with choice of crust dip    

Tater tots vg 	 5
with choice of crust dip	   

Halloumi fries v 	 6.5
sweet chilli sauce  	


