
 
 
 
 

- MAINS - 
 

made to order, with love, by our team of chefs… 
 

available Sun-Wed til 3:00pm  |  Thu-Sat til 9:00pm 
 

 

MAINS 

 
712 burger – 15.75 

beef patty, American cheese, bacon, BBQ pulled pork, Catalina, 
mustard mayo, pickled red onion, baby gem, beef tomato & 

gherkin in a toasted brioche bun - served with chunky 
chips & beer-battered onion rings  

extras: beef patty – 1.65 | Lincoln blue cheese – 1.65 | bacon 
rasher – 1.35 | grilled chicken – 1.75 

( G L U T E N ,  M I L K ,  S U L P H I T E S ,  M U S T A R D )  

 

garden burger (VG) – 14.50 
plant-based burger, smoky vegan cheese, caramelised red onion, 
Catalina sauce, pesto mayo, baby gem, beef tomato & gherkin in a 

toasted brioche bun - served with chunky 
chips & beer-battered onion rings 

extras: vegan patty – 1.95 
( G L U T E N ,  S O Y A ,  S U L P H I T E S ,  N U T S )  

 

chicken Caesar salad – 12.75 
Caesar-dressed baby gem, anchovies, crispy bacon bits, 

parmesan & Italian seasoned croutons - served with a succulent 
grilled chicken breast 

( G L U T E N ,  F I S H ,  M I L K ,  E G G ,  M I L K )  

 

garden party pasta salad (VG) – 11.25  
farfalle, chickpeas, black olives, vegan feta, vegan mayo, 

cherry tomatoes, cucumber, spring onion, coriander & lime 
( G L U T E N )  

 
 

risotto verde (GF) – 14.95 
courgette, white wine, broad beans, garden peas, parmesan, 

spinach & mint 
 ( M I L K ,  S U L P H I T E S )  

 
 

 
 

risotto rosso (GF) – 16.00 
red pesto, red wine, chorizo, prawns, parmesan and red chillies 

( S U L P H I T E S ,  M I L K ,  C R U S T A C E A N S ,  S O Y A )  

 

farfalle pesto (V) – 14.95  
oven baked farfalle, tossed in cream, green pesto, roasted 

peppers & caramelised leeks and topped with melted cheddar 
extras: chicken & bacon – 1.60 

( G L U T E N ,  M I L K ,  N U T S )  

 

chicken serrano – 16.25 
chicken escalope, sage, and serrano ham, with a white wine butter 

sauce - served with Tuscan potatoes & tender stem broccoli 
( M I L K ,  S U L P H I T E S )  

 

pan-fried hake – 17.00  
honey, ginger, lime & garlic marinated hake, on a bed of chickpea 
Mediterranean vegetables – served with Tuscan potatoes, capers 

and a lemon & herb oil 
( F I S H ,  S U L P H I T E S )  

 
 
 

mixed tapas platter – serves 2 – 28.00 
serrano ham, chorizo, salchichon, Manchego, soft goats’ cheese, 

quince paste, caramelised red onion chutney, mixed olives,  
sun-dried tomatoes and toasted ciabatta 

( G L U T E N ,  M I L K ,  E G G ,  S U L P H I T E S )  
 


