
Valentine’s  MENU

A discretionary optional service charge of 12.5% will be added to your bill. Always inform us of any allergies before placing 
your order, not all ingredients are listed. Detailed allergen information is available via the QR code. We cannot guarantee the 
total absence of allergens. Avoiding Gluten? Please ask to see our menu.  vegetarian  vegan  nuts

FOR ALLERGEN & NUTRITIONAL INFO PLEASE SCAN QR CODE

MARINATED CUQUILLO   3.95 
OLIVES & FETA   

OLIVES WITH LABNEH,   4.75 
TOMATOES, MINT & FLATBREAD   

PADRÓN PEPPERS WITH MISO   5.50

ROASTED FLATBREAD    3.95
Chilli & garlic 
OR garlic & herb 

PEPPERCORN STEAK FRITES
Chargrilled minute steak with rosemary 
salted fries & pink peppercorn sauce 

SALMON & PROSECCO HOLLANDAISE
Pan fried salmon fillet, fried potatoes, 
seasonal greens & Prosecco hollandaise

TRUFFLE & PARMESAN MAC & CHEESE 

With freshly grated black truffle & 
parmesan served with a greeen leaf 
salad

VEGAN WELLINGTON 
Plant based chicken & bacon layered 
with apricot stuffing & wrapped in puff 
pastry. Served with seasonal greens, 
roast squash & gravy 

CREAMY MUSHROOM CHICKEN
Garlic and rosemary marinated chicken 
breast, chive mash, tenderstem 
broccoli & mushroom sauce

2 courses & a Cocktail £29.95 | add a course £5

CRISPY CALAMARI 
Served with roast garlic and basil aioli

WEDGE SALAD  
Iceberg wedge coated in basil dressing, 
vegan feta, apple, walnut & chives

CHICKEN & SESAME DUMPLINGS
With Bill’s spicy chutney

HALLOUMI  

Fried halloumi cheese drizzled with 
chilli honey & nigella seeds 

COCONUT, SPINACH & GREEN LENTIL SOUP  
Turmeric yoghurt & coriander

MACARONI CHEESE 4.50

FRIES 3.95

SWEET POTATO FRIES 4.50

BILL’S HOUSE SALAD 3.95

CHARRED STEM BROCCOLI 4.25
With chilli, garlic & lemon

ROASTED FLATBREAD   3.95
With chilli & garlic OR garlic & herb
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QUEEN OF DESSERTS SHARING PLATTER  

Dark chocolate mousse for sharing 
& bits for dunking. Triple chocolate 
brownie chunks, shortbread, cinnamon 
doughnuts & berries (for 2 people)

BANOFFEE PIE SUNDAE 

Oaty shortbread biscuit base, dulce 
de leche, white chocolate mousse & 
Clotted cream ice cream 

CHOCOLATE & SALTED CARAMEL TART 

Served with coconut ice cream
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ON CLOUD NINE 
Vitelli Prosecco sweatned with pureed 
white peach, strawberry and candyfloss

PINKY SOUR 
Olmeca Altos Plata tequila, Wyborowa 
vodka, cloudy apple & citrus fruit juice 
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£8.00

LOVED UP 
PANCAKE STACK
LOVED UP 
PANCAKE STACK

Stack of three buttermilk pancakes. 
Served with clotted cream ice 
cream, pancake syrup, strawberry 
& dark chocolate sauce


