lunch and dinner
hedgerow fizz 4.50
sparkling wine, elderflower
cordial, iced blackberry

served from 11.45 till late
classic bloody mary
spiced tomato
juice, vodka

4.50

STARTERS

BREAD & SMALL PLATES
potato and rosemary bread (v)
with olive oil and balsamic

4.50

spiced tortilla chips (v)
3.50
with tzatziki, guacamole and salsa
marinated olives (v)

2.75

Bill's giant green gordal
olives (v)

2.95

mini cumberland sausages
with honey and grain mustard

4.25

crispy crumbed halloumi (v)
with chilli mayo

4.50

hummus and tzatziki (v)
with grilled wholemeal pitta
and crudités

4.25

aperol spritz 6.50
bittersweet aperitif with
prosecco and orange

mushroom soup (v)
with warm crusty bread

4.95

chicken in a jar
5.85
chicken liver parfait, with Bill's
chutney and toasted sourdough

5.85

5.95

crab, chilli and prawn cakes
with baby gem, mango and
spring onion salad

salt beef, spring onion and
5.95
potato rösti hash
soft poached egg, grain mustard
and creamy celeriac

avocado, bacon and
spinach salad
with baked croutons, Bill’s
dressing and grated pecorino

5.50

crispy lemon squid
with garlic and lemon mayo

MEZZE

Bill’s mezze board (v)
9.95
sunblushed tomatoes and basil, baba ganoush, extra virgin olive oil hummus,
marinated olives, crispy halloumi and wholemeal pitta

M AINS

Bill’s hamburger
9.95
sesame seed bun with red onion,
tomato, lettuce, horseradish
mayonnaise and skinny fries

avocado, bacon and
spinach salad
with baked croutons, Bill’s
dressing and grated pecorino

with streaky bacon

Bill’s style bbq pork ribs
13.95
slow cooked with BBQ sauce, with
creamy slaw and skinny fries

with monterey jack cheese

1.20

with guacamole

1.20

1.50

grilled halloumi, chickpea
4.95
and cous cous salad (v)
with tomatoes, mint, pomegranate,
parsley, yogurt and lemon

8.95

cod fish finger sandwich
8.50
with tartare sauce, rocket
and ketchup, on toasted white
farmhouse bread, with skinny fries
Bill’s beer-battered cod
with minted mushy peas,
pickled onion, skinny fries
and tartare sauce

11.95

naked burger
our usual burger but no bun,
no fries and a large mixed
salad and tzatziki

9.95

chicken and chorizo
9.95
sesame seed bun with red onion,
tomato, lettuce, avocado
mayonnaise and skinny fries

halloumi and hummus (v)
sesame seed bun with grilled
halloumi, hummus, baby gem,
roasted peppers, sweet chilli
sauce and yogurt, served
with skinny fries

8.95

duck pie
11.95
slowly braised duck leg with
carrot, rich gravy and pearl
barley, topped with a buttery
mash and smoked dorset cheddar

Bill’s fish pie
12.95
queen scallops, cod, salmon,
tiger prawns, peas and baby
onions, topped with an english
mustard and cheddar mash

mac’n’cheese with butternut
8.95
squash (v)
spinach, mozzarella, topped
off with rocket and pumpkin seeds

pan-fried hake
11.95
chunky tomato, avocado and caper
salsa with a crispy spring onion and
parsley potato rösti

chicken caesar
9.95
with baby gem, pecorino, croutons
and caesar dressing

rustic tomato and basil
risotto (v)
with crumbled goat’s cheese,
toasted pine nuts and rocket

9.95

GRILLS & STEAKS
english lamb rump, brushed
15.50
with garlic and rosemary
with gratin potatoes, green bean and
rocket salad
marinated chicken skewers
9.95
served on a cous cous salad with
tomato, mint, parsley and lemon with
tzatziki and wholemeal pitta bread

STEAKS
aged for a minimum of 28 days our
english beef is chargrilled, served
with a portobello mushroom and tomato
skewer, and fries

10oz sirloin
18.50
10oz ribeye
16.95
8oz rump
14.50
sauces: béarnaise, peppercorn,
garlic butter
1.00

Bill’s ‘peri peri’ marinated 11.95
half chicken
our own blend of peri peri picuin
chillies, roasted peppers, orange
and lemon zest, allspice and oregano,
served with a winter slaw
and sweet potato fries

PUDDINGS

SIDES
mixed salad (v)

2.95

eton mess
5.95
fresh strawberries folded
through whipped cream, mascarpone
and crushed meringue, with
strawberry coulis

sweet potato fries (v)

3.55

skinny fries (v)

2.95

butternut squash
mac ‘n’ cheese

3.75

tomato, red onion
and basil salad (v)

3.50

warm chocolate brownie
with milk ice cream and warm
chocolate sauce

5.95

tender stem broccoli
with red chilli and toasted
sesame seeds (v)

3.25

blueberry’upside down’cheesecake
with amaretti crumb biscuit

4.75

rocket and pecorino salad
with balsamic dressing (v)

2.95

warm mini cinnamon doughnuts
with fresh strawberries and
warm chocolate dipping sauce

5.50

warm pecan pie
with malted banana ice cream

5.50

crumble ‘n’ custard
stewed braeburn apples and
blackberries

4.50

Bill's ice cream and sorbets
3.95
delicious artisan ice cream or sorbet.
Please ask for flavour selection
Bill's cheese plate
6.95
westcombe cheddar, cornish brie
and ‘wrekin’ blue cheese, served
with Bill’s chutney, celery and
sultana bread

Our menus are printed on 100% recycled paper
many of our dishes are easily adjusted to suit allergies, please ask your waiter for more information

