
GOURMET BURGERS
All burgers served in toasted bun and served with 

cider battered onion ring and a choice of 
fries or hand cut chips 

Add bacon £1.50   Add extra patty £3.50
Add coleslaw £2.50 

Classic Cheese Burger  £15
Cheddar, burger relish, lettuce, beef tomato  (GFO)

The British Blue Burger  £17
Homemade beef patties, slow braised barbecue brisket, 

glazed with Yorkshire blue cheese and crispy onions (GFO)

    The Fat Heifer Stack £19.50
Two 6oz juicy house made beef burgers, peppercorn sauce, 

beef brisket, crispy onions topped with cider battered onion ring (GFO)

Katsu Sweet Potato & Carrot Burger  £15
With kimchi & sriracha mayonnaise, tomato & lettuce (VE, GFO)

Vegan Burger  £15
Bean burger, jalapeños, lettuce, guacamole beef tomato (V, VE, GFO)

Crispy Buttermilk Chicken Burger  £17
Onion ring, sriracha mayonnaise, lettuce, beef tomato (GFO)

PIZZA
Classic Margherita  £12

Napoli sauce, mozzarella, basil (V, VEO)

The Truffle  £13
Mushroom, parmesan & truffle (V,VEO)

Pepperoni  £15
Napoli sauce, pepperoni, mozzarella, chilli

BBQ Special  £15
Homemade BBQ pulled pork, smoked cheese, jalapeños

SALADS & SANDWICHES
Chicken Caesar Salad £16

Lemon and thyme chicken breast, prosciutto crisp, garlic and rosemary 
croutons, parmesan, gem lettuce, caesar dressing  (305 calories) (GFO)

Pulled Pork and Gravy Sandwich  £12
Served with apple sauce (GFO)

Pulled Brisket with Remoulade Sandwich £12
Served with horseradish, celeriac remoulade (GFO)

SIDES
Beef Poutine Fries £12

3 cheese sauce, beef brisket, spring onion 
Dirty Swine BBQ Pulled Pork Fries £12

Smoked cheese, jalapeños, crispy onions  (GFO)

Sweet Potato Fries (VE, GF)  £5
Truffle Parmesan Fries (GF)  £6

Salt & Pepper Fries  £5
Skin on Fries (VE, GFO) £4

Halloumi Fries (GF) £7.50
Cider Battered Onion Rings (VE, GF) £6

Seasonal Greens (V, GFO) £5
House Salad (V, GF) £4.50

NIBBLES
Loaded Nachos for Sharing 

Served with guacamole, salsa, sour cream & melted cheese (GF) £10
Add BBQ Pulled Pork (GF)  £12

Add Pulled Beef Brisket in Gravy (GF) £12
Homemade Pork Crackling £7

With apple sauce (GF)

STARTERS
Soup of the Day £7

Served with toasted ciabatta & butter (GFO)

Slow Braised Hot Pulled Brisket & Horseradish 
Remoulade £10

Served with toasted bread (GFO)

Crispy Calamari £12
Served with sweet chilli dip (F, C)

Gambas Pil Pil £12
King prawns sautéed in garlic, chilli & olive oil (F, C, GFO)

Crispy Honey Hot Wings £10
With chilli & spring onions (GF)

Creamy Garlic Mushrooms £10
Served with toasted ciabatta & salad (GFO)

Rosemary and Honey Baked Camembert £12
With Toasted Ciabatta & Onion Chutney (GFO, V)

MAINS
Seafood Platter £24.50

Crispy calamari, prawns, and salmon served with salad, 
aioli, sweet chilli & fries (GF)

Sirloin Steak (GF)  £28
Fillet Steak (GF) £35

Served with confit vine tomato, mushroom, fries or hand cut chips
Upgrade to Surf and Turf with Garlic Prawns £5    

Add Peppercorn Sauce (GF) £3
Add Blue Cheese Sauce (GF) £3

Add Truffle Mushroom Cream sauce £3
Our Famous Fat Heifer Mixed Grill £39.50  

Rump steak, lemon & thyme marinated chicken strips, belly pork, 
sausages, gammon, liver, black pudding, side salad and coleslaw (GFO)

Full Rack of BBQ Ribs £24.50
Served with fries, salad & coleslaw (GF)

Sausage & Mash £16  
Served with fine beans, crispy onions & red wine jus

Apricot, Goat’s Cheese & Spiced 
Vegetable Roast £20  

Served with garlic new potatoes, root vegetable with a 
rocket and basil sauce (V)

Treacle & Thyme Celeriac Steak £20  
With Herb Crushed New Potatoes, Mixed Greens & Green Pesto (VE, GF)

Porchetta Slow Roasted Pork  £20  
Rolled herb stuffed belly pork with creamy buttered mash, honey 

roasted root vegetables & red wine jus (GF)

Homemade Pie of the Week £16  
Served with creamy buttered mash, fries or handcut chips, peas or 

buttered greens & gravy

V - Vegetarian, VE - Vegan, GFO - Gluten free option available, 
GF - Gluten free, VEO - Vegan option available, F - Fish, C - Crustaceans

Please inform a member of staff if you have any allergies

MENU


