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MORTADELLA FOCACCIA .... MC

T
re

e
 n

u
ts

 -
A

lm
o

n
d

T
re

e
 n

u
ts

 -
 B

ra
z
il

 n
u

t

T
re

e
 n

u
ts

 -
 C

a
s
h

e
w

 n
u

t

T
re

e
 n

u
ts

 -
 H

a
z
e

ln
u

t

M
u

s
ta

rd

P
e
a
n

u
ts

S
e
s
a
m

e

S
o

y
b

e
a
n

s

S
u

p
h

u
r 

d
io

x
id

e
 a

n
d

 S
u

lp
h

it
e
s

T
re

e
 n

u
ts

C
ru

s
ta

c
e

a
n

s

E
g

g
s

F
is

h

L
u

p
in

M
il

k

M
o

ll
u

s
c
s

MC

RARE ROAST BEEF 

FOCACCIA
.... MC

FALAFEL FOCACCIA .... MC

CHICKEN CAESAR 

FOCACCIA
.... MC Y Y

ROASTED CHICKPEA DIP ....

NOCELLARA OLIVES .... MC MC

HOMEMADE FOCACCIA .... MC Y

CHARCUTERIE BOARD .... MC

CRISPY CHICKEN WINGS .... Y Y

PORK BELLY BURNT ENDS ....

WHIPPED GOATS CHEESE .... Y Y Y MC

TEMPURA COD .... Y

TIGER PRAWNS .... Y

WOOD-FIRED BABY 

POTATOES
.... Y

.... Y

W
O

O
D

-F
IR

E
D

 F
L

A
T

B
R

E
A

D
S

SPICED BUTTERNUT 

SQUASH & FETA FLATBREAD
....

NDUJA & ROASTED FENNEL 

FLATBREAD

HONEY & THYME GLAZED 

CHIPOLATAS
.... Y Y

S
N

A
C

K
S

 &
 S

M
A

L
L

 P
L

A
T

E
S

For each menu item note any allergens present within the product. Ensure both Contains and May Contain allergen information is captured. The name of the Cereal containing Gluten i.e. wheat (e.g. Spelt, Kamut/Khorasan), Rye, Barley, and/or Oats and the name of Nuts from Trees (i.e. Almond, Brazil nut, Cashew, 

Hazelnut, Pecan, Walnut, Macadamia, and/or Pistachio) must be specified as listed. Each menu item must be initialed by the person completing the information. The Allergen Matrix must be signed off by the most senior Chef/Manager before placing in the Allergen folder.

Allergy Advice:
Ingredients highlighted with Y are allergens that are present in the product

Ingredients highlighted with letter MC = Cross Contamination risk

SUN-DRIED TOMATO & 

MOZZARELLA
.... Y Y

HAM HOCK FLATBREAD .... Y Y
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CHORIZO & HALLOUMI 

SKEWER
.... MC Y

CHARRED CAULIFLOWER 

SKEWER
.... MC

INDIAN-SPICED CHICKEN 

THIGH
.... Y

MC MC

MOROCCAN-STYLE OYSTER 

MUSHROOM SKEWER
.... MC

BRISKET CHEESEBURGER .... Y Y

CHICKEN SCHNITZEL .... Y

Y

COAL-FIRED CHICKEN 

CAESAR SALAD
.... Y Y

WOOD-FIRED SALMON ....

MC

OX GRILL HALF-CHICKEN .... Y Y

ROASTED SQUASH SALAD .... MC

.... Y Y Y

S
U

N
D

A
Y

 R
O

A
S

T
S

PORK BELLY .... Y

HEART OF RUMP BEEF 

ROAST

STEAK FRITES ....

M
A

IN
 P

L
A

T
E

S

BUTTERNUT SQUASH & 

WALNUT ROAST
.... Y MC MC

HALF SPATCHCOCK CHICKEN 

ROAST
.... Y Y

For each menu item note any allergens present within the product. Ensure both Contains and May Contain allergen information is captured. The name of the Cereal containing Gluten i.e. wheat (e.g. Spelt, Kamut/Khorasan), Rye, Barley, and/or Oats and the name of Nuts from Trees (i.e. Almond, Brazil nut, Cashew, 

Hazelnut, Pecan, Walnut, Macadamia, and/or Pistachio) must be specified as listed. Each menu item must be initialed by the person completing the information. The Allergen Matrix must be signed off by the most senior Chef/Manager before placing in the Allergen folder.

Allergy Advice:
Ingredients highlighted with Y are allergens that are present in the product

Ingredients highlighted with letter MC = Cross Contamination risk

....

BIG BINKS  ROAST .... Y Y Y
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CHARGRILLED HISPI 

CABBAGE
....

GARLIC & ROSEMARY SALT 

FRENCH FRIES
....

SIDE SALAD .... Y

SIDE CAESAR SALAD .... Y

CAULIFLOWER CHEESE .... Y

PORK STUFFING BALLS .... MC Y Y

....

D
E

S
S

E
R

T
S

STICKY TOFFEE PUDDING .... MC Y

BURNT LEMON TART

....

S
ID

E
 D

IS
H

E
S

K
ID

S
 M

E
N

U

KIDS CHEESEBURGER .... MC

KIDS FRIED CHICKEN

DOUBLE CHOCOLATE 

BROWNIE
....

KIDS BEEF ROAST

KIDS FALAFEL FLATBREAD .... MC MC

....

For each menu item note any allergens present within the product. Ensure both Contains and May Contain allergen information is captured. The name of the Cereal containing Gluten i.e. wheat (e.g. Spelt, Kamut/Khorasan), Rye, Barley, and/or Oats and the name of Nuts from Trees (i.e. Almond, Brazil 

nut, Cashew, Hazelnut, Pecan, Walnut, Macadamia, and/or Pistachio) must be specified as listed. Each menu item must be initialed by the person completing the information. The Allergen Matrix must be signed off by the most senior Chef/Manager before placing in the Allergen folder.

Allergy Advice:
Ingredients highlighted with Y are allergens that are present in the product

Ingredients highlighted with letter MC = Cross Contamination risk

KIDS CHICKEN ROAST .... Y

.... Y


