
SIDES 

DESSERTS  

MAINS 

BILL'S IS CASHLESS

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 on the 

menu and we cannot guarantee the total absence of 
allergens, with the exception of gluten. Processes 
are in place to ensure that meals noted as GF on 
our menu are made to recipes where the ingredients 
are free from gluten. Detailed allergen information 
is available via the QR code. Burgers cooked 
medium carry a higher risk of food poisoning. 
Unlike a steak, a burger needs to be cooked through 
to reduce that risk. The FSA recommends that 
children, pregnant women and anyone with a weaker 
immune system have their burgers well done.   
vegetarian

 
  vegan

 
  nuts

BILL’S CLASSIC BURGER
A crowd-pleasing classic that’s 
earned its stripes. Beef patty, linseed 
bun, tomato, lettuce, 
pickles, secret sauce, red onion 
& rosemary salted fries

ADD CHEESE  1.80 

ADD SMOKED STREAKY BACON  2.30

CHARGRILLED BLACK  SUPPLEMENT 7.00
ANGUS SIRLOIN STEAK
With rosemary salted fries, garlic 
butter, roast tomato, onion rings & 
dressed pea shoots

PEPPERCORN / BÉARNAISE  2.30

CARAMELISED ONION JUS

CHOCOLATE & SALTED CARAMEL TART 

Served with coconut ice cream

ETON MESS SUNDAE 

Fresh strawberries, whipped 
vanilla cream & crushed meringue 
with strawberry ice cream

TRIPLE CHOCOLATE BROWNIE 

With warm chocolate sauce, 
vanilla ice cream & a chocolate flake

MINI CINNAMON DOUGHNUTS 

Served warm with cinnamon sugar, 
chocolate sauce & dulce de leche

STARTERS  

HALLOUMI 

Fried halloumi cheese drizzled 
with chilli honey & nigella seeds

CRISPY CALAMARI
Served with roast garlic & basil aioli

BILL’S CHICKEN & SESAME DUMPLINGS
Our original crispy fried dumplings 
served with Bill’s spicy chutney

CHORIZO & CHILLI MISO HONEY
Roasted chorizo with chilli miso honey 
served on toasted focaccia 

CRISPY DUCK TOSTADA 
Crispy duck tossed in a smoky tomato 
salsa on a tostada with pickles & 
crumbled feta

SWAP TO SHIITAKE MUSHROOM  

COCKTAILS & BUBBLES

PROSECCO 8.50 / 34.50
Italy - Canal Grando

ELDERFLOWER BELLINI 8.95
Elderflower cordial topped 
with Prosecco 

PASSION FRUIT SPRITZ 8.95
Passion fruit & vanilla topped with 
Prosecco and a splash of soda

AVAILABLE FROM 11:30AM  +£5 ADD A DESSERT

ROSEMARY SALTED FRIES  4.50

SWEET POTATO FRIES  4.95

SIDE SALAD    4.95
Served with our house dressing

CAESAR SALAD   5.50
Romaine lettuce, Italian hard cheese, 
focaccia croutons & Caesar dressing

GRILLED FLATBREAD    5.50
With garlic & herb butter 

ADD CHEESE   1.00

HALLOUMI FRIES  5.95
With chilli honey

ONION RINGS    4.95
With fennel & nigella seeds

SMACKED CUCUMBERS    4.95
Marinated smacked cucumbers 
with a miso & sesame dressing 
topped with crispy onions

CRISPY GARLIC POTATOES    4.95
Crushed with a garlic & herb butter, 
topped with crispy onions 

SEASONAL SLAWS    4.50
Red cabbage, carrot, savoy & spring 
onion. Choose from: Creamy OR Pickled

BUTTERED SEASONAL  5.95
GREENS   
Asparagus, spring greens, 
sugar snaps & peas with garlic 
butter, pumpkin seeds & pea shoots

BILL’S MAC & CHEESE   5.50

LOADED FRIES OR HASH BROWNS

HOT MAPLE, BACON & FETA 6.95
With crispy bacon pieces, crumbled 
feta, chilli & hot maple drizzle

VEGAN OPTION AVAILABLE  

CRISPY BBQ DUCK   6.95
With spicy BBQ coated crispy duck, 
chilli, spring onion & coriander

TRUFFLE CHEESE    6.95
With truffle oil & mayo topped 
with truffle cheese sauce, 
Italian hard cheese & chives

TRIPLE CHEESE & BACON 6.95
With cheese, cheese sauce, bacon, 
crispy onion, chilli flakes & chives

STARTERS  

SIDES 

MAINS 

DESSERTS  +£5 

COCKTAILS & BUBBLES

CHICKEN SCHNITZEL
Topped with a fried egg & drizzled 
with garlic butter & crispy capers. 
Served with a creamy slaw & skin 
on fries

TORTELLONI PASTA 
   

With a creamy spinach, lemon & 
shallot filling, served with stracciatella 
cheese, crispy capers, pea purée & 
seasonal greens

VEGAN OPTION AVAILABLE
 

SANTORINI SALAD   
Watermelon, feta cheese, mint, 
olives, smacked cucumbers, 
tomatoes, red onion, pumpkin 
seeds & date molasses

VEGAN OPTION AVAILABLE
 

STRAWBERRY MIMOSA  8.95
Strawberry purée topped with Prosecco  

SEEDLIP & RASPBERRY 9.00
SPRITZ (NON-ALCOHOLIC)

Seedlip Grove 42 served over 
ice with pink lemonade


