
New 

MOTHER’S DAY SET MENU
STARTERS

3 COURSES  |  2 COURSES

MAINS
Our 30-day-aged British and Irish steaks are served with half a roasted 
tomato, grilled mushroom, rocket and your choice of accompaniment

8oz* Sirloin
A great all-rounder, for succulent texture and taste

10oz* Ribeye   
The strong marbling makes this steak full of flavour

8oz* Fillet  
The most lean and tender of all the steaks

8oz* Rump
A flavoursome steak with a firm texture 

The Vegan House   (Ve)  
GARDEN GOURMET® Sensational™ burger 
layered with Violife cheezy slice and THIS™ 
Isn’t Bacon in a brioche-style bun with 
burger sauce, le!uce, tomatoes and red 
onion. Served with skinny fries, vegan slaw 
and ‘74 BBQ sauce§

Chargrilled Fillet of Salmon**  

With garlic and parsley, dressed rocket  
and garlic mayo. Served with your choice  
of seasoned veggie rice, skinny fries   
or chopped salad

  Add Grilled Vegetables 

Beer-Ba!ered Haddock & Chips**§    
Served with triple-cooked chips, tartare 
sauce and mushy peas or garden peas

Ultimate Sunday Roast§   
Get the best of all our meats with half a 
roast chicken and two slices of both our aged 
sirloin and lamb rump 

Roast Sirloin of Beef§

30-day-aged from UK and Irish farms.  
Melt-in-your-mouth tenderness,  
cooked medium

Half Roast Chicken§

Half a roast chicken, tender and succulent 
with crispy, golden skin

Rump of Lamb§

Our UK and Irish lamb is cooked so it’s still  
a li!le pink in the middle for full flavour

Add an extra slice of beef or lamb and 
a pig in blanket to any roast

Sharer Roast§

More than one having a roast?  
Ask for our sharing roast for 2 and  
choose from 2 of our 3 meats

No Chicken Sunday Roast§ (V)  
Meatless Farm® Plant-Based Chicken Breast, 
served with crispy roast potatoes, golden 
honey-roasted parsnips, Tenderstem® 
broccoli, savoy cabbage, garden peas,  
carrots and vegetarian gravy§

Vegan option available, just ask! (Ve)

SUNDAY ROAST
Our Sunday dishes are served with crispy roast potatoes, golden honey-glazed parsnips, Yorkshire pudding, stu"ing, 

Tenderstem® broccoli, garden peas, savoy cabbage, carrots and our rich signature red wine gravy§

Jamgria
Jam Shed Shiraz mixed with  
Fever-Tree Ginger Ale (1.0 units)

Rosé Sangria
Jack Rabbit White Zinfandel with 
Fever-Tree Raspberry & Rhubarb Tonic  
(0.8 units)

White Grape & Apricot Wine Spritz
Jam Shed Chardonnay with new Fever-Tree 
White Grape & Apricot Soda. (1.0 units)

Pink Grapefruit Wine Spritz
Jack Rabbit White Zinfandel with new  
Fever-Tree Pink Grapefruit Soda. (0.8 units)

JAM JAR SPRITZES

Don’t worry, we know there are allergens in our food and drink which we need to tell you about, so please let your server know if you have a specific allergy or would like more information about our dishes. All meat, fish and poultry 
dishes may contain small bones. Ingredients can occasionally be substituted or changed at short notice so please review the allergy information on the website at the time of your visit and ask your server when you arrive. Terms 
and conditions: Valid from 14th to 18th February 2023. Two courses cannot be ordered from the same section. Menu descriptions may not list every individual ingredient and some items may be subject to change. Images are for 
illustrative purposes only. Management reserves the right to withdraw this o!er at any time. Key to symbols: “V” = suitable for vegetarians, “VE” = suitable for vegans and vegetarians. Our vegan dishes are made to a vegan recipe but 
we cannot guarantee that they are suitable for those with MILK or EGG allergies.  ^May contain traces of shell. §May contain traces of alcohol. * Approximate weight uncooked. **May contain small bones. †May contain rings & tentacles  
o May contain fruit stones. S.A.Cadbury® is a registered trademark of Mondeléz International used under licence. KitKat® is a registered trademark of Société des Produits Nestlé S.A. GARDEN GOURMET® Sensational™  Trademark 
used in agreement with the Trademark owner. #Option only available when two people are dining from the set menu. Alcohol served to over 18s only, proof of age may be required when asked. The Main menu & Sunday Roast menu 
will not be available on Sunday 19th March

DESSERTS
NEW Cheesecake With Cadbury® 
Crunchie  (V)  
Baked New York style cheesecake, topped 
with Cadbury® Crunchie pieces and caramel 
sauce. Served with vanilla dairy ice cream

NEW Vanilla Ice Cream Sundae  
with KitKat® (V) 
Vanilla dairy ice cream layered with KitKat® 
crumb and chocolate sauce. Topped with 
a whip of cream and KitKat® fingers

Triple Chocolate Brownie (V) 
Triple chocolate brownie with chunks of 
white, milk and Belgian dark chocolate. 
Served with chocolate sauce and vanilla  
dairy ice cream 

Vanilla Ice Cream & Berries° (V) 
Vanilla dairy ice cream topped with  
loads of juicy berries
Go vegan with our vegan ice cream,  
just ask! (Ve)  

Apple Pie  (V)  
Served with either custard or dairy  
vanilla ice cream 
Go vegan with our vegan ice cream,  
just ask! (Ve)  

Zesty Lemon Tart  (V) 
Served with vanilla dairy ice cream 

Sticky To"ee Pudding  (V) 
Light sponge topped with a rich sticky  
to"ee sauce. Served with custard or  
vanilla dairy ice cream

Chicken Goujons  
Served with your choice of ‘74 BBQ§   
or ‘74 HOT sauce 

Cauli Popcorn (Ve)  
Cauliflower florets in a light and crispy ba!er, 
served with ‘74 BBQ§  or ‘74 HOT sauce 

Stonebaked Garlic Flatbread (V)  
  Make it cheesy (V)

Cheesy Grilled Mushrooms  (V)   
Served on toasted ciaba!a  
and topped with rocket 

Canadian Scallops & Jumbo King 
Prawns**^ 
Drizzled with garlic & parsley and served  
on a bed of ciaba!a, layered with tomato 
& red pepper salsa 

Seafood with this mark 
comes from an MSC certified 
sustainable fishery.
www.msc.org. MSC-C-55716

Scan the QR 
code to see 

our Non 
Gluten 

Containing 
Ingredients 
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Chicken Goujons 
Served with your choice of '74 BBQ§  
 or '74 HOT sauce 

Cheesy Grilled Mushrooms (V) 
Served on toasted ciaba!a and  
topped with rocket 

Classic Prawn Cocktail^  
Served with toasted ciaba!a 

'74 Double Crunch Chicken Wings  
Drizzled with your choice of our '74 BBQ§ , 
'74 HOT or blue cheese sauce 

Crispy Calamari†  
With fresh chilli and garlic mayo 

Cauli Popcorn (Ve)  
Cauliflower florets in a light and crispy 
ba!er, served with '74 BBQ§  or '74 HOT 
sauce 

Cheesy Potato Dippers  
Topped with cheese and spring onion. Served 
with a choice of reduced-fat soured cream , 
our '74 BBQ§ or '74 HOT sauce 

  Add oak-smoked bacon 

Stonebaked Garlic Flatbread (V)  
  Make it cheesy (V)  

Nachos (V)
A portion of tortilla chips layered with 
Cheddar cheese, tomato and red pepper 
salsa, cheese sauce, guacamole and  
reduced-fat soured cream 

  Add Pulled Beef  (V)  
  Want to make it Vegan? Just ask!  (Ve) 

Halloumi Fries with Dip 
Served with either our  
’74 BBQ§ or ’74 HOT sauce 

‘74 Double Crunch Wing Pla!er 
Sharing portion of our double crunch chicken 
wings served with a mix of cucumber, carrot 
and red pepper batons, reduced-fat soured 
cream, our ‘74 BBQ§ and ‘74 HOT sauce 

GRILL
Mixed Grill  
4oz* rump steak, chicken breast, gammon and 
pork sausages, served with roasted tomato, 
mushroom, fried egg, beer-ba!ered onion 
rings§ and triple-cooked chips 

 8oz* Rump Steak   
 8oz* Sirloin Steak  

Chargrilled Fillet Of Salmon**  
With garlic and parsley, dressed rocket and 
garlic mayo. Served with your choice of 
seasoned veggie rice, skinny fries or  
chopped salad 

 Add Grilled Vegetables  

Chargrilled King Prawns**  
With garlic and parsley, dressed rocket  
and garlic mayo. Served with your choice  
of seasoned veggie rice, skinny fries or  
chopped salad 

 Add Grilled Vegetables  

Chargrilled 10oz* Gammon Steak 
Served with a fried egg, pineapple ring,  
triple-cooked chips and peas 

Chick & Pork Ribs  
Half rack of lip-smacking pork ribs and 
chargrilled chicken breast. Served with skinny 
fries, seasoned corn, house slaw and your 
choice of ‘74 BBQ§ or ‘74 HOT sauce 

 Fancy a Full Rack? Upgrade  

STEAK
Our 30 day-aged British and Irish steaks 
are served with half a roasted tomato, 
grilled mushroom, rocket and your choice 
of accompaniment

8oz* Sirloin 
A great all-rounder, for succulent  
texture and taste  

10oz* Ribeye 
The strong marbling makes this steak  
full of flavour 

8oz* Fillet 
The most lean and tender of all the steaks 

8oz* Rump  
A flavoursome steak with a firm texture 

Surf & Turf Combo**† 
8oz* sirloin steak with calamari and jumbo king 
prawns drizzled in garlic & parsley. Served with 
triple-cooked chips and garlic mayo 

STEAK TOPPERS
Jumbo Garlic Prawns^† 

Fried Egg (V) 

STEAK SAUCE
Peppercorn 

Blue Cheese (V)  

BURGERS
All of our burgers are served in a brioche 
style bun unless stated otherwise with 
skinny fries and house slaw.

‘74 The House Stack 
Two signature beef burgers layered with 
Cheddar, oak-smoked bacon, burger sauce,  
‘74 BBQ sauce§, le!uce, tomatoes and red 
onion. Served with ‘74 BBQ sauce§ 

The Vegan House (Ve)  
GARDEN GOURMET® Sensational™ burger 
layered with Violife cheezy slice and THIS™ Isn’t 
Bacon in a brioche-style bun with burger sauce,  
le!uce, tomatoes and red onion. Served with 
skinny fries, vegan slaw and ‘74 BBQ sauce§ 

CLASSICS
Beer-Ba!ered Haddock  
& Chips**§    
Served with triple-cooked chips, tartare  
sauce and mushy peas or garden peas 

Beef Lasagne  
Beef ragu layered with egg pasta and mature 
Cheddar cheese sauce. Served with garlic 
flatbread and a chopped salad 

Spinach & Rico!a Cannelloni (V) 
Baked in a creamy tomato and basil sauce, 
topped with melted cheese. Served with  
garlic flatbread and a chopped salad 

Smothered Chicken Melt 
Chargrilled chicken breast glazed in our ‘74 
BBQ§ sauce topped with oak-smoked streaky 
bacon and melted cheese. Served with triple-
cooked chips and house slaw

Beefeater Cobb Salad (V) 
Crisp cos le!uce, red peppers, cucumber, 
cherry tomatoes, crunchy slaw, avocado 
and sweetcorn. Finished with your choice of 
dressing - blue cheese , reduced-fat Caesar or 
Thousand Island. 
Make it vegan with French dressing  (Ve)

 Grilled Chicken   
 Grilled Salmon**   
 Grilled 4oz* Rump 
 Grilled Halloumi (V)  

Chopped Salad (Ve) 
Crisp cos le!uce, red peppers, cucumber, 
cherry tomatoes, crunchy slaw, sweetcorn 
and French dressing

Skinny Fries (Ve) 

Triple-Cooked Chips (Ve)   

Jacket Potato (Ve)  

Loaded Cheesy Fries (V) 
Skinny fries seasoned in our ‘74 BBQ rub, 
topped with gooey cheese, burger sauce and 
tomato and red pepper salsa    

 Add Pulled Beef   

Mini Corn on the Cobs  (Ve) 
Chargrilled bites of corn seasoned  
with our '74 BBQ rub 

Beer-Ba!ered Onion Rings§  

Grill Master Beans§ (Ve) 
Smoky BBQ pit beans  

Mac & Cheese (V)  
  Add Pulled Beef 

Cauliflower Cheese (V) 

Pigs-in-Blanket 

Chargrilled Veggies (Ve) 
Flat mushroom, red onion, Tenderstem® 
broccoli, red pepper, seasoned corn,  
spring onion and a slow-roasted tomato 

Seasoned Veggie Rice (Ve)
With peppers, cauliflower and  
sweetcorn with a hint of chilli

Mini Sundae (V) 
Warm triple chocolate brownie, chocolate 
sauce and vanilla dairy ice cream finished with 
crumbled chocolate flake and a fan wafer 

Bano"ee Wa"le Sundae (V)
Vanilla dairy ice cream layered with a caramel  
sauce, freshly sliced banana and a warm wa"le. 
Topped with a whip of cream and chocolate 
shavings 

Vanilla Ice Cream Sundae  
with KitKat® (V) 
Vanilla dairy ice cream layered with KitKat® 
crumb and chocolate sauce. Topped with a 
whip of cream and KitKat® fingers 

Cheesecake with  
Cadbury® Crunchie (V) 
Baked New York style cheesecake, topped with 
Cadbury® Crunchie pieces and caramel sauce. 
Served with vanilla dairy ice cream 

Vanilla Ice Cream & Berries°  (V) 
Vanilla dairy ice cream topped  
with loads of juicy berries 
Want to make it vegan, just ask! 

Apple Pie (V) 
Served with either custard  
or vanilla dairy ice cream  
Want to make it vegan, just ask! (Ve)

Sticky To"ee Pudding  (V) 
Light sponge topped with a rich sticky to"ee 
sauce. Served with custard or vanilla dairy ice 
cream 

Triple Chocolate Brownie (V) 
Triple chocolate brownie with chunks of white, 
milk and Belgian dark chocolate. Served with 
chocolate sauce and vanilla dairy ice cream 

Zesty Lemon Tart (V) 
Served with vanilla dairy ice cream 

STARTERS

MAINS

SIDES

DESSERTS

OUR STAR SHARER

BEEFEATER MENU

ROASTS
Our Sunday dishes are served with crispy roast potatoes, golden honey-glazed parsnips, Yorkshire pudding, stu!ing, Tenderstem® broccoli, garden peas,  

savoy cabbage, carrots and our rich signature red wine gravy§

Ultimate Sunday Roast 
Get the best of all our meats with half a roast 
chicken and two slices of both our aged sirloin 
and lamb rump 

Roast Sirloin of Beef 
30-day-aged from UK and Irish farms.  
Melt-in-your-mouth tenderness,  
cooked medium

Half Roast Chicken 
Half a roast chicken, tender and succulent  
with crispy, golden skin

Rump of Lamb  
Our UK and Irish lamb is cooked so it’s still  
a li!le pink in the middle for full flavour

Add an extra slice of beef or lamb and 
a pig in blanket to any roast

Sharer Roast 
More than one having a roast? Ask for  
our sharing roast for two and choose  
from two of our three meats

 
 

No Chicken Sunday Roast (V) 
Meatless Farm® Plant-Based Chicken Breast, 
served with crispy roast potatoes, golden 
honey-roasted parsnips,  Tenderstem® 
broccoli, savoy cabbage, garden peas,  
carrots and vegetarian gravy§

Vegan option available, just ask! (Ve)

Unlimited Favourites
Unlimited roast potatoes, Yorkshire puddings and gravy§ (121 kcal per Yorkshire Pudding, 274 kcal per 100g Roast Potatoes, 77 kcal per 100ml Gravy) 

Try our fiery and fruity  
'74 HOT sauce and our rich  

& tangy '74 BBQ§ sauce! 

Take Home
A TASTE OF 
THE GRILL



NON-GLUTEN CONTAINING  
INGREDIENTS MENU

STARTERS

Veggie Sticks & Dip (V) 
A mix of cucumber, carrot and red pepper 
sticks, served with a cucumber, mint and  
yoghurt dip (31 kcal)

Nachos & Dips (V) 
Crunchy tortilla chips served with a pot of 
freshly chopped tomatoes and a cucumber,  
mint and yoghurt dip (164 kcal)

Don’t worry, we know there are allergens in our food that we need to tell you about, so please let your server know if you have a specific allergy or would like more information about our dishes.  
Menu descriptions may not list every individual ingredient, please ask for more information. Ingredients can occasionally be substituted or changed at short notice so please review the allergy information on the website at the time of your visit and 
ask your server when you arrive. “V” = suitable for vegetarians, “VE” = suitable for vegans and vegetarians. Our vegan dishes are made to a vegan recipe but we cannot guarantee that they are suitable for those with MILK or EGG allergies. (V) Suitable 
for vegetarians. (Ve) Suitable for vegans. *Approximate weight uncooked. **May contain small bones or shell. § May contain traces of alcohol. **Fish, meat and poultry dishes may contain bones ¥ May contain fruit stones. Terms & conditions: The 
Lunchtime menu is available 12pm – 5pm Monday to Friday excluding Bank Holidays. It is not available in conjunction with any o!er and is subject to availability. O!ers, vouchers, discounts or promotions (including the Whitbread discount card) cannot 
be used in conjunction with this menu; however it can be used with loyalty points-based vouchers but not loyalty celebratory o!ers. Images are for illustrative purposes only. The calories provided are based on the average serving size for the whole 
dish or drink as detailed on the menu, unless otherwise stated. We ensure that the calorie information provided is as accurate as possible and correct at time of printing, however some product variation may occur. ®Reg. Trademark used in agreement 
with the Trademark owner. Ingredients are occasionally substituted or changed which may a!ect the calorie information. 51
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LUNCH

KIDS

The meals on this menu are made with ingredients which do not intentionally contain gluten.  
However, we handle gluten containing ingredients in our kitchens so we cannot guarantee our dishes are 100% gluten-free.  

Please ensure you make your server aware when ordering from this menu.

Adults need around 2,000 kcal a day

TO START  
Soup Of The Day (V) 
Served with no-gluten containing bread (374 kcal)

MAINS 
8oz* Rump
Served with triple-cooked chips and garden peas (746 kcal)  

Upgrade to an 8oz* Sirloin (755 kcal)

5oz* Gammon Steak
Served with triple-cooked chips, garden peas 
and either a fried egg (767 kcal) or pineapple ring (683 kcal)

Upgrade to a 10oz* Gammon Steak (198 kcal) 

MONDAY TO FRIDAY 12-5PM

DESSERT

Strawberry Smash Sundae (V)  
Frozen strawberry yoghurt with meringue, 
fresh strawberries and a whip of cream  
(125 kcal)

Fruit Salad (Ve) 
A bowl of your favourite fruits chopped  
up and mixed in a bowl (50 kcal)

Vanilla Ice Cream (V) 
Topped with a crumbled  
chocolate flake (145 kcal)

MAINS

Chicken Breast
Grilled chicken breast served with skinny fries 
(224 kcal)  

Rump Steak
4oz* rump steak served with skinny fries  
(298 kcal)

PICK TWO YUMMY SIDES

Veggie Sticks (Ve) (17 kcal) 

Baked Beans (Ve) (41 kcal)

Peas (Ve) (47 kcal)

2 Mini Corn On The Cob (Ve) (48 kcal)

3 COURSES 

OR
2 COURSES

Beefeater Cobb Salad (Ve)   
Crisp cos le"uce, red peppers, cucumber, cherry 
tomatoes, crunchy slaw and sweetcorn. Finished with 
your choice of dressing - Blue cheese (290 kcal), reduced 
fat Caesar (259 kcal) or thousand island (276 kcal)  
Make it vegan with French dressing (233 kcal)

 Add Grilled Chicken (155 kcal) 

 Add Grilled Halloumi (V) (325 kcal) 

Chicken Makhani Curry
Tender chicken breast in a spiced tomato, bu"er  
and cream sauce, topped with Greek-style yoghurt. 
Served with white flu!y rice (609 kcal)

DESSERT
Ice Cream (V)
Topped with chocolate sauce and  
crumbled chocolate flake (183 kcal)



Vanilla Dairy Ice Cream & Berries° (V) 
Vanilla dairy ice cream topped with loads of 
juicy berries (224 kcal)
Want to make it vegan, just ask! (258 kcal)

NEW Popcorn Sundae made with 
Cadbury® Caramel Nibbles (V) 
Vanilla dairy ice cream layered with 
Cadbury® Dairy Milk Caramel Nibbles, 
caramel coated popcorn and caramel sauce. 
Topped with a whip of cream (565 kcal)

Fruit Salad (Ve)
A selection of pineapple, oranges, red apple, 
green apple, strawberries and red grapes  
(106 kcal)

DESSERTS

STARTERS
Cheesy Potato Dippers
Topped with cheese and spring onion. 
Served with '74 HOT sauce (453 kcal) 

Add oak-smoked bacon (105 kcal)

Nachos (V) 
A portion of tortilla chips layered with 
Cheddar cheese, tomato and red pepper 
salsa, cheese sauce and guacamole (584 kcal) 

 Add Pulled Beef (57 kcal) 
Want to make it Vegan? (Ve) (534 kcal)

Cheesy Grilled Mushrooms (V)
Served on toasted no-gluten containing  
bread and topped with rocket (460 kcal)

Classic Prawn Cocktail**
Served with no-gluten containing bread 
(456 kcal)

MAINS
Our 30-day-aged British 
and Irish steaks are served 
with half a roasted tomato, 
grilled mushroom, rocket 
and your choice of side.

8oz* Sirloin 
A great all-rounder, for succulent 
texture and taste (780 kcal)

10oz* Ribeye 
The strong marbling makes this 
steak full of flavour (965 kcal)

8oz* Fillet 
The most lean and tender  
of all the steaks (804 kcal)

8oz* Rump 
A flavoursome steak with  
a firm texture (772 kcal)

Chargrilled Fillet of Salmon** 
With garlic, parsley and dressed 
rocket. (462 kcal) Served with 
your choice of seasoned veggie 
rice (220 kcal), skinny fries (293 
kcal) or chopped salad (75 kcal).  

 Add grilled veggies (185 kcal)

Chargrilled King Prawns** 
With garlic, parsley and dressed 
rocket. (439 kcal) Served with 
your choice of seasoned veggie 
rice (220 kcal), skinny fries (293 
kcal) or chopped salad (299 kcal). 

 Add grilled veggies (185 kcal) 

Chargrilled 10oz*  
Gammon Steak 
Served with fried egg, pineapple 
ring, triple-cooked chips and 
peas (1,035 kcal)

Beefeater Cobb Salad (Ve)  
Crisp cos le!uce, red peppers, 
cucumber, cherry tomatoes, 
crunchy slaw, avocado and 
sweetcorn. Finished with your 
choice of dressing: 
Blue Cheese (405 kcal) 
Reduced-fat Caesar (374 kcal) 
Thousand Island (391 kcal) 
Make it vegan with French 
dressing (348 kcal)

 Add Grilled Chicken (155 kcal)  

 Add Grilled Salmon**  (325 kcal)  

 Add Grilled Rump* (152 kcal)  

 Add Grilled Halloumi  (176 kcal) 

BUILD YOUR OWN BURGER 
Build your ultimate burger. We’ll get you started with a no-gluten containing bun with burger sauce, le!uce, tomatoes and red onion -  

then the rest is up to you. All served with skinny fries and house slaw

SIDES
Chopped Salad (Ve) 
Cos le!uce, red peppers, 
cucumber, cherry tomatoes, 
crunchy slaw, sweetcorn and 
French dressing (75 kcal)

Skinny Fries (Ve) (293 kcal)

Triple Cooked Chips (Ve)  
(395 kcal)

Jacket Potato (Ve) (443 kcal)

Loaded Cheesy Fries (V)  
Skinny fries seasoned in our 
'74 BBQ rub topped with gooey 
cheese, burger sauce and tomato 
& red pepper salsa (484 kcal) 

 Add pulled beef (114 kcal)

Loaded Vegan Fries (Ve)  
Skinny fries seasoned in our  
'74 BBQ rub topped with burger 
sauce and tomato & red pepper 
salsa (399 kcal)

Mini Corn on The Cob (Ve)  
Chargrilled bites of corn seasoned 
with our '74 BBQ rub (81 kcal)

Chargrilled Veggies (Ve) 
Flat mushroom, red onion, 
Tenderstem® broccoli, red pepper, 
seasoned corn, spring onion and a 
slow-roasted tomato (185 kcal)

Seasoned Veggie Rice (Ve) 
With peppers, cauliflower and 
sweetcorn with a hint of chilli  
(220 kcal)

House Slaw (V) 
(142 kcal)

Vegan Slaw (Ve)  
(188 kcal)

Jumbo Garlic Prawns**  
Chargrilled and drizzled with 
garlic and parsley (177 kcal)  

A great steak topper!

Blue Cheese Sauce  
(108 kcal)

  PIMP IT UP

Signature Beef Burger Pa!y (223 kcal) 

Grilled Chicken Breast (173 kcal)

Grilled 4oz* Rump Steak (152 kcal)

Grilled 5oz* Gammon Steak (198 kcal) 

 Double up your base

  CHOOSE YOUR BASE

Burger Sauce (Ve) (88 kcal)  

'74 Pickle Relish Sauce  (Ve) (23 kcal) 

Tomato Ketchup (Ve) (16 kcal)  

'74 HOT Sauce (Ve) (17 kcal)  

Spicy Mayo (V) (60 kcal)  

  ADD A SAUCE

Add a Cheese Slice (V) (83 kcal)

Add Halloumi (V) (176 kcal)

Add a Fried Egg (V) (108 kcal)

Add Grilled Pineapple (Ve) (25 kcal)  

Add Guacamole  (V) (82 kcal)

Add Flat Mushroom (Ve) (59 kcal)

Add Streaky Bacon (63 kcal)

Add Pulled Beef Barbacoa (114 kcal)

Add Jumbo King Prawns** (81 kcal)

Adults need around 2,000 kcal a day


