
HAND-STRETCHED 
ARTISAN PIZZAS
MARGHERITA 
San Marzano tomato sugo and fior di latte mozzarella

PEPPERONI 
San Marzano tomato sugo, fior di latte, spiced pepperoni 
and oregano

FRANK’S HOT SAUCE BUTTERMILK CHICKEN 
San Marzano tomato sugo, fior di latte, peppers, onions 
and creamy garlic dressing

VEGETARIANA 
San Marzano tomato sugo, fior di latte, roasted peppers,  
onion, olives, capers and basil

PASTA
ITALIAN SPICED SAUSAGE PENNE 
in a parmesan and leek cream sauce, dressed leaves and 
toasted garlic ciabatta

LASAGNE
rich beef ragù layered with pasta and topped with  
parmesan and nutmeg béchamel; served with dressed  
leaf salad and garlic ciabatta

MEDITERRANEAN ROAST VEGETABLE  
PENNE PASTA BAKE 
in a parmesan cream with garlic and fior di latte mozzarella, 
dressed leaves and toasted garlic ciabatta

PLAIN JANE MAC ‘N’ CHEESE 
creamy cheddar bechamel topped with fior di latte and  
fried herby breadcrumbs

BURGERS 
served in a toasted brioche bun with fries, slaw and  
beer-battered onion rings

DOUBLE SMASH PATTY G
double patty with bacon, red onion, dill pickle and  
nacho cheese sauce

“PFC” POTTING SHED FRIED CHICKEN G
with a hot honey or Frank’s Buffalo hot sauce with 
dill pickles

VEGAN G
with fresh tomato, lettuce, red onion and vegan cheese

SALADS
VEGAN FETA & HUMMUS SALAD G
with dressed leaves, tomatoes, capers, cucumber, flatbread,  
extra-virgin olive oil and za’atar

CLASSIC CAESAR SALAD G
dressed gem lettuce, boiled hen’s egg, croutons, Parmesan 
 and bacon lardons 
(add hot grilled Cajun chicken 3.95 or king prawns 4.50)

PEPPERONI AND HOT HONEY BURRATA SALAD G
with dressed leaves, tomatoes, croutons, extra-virgin olive 
oil and toasted ciabatta

BOOZY BANQUET
From £34.95pp, available daily from 3pm

Includes 1 item from below, a glass of bubbly and 
2 drinks of your choice - see reverse

29/10/2026

ADD YOUR SIDES
LOADED FRIES 
choose your base: SKIN-ON FRIES G  | SWEET POTATO FRIES (add 1.00) | TATER TOTS (add 1.00) G  

HIGHLANDER 7.95  
haggis, green peppercorn sauce, fried  
onions and black pepper mayo
DIRTY BIRD 8.50  G
hot buttermilk fried chicken, Frank’s  
hot sauce and garlic mayo

SALT ‘N’ CHILLI 8.50 G
salt n chilli chicken strips, Chinese curry  
sauce, chillies, onions and peppers 

LOADED BROONS 7.95 
hash browns, Sriracha and black pudding crumble, garlic 
and Parmesan ranch and crispy shallots

MUG OF SOUP 3.95 VG G

FRIES 4.50 VG G
(add seasoning - cajun | garlic salt | 
salt ‘n’ chilli | parmesan)

SWEET POTATO FRIES 5.50 VG
(add seasoning - cajun | garlic salt | 
salt ‘n’ chilli | parmesan)

TATERS TOTS 5.00 G
(add seasoning - cajun | garlic salt | 
salt ‘n’ chilli | parmesan)

HOUSE SPIRITS 
Gordons Gin

Smirnoff Vodka
Jack Daniels

Captain Morgan’s Spiced Rum

Choose your mixer:
Britvic tonic / slimline

Draught Pepsi Max / Diet Pepsi
Lemonade 

Fresh orange

WINE BY THE GLASS
White - Sauvignon Blanc 175ml

Red - Tempranillo 175ml
Rose - Zinfandel 175ml

PROSECCO 
Prosecco Brut N.V 125ml

SOFT DRINKS
Please see full drinks list for selection 

BOOZY BANQUET 
DRINKS LIST

Classic Cocktails

Mocktails
NOJITO

apple juice, lime juice, mint

SUNRISE
fresh orange, cranberry juice, 

grenadine

VIRGIN BLOODY MARY
tomato juice, lemon juice, Tabasco, 

worcestershire sauce, celery

APEROL SPRITZ
Aperol and prosecco 

topped with soda water 
and orange wedge 

garnish

ESPRESSO MARTINI
Smirnoff vodka,Kahlua, 
fresh espresso, vanilla

FRENCH MARTINI
Smirnoff vodka, 
Crème de Mure, 
pineapple juice

DAIQUIRI 
STRAWBERRY OR 

MANGO
Havana Club, fresh 

mango OR 
strawberry, lime juice

BLOODY MARY
Smirnoff vodka, tomato 

juice, lemon juice, 
Tabasco, worcestershire 

sauce, celery

MIMOSA
Prosecco, fresh 

orange juice

DRUMSTICK
vanilla vodka, Chambord, 

cranberry, fresh lime

BOTTLED
Budweiser 

Kopparberg Mixed Fruit

NON ALCOHOLIC BEER
Menabrea Zero

NON ALCOHOLIC CIDER
Kopparberg Mixed Fruit

Kopparberg Strawberry/Lime


