
Moules Marinière £12.95
Classic dish of mussels in a white wine sauce, served with Pavilion bread and chips.

Posh Fish & Chips £12.95
Brugse Zot battered cod fillet with chips, minted mushy peas, and tartar sauce.

Luxury Fish Pot Pie £10.95
Chunks of salmon, cod and prawns in a creamy herb sauce, topped with creamy mash and served with buttered 
cabbage.

FISH

Tempura Chilli Squid with Sweet Chilli Dip £5.95
Halloumi Bites (V/GF) £5.95
With a paprika crumb and a sweet chilli dip.
Griffin Farm Sausage Selection £5.95
Three varieties of pork sausage: leak, marmalade, and apple.
Vegan Chicken Satay (VG) £5.95
Just like the real thing, only vegan! Served with a peanut sauce.
Vegan Chicken Wings (VG) £5.95
Seitan Protein in a crunchy panko batter. Served with a sweet chilli dip.
Corn Cobettes (VG) £5.95
Fried sweet corn rounds in a panko batter.
Thai Fish Cakes
With sweet chilli dip. £5.95
Pint of Classic Potato Fries £3.95
Pint of Sweet Potato Fries £4.95

Get any three of the above starters for £15.

SMALL DISHES

Handmade on the premises, served on a brioche bun and chips.

Surf & Turf £12.95
Aberdeen Angus patty with caviar mayo, served with iceberg lettuce and crispy onions. Topped with a shell-on 
prawn.

Chicken Kiev £11.95
Succulent chicken filled with a garlic and butter, with sweetcorn mayo. Served with iceberg lettuce, pickles, and crispy 
onions.

Belgian Blue Burger  £11.95
Served with blue cheese, tomato relish, caramelised onions, watercress, and pickles.

Wagyu Beef  £12.95
100% Chile grass-fed beef and served with mature cheddar, crispy onions, tomato relish, and pickles.

Add extra mature cheddar, blue cheese, bacon, a fried egg, or onion rings for £1.50 each.

BURGERS



(V) Vegetarian. (VG) Vegan. (GF) No 
gluten containing ingredients.

We do not list every single 
ingredient. If you have any specific 
dietary needs or would like to see 
the full list of ingredients, please let 
us know.

Full menu at the bar.

Kitchen Opening Hours
Monday to Thursday

12:00-1500, 18:00-22:00
Friday-Sunday 
12:00-22:00

Pavilion Sourdough Bread £2.50
Pint of Fries £3.95
Pint of Sweet Potato Fries £4.95
Nuts £1.95
Olives £3.50

SIDES

Italian Chocolate Fondant £5.95
 
Sticky Figgy Pudding £5.95
With vanilla custard. 

Frangipane Tart (VG + GF) £6.95
Topped with raspberry, almond flakes, and served with custard.

Lime Mousse Pie £5.95

DESSERTS

Braised Steak £14.95
Slow cooked in a brandy and onion gravy, served with buttered carrots and fries.
 
Chicken Roulade £12.95
Chicken rolled and stuffed with creamy mushrooms in a rich cider and tarragon sauce. Served with plain rice and 
wilted spinach.

Classic Beef Lasagne £11.95
Served with a fresh side salad and toasty garlic bread.

MEAT

Beer-Battered ‘Fish’ & Chips (VG+GF) £12.95
Tofu wrapped in Nori, with homemade tartar sauce and mushy peas.

Spicy Chickpea & Sweet Potato Burger £11.95
Made with harissa, caramelised red onions, and walnuts with melted halloumi, rocket, and yogurt.  

Pea & Black Sesame Burger (VG)* £11.95
Amazing pea burger with black olives, a touch of rosemary, rolled in black sesame. Served with vegan wasabi 
mayonnaise, radish, watercress, and pickle. 

The New Classic Nut Roast Burger (VG)* £10.95
Pistacchio and flaked almonds in a veg-packed patty. Served with sweet tomato relish, iceberg lettuce, and pickles.

Thai Massaman Pie (VG) £10.95
Rich and mild coconut Thai curry pie, with sweet potato and seitan protein chunks.

Our burgers are handmade on the premises and served with chips, on a crusty white bun.
*Gluten free buns are available for £1 extra.

MEAT-FREE


