DESSERTS

GROUP SET MENU

BILL'S IS NOW CASHLESS

2 COURSES £21.95 |3 COURSES £25.95

SPICED AUBERGINE FRITTERS
Sweet Indian chutney, mint yoghurt,
pickles & coriander

BURRATA, RED PEPPER & BASIL D

Whole creamy burrata cheese,
chargrilled red pepper, white truffle oil
and baby basil

HALLOUMI ®

Fried halloumi cheese
drizzled with chilli honey
& nigella seeds

CRISPY CALAMARI
Served with roast garlic and basil aioli

BILL'S STICKY DUCK SALAD
Crispy duck tossed in spicy BBQ sauce with
watermelon, coriander & little gem wraps

CHICKEN & SESAME DUMPLINGS
Crispy fried dumplings served with
Bill’s spicy chutney

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

NDUJA & BURRATA MEATBALLS

Beef meatballs spiced with “nduja
sausage in tomato sauce & topped with
creamy burrata cheese. Served with fried
potatoes, roast garlic & basil aioli

SANTORINI SALAD

Bill’s take on a Greek salad.
Watermelon, feta cheese, mint, olives,
cucumber, red onion, tomato, pumpkin
seeds & date molasses

SWAP TO VEGAN FETA (i®)

BILL'S CLASSIC BURGER
Beef patty, linseed bun, tomato, lettuce,
house pickles, secret sauce, red onion &
rosemary salted fries

BILL'S TRUFFLE CHICKEN TWO WAYS
Chargrilled chicken breast with truffle
red wine jus & creamed potatoes.Served
alongside buttermilk crispy fried chicken
& truffle mayo

BILL'S FISH PIE

Salmon, king prawns & smoked haddock
baked in a cream sauce topped with chive
mash & cheese

CLASSIC CHICKEN CAESAR

Grilled chicken with romaine lettuce,
creamy Caesar dressing, croutons &
Parmesan

PANEER, SPINACH & LENTIL CURRY (»

Spicy & fragrant South Indian curry with
paneer, green lentils & baby spinach.
Served with toasted flatbread, coconut
rice & mint yoghurt

SWAP PANEER FOR PLANT

BASED MEAT ALTERNATIVE

80z CHARGRILLED RUMP STEAK

21 day aged pavé rump steak served with
rosemary salted fries, garlic butter,
roast tomato & dressed pea shoots

(£5 SUPPLEMENT)

MACARONI CHEESE 4.75
FRIES 3.95
SWEET POTATO FRIES 4.50
BILL'S HOUSE SALAD 4.50

SWEET & SPICY ROAST BEETS 4.50
Tossed in date molasses &

topped with feta

ROASTED FLATBREAD 4.25
With chilli & garlic OR rosemary & herb

CHOCOLATE & SALTED CARAMEL TART

Served with coconut ice cream

MINI CINNAMON DOUGHNUTS ()
Served warm with cinnamon sugar,
chocolate sauce & dulce de leche

TRIPLE CHOCOLATE BROWNIE (O
With warm chocolate sauce, vanilla ice
cream & a chocolate flake

ETON COLADA ®»

Fresh pineapple, ice cream,
coconut, meringue, whipped cream
& maraschino cherry

BANOFFEE PIE SUNDAE

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

FOR ALLERGEN & NUTRITIONAL INFO PLEASE SCAN QR CODE

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. @ vegetarian @ vegan ® nuts




