
WEEKRESTAURANT

ORIGINAL LEGENDARY® BURGER  
The burger that started it all! Black Angus steak burger, with smoked bacon, cheddar 
cheese, crispy onion ring, leaf lettuce and vine-ripened tomato. 
TWISTED MAC, CHICKEN AND CHEESE  
Grilled chicken breast, sliced and served on cavatappi pasta tossed in a four-cheese 
sauce blend with diced red peppers. Served with garlic bread.
TUPELO CHICKEN TENDERS  
Crispy chicken tenders served with seasoned fries, honey mustard and our house-
made barbecue sauce. 
GRILLED CHICKEN CAESAR SALAD  
227g chicken breast, grilled and sliced with fresh romaine tossed in a classic Caesar 
dressing, topped with parmesan crisps, croutons and shaved parmesan cheese.
CHILLI NON CARNE (VV) 
Jackfruit in a chilli sauce made with smoked paprika, onions and garlic with vegan 
white rice. Served with a rosemary and garlic focaccia bread. 
MOVING MOUNTAINS® BURGER (VV) 
100% plant-based patty, topped with cheddar cheese and a crispy onion ring, served 
with leaf lettuce and vine-ripened tomato.

WINGS 
Our signature slow-roasted wings tossed with classic Buffalo or barbecue sauce, 
served with carrots, celery and blue cheese dressing.

CURRIED PARSNIP & SWEET POTATO SOUP (VV) 
Curried parsnip, sweet potato and coconut soup served with a garlic and rosemary 
focaccia bread.

LOADED NACHOS (AVAILABLE AS A VEGAN OPTION) 
Lightly salted corn tortillas topped with our house ranch beans, cheese sauce, Pico de 
Gallo, guacamole and roasted sweetcorn. Serves one. 

NEW YORK STYLE CHEESECAKE 
Served with pouring cream.

ICE CREAM 
Choose from strawberry, vanilla or chocolate.

AMERICAN STYLE APPLE PIE (VV) 
Served with vegan custard or vegan pouring cream.
Food allergies and intolerances. If you suffer from an allergy or food intolerance please let us know before ordering. An information 
pack is available from your host in the restaurant, listing the allergenic ingredients used in our menu. Please note that our kitchen and 
food service areas are not nut free or allergen free environments. All weights are approximate before cooking. All prices are inclusive of 
VAT at the current rate.

2 COURSES £15 | 3 COURSES £20


