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(V) Vegetarian  |  Adults need around 2000 kcal per day.

Children’s Menu

Starters
Roasted Tomato Soup 214 kcal £5.50

Peashoots | Toasted sourdough

Crudites & Houmous 293 kcal £5.50
Cucumber | Tomatoes | Lettuce | Carrots | Houmous

Cheesy Garlic Bread 377 kcal £5.50
Mixed leaf salad

Mains
Chicken Tenders 628 kcal £10.00

Choice of chips | Baked beans

Build Your Own Pasta 472 kcal £10.00
Cheese sauce | Tomato sauce | Parmesan

Cheeseburger Sliders 236 kcal £10.00
Cheese | Tomato ketchup | Choice of chips

Katsu Chicken Curry 532 kcal £10.00
Breaded chicken fillet | Rice | Katsu curry sauce
Make it vegan with a quorn fillet instead 511 kcal

Fish and Chips 602 kcal £10.00
Choice of chips | Peas | Lemon | Vinegar

Desserts
Chocolate Brownie 457 kcal £5.50

Blue vanilla ice cream | Chocolate sauce

Ice Cream Sundae £5.50
Choice of: Vanilla ice-cream | Chunky strawberry ice-cream 

Chocolate brownie ice-cream | Salted caramel ice-cream | Strawberry sorbet 
Raspberry sorbet | Lemon sorbet  

Selection of toppings: Crushed Oreo | Sprinkles | Chocolate sauce 
Strawberry sauce

Watermelon & Sorbet 115 kcal £6.00
Fresh watermelon slices | Raspberry sorbet


