
Loaded potato skins - Crispy potato skins, Cheddar cheese & crispy onions £15 - add Italian
meatballs with bocconcini mozzarella & marinara sauce for £5

Baked Camembert - Rosemary & garlic studded Camembert, toasted bread & beatroot chutney £16
Seafood sharer - Chunky panko breaded salmon, shell on crevette prawns in wild garlic butter, beer
battered fish goujons, tempura king prawns, fresh atlantic prawn cocktail, homemade brown bread,

tartare sauce & lemon mayonnaise dips £32

Nibbles & Starters

Sharing 

Some dishes may be adapted to accommodate other allergy/dietary
requirements. All allergens are present in our kitchen, and although

we take substantial steps to ensure customer safety, we cannot 100%
guarantee against traces. 

32 day-aged British beef steaks
10oz Rump (High flavour, some marbling of fat)

£28
10oz Sirloin (Rich fat, leaner meat than rib eye)

£33
8oz Fillet (Premium cut, emphasis on tenderness)

£36
16-20oz T-bone (comprises both fillet and sirloin)

£45
Add shell on crevette prawns in wild garlic butter for £10 

 Served with the option of chunky chips, skinny
fries or wedge salad, onion rings, grilled

mushroom & plum tomato
Choice of peppercorn or blue cheese sauce, garlic
butter, café de paris butter or marrowbone butter

The GrillMains
Asian-style Poké bowl, sushi rice, Avocado,

edamame beans, pickled mooli & radishes, crispy
onions, kewpie mayonnaise & sriracha £18.5 (v)

Add spiced chicken £3.5 Add panko salmon £3.5

English asapargus & pesto bake crispy Gnocchi,
dressed rocket & parmesan(v) £19

Pork souvlaki skewers, flatbread, Tzatziki,
hummus & greek salad £20

Home-smoked chicken Caesar salad, gem lettuce,
pancetta, boiled free range egg, anchovies,

ciabatta croutons, Parmesan, Caesar dressing £21

8oz British beef burger, Roquefort cheese, bacon
jam, rustic bun & skinny fries £21

8-10oz lager-battered, North-Atlantic haddock
fillet & chips, garden peas, curry sauce & chunky

tartare sauce 
 regular £21.5 small £16.5

  Puff-pastry pot pie of the day & chips £22

 Curry of the day, rice, naan bread, poppadom &
dips £22

“Fish of the day” see our specials board

Onion Rings £4
Chunky chips/skinny fries (v, vg) £4.5

Daily vegetables (v,vg) £5
Homemade slaw (v, vg) £5

Wedge salad - iceberg, honey mustard & crispy
onions (v, vg) £5

Sides

June 2026 - Wi-Fi : #Beagle123

Pan fried chicken wings, sweet & sour glaze £8.5
BBQ pulled pork & cheddar quesadilla, guacamole,

salsa & sour cream £8.5 
Italian meatballs, bocconcini mozzarella, marinara

sauce £8.5
Free-range scotch egg, apple & sage chutney £9
Chunky panko breaded salmon, samphire, peas,

lemon vinaigrette £9.5
Shell-on crevette prawns, wild garlic & bread £10

Crispy potato skins & blue cheese mayonnaise
(v,vg) £5.5

Homemade roquefort & onion bread with butter
(v) £5.5

 Olives, sundried tomato, balsamic onions (v) £6
Classic hummus & toasted pitta (v) £6

Garlic bread/ with cheese (v) £5/6
Soup of the day & warm bread (v, vg) £7.5



Crispy potato skins & blue cheese mayonnaise
(v,vg) £5.5

Olives, sundried tomato, cippolini onions,
artichokes (v, vg) £6.5

Classic hummus & toasted  gluten-free bread
(v) £6

Loaded potato skins - Crispy potato skins, Cheddar cheese & crispy onions £15 - add Italian
meatballs with bocconcini mozzarella & marinara sauce for £5

Baked Camembert - Baked-in-box rosemary & garlic studded Camembert, toasted gluten-free bread and
spiced beatroot chutney(v) £16

Nibbles & Starters

Sharing 

Some dishes may be adapted to accommodate other allergy/dietary requirements. All allergens are present in our kitchen, and although we take
substantial steps to ensure customer safety, we cannot 100% guarantee against traces. 

32 day-aged British beef steaks
10oz Rump (High flavour, some marbling of fat)

£28
10oz Sirloin (Rich fat, leaner meat than rib eye)

£33
8oz Fillet (Premium cut, emphasis on tenderness)

£36
16-20oz T-bone (comprises both fillet and sirloin)

£45
Add King prawns in wild garlic butter for £10

 Served with the option of chunky chips, skinny
fries or wedge salad, onion rings, grilled

mushroom & plum tomato
Choice of peppercorn or blue cheese sauce, garlic
butter, café de paris butter or marrowbone butter

The GrillMains
Asian-style Poké bowl, seasoned sushi rice,
Avocado, edamame beans, pickled mooli &

radishes, crispy onions, kewpie mayonnaise &
sriracha £18,5 (v,vg available)
Add spiced chicken £3.5

8-10oz lager-battered, North-Atlantic haddock
fillet & chips, garden peas, curry sauce &

chunky tartare sauce 
 regular £21.5 small £16.5

Pork souvlaki skewers, flatbread, Tzatziki,
hummus & greek salad £20

8oz British beef burger, Roquefort cheese,
bacon jam, gluten-free bun & skinny fries £21

Curry of the day, basmati rice, poppadom & dips
£22

Home-smoked chicken Caesar salad, gem
lettuce, pancetta, boiled free range egg,

anchovies, Parmesan, Caesar dressing £21

“Fish of the day” see our specials board

Onion Rings £4
Chunky chips/skinny fries (v, vg) £4.5

Daily veg (v,vg) £5
Homemade slaw (v,vg) £5

Wedge salad - iceberg, honey mustard & crispy
onions (v, vg) £5

Wild garlic mash (v) £6

Sides

June 2026 Menu 
Wi-Fi : #Beagle123GLUTEN-AVOIDING

 Pan fried chicken wings, sweet & sour glaze £8.5
Soup of the day, gluten-free bread £7.5 (v, vg)

Italian meatballs, bocconcini mozzarella,
marinara sauce £8.5

Shell on crevette prawns, wild garlic butter &
gluten-free bread £10


