
MAIN MENU

Allergen advice: Due to the way our food is prepared it is not possible to guarantee the absence of allergens in our meals and we do not make a “free from” claim. We only state allergens if they are an ingredient of a product. We 
do not include ‘may contain’ information. Our menu descriptions do not include all ingredients. We source fish from sustainable sources. (V) dishes are suitable for vegetarians and (VE) dishes are suitable for vegans. If you see an  
asterisk (*) next to any (V) or (VE) dish, we cannot guarantee that these dishes have been cooked in dedicated fryers. Where we state a weight, it’s a raw weight and 1oz equals approximately 28 grams. We regret that we cannot guarantee 
that our fish/chicken/pork/beef/shellfish dishes do not contains bones or shell. Please speak to a member of our team should you have any concerns. Full allergen information is available from a member of our team or on our website. 

GRAZERS

MAINS

BURGERS

SIDES

SHARERS

Chargrilled Chicken Skewers 6.75 
Marinated chicken breast skewers with katsu mayo, 
red chillies and charred lime 

Buttermilk Chicken Sliders 6.75
Crispy buttermilk chicken thigh, little gem lettuce, 
Korean-style mayo and jalapeños in miniature  
burger buns

Shakshuka Hummus VE 5.75 
Hummus bowl topped with a shakshuka salsa.
Served with toasted flatbread 

Cajun Fish Tacos 6.95
Soft tortilla tacos filled with Cajun fish goujons,  
coriander & lime coleslaw, guacamole, micro  
coriander and red chillies 

Salt & Vinegar Battered Fish Goujons  6.75 
Crispy fish goujons with a mint pea purée 

Pulled Pork Tacos 6.95
Soft tortilla tacos filled with Chinese-style pulled pork, 
pickled red onion, little gem lettuce, micro coriander 
and sweet chilli ketchup 

Halloumi Fries V* 6.75
Chunky fried Halloumi slices with chilli jam, spring 
onion and sour cream

Black Truffle Croquette V* 5.95 
Soft croquettes stuffed with ricotta and mascarpone 
cheese and a black truffle cream, served with a sour 
cream & chive dip

Cheese 10.95
6oz beef burger with Monterey Jack cheese,  
little gem lettuce, beef tomato, pickled red onion  
and burger sauce

Add maple-glazed bacon for £2

Chipotle Buttermilk Chicken 10.95
Crispy Cajun chicken breast with maple-glazed 
bacon, smoked Applewood® cheese, beef   
tomato, little gem lettuce and chipotle salsa

Italian Burger 11.95 
6oz beef burger with crispy prosciutto, Dolcelatte® 
blue cheese, rocket and red pesto mayo

The R&T 12.95
Our signature burger - a 6oz beef burger, double 
Monterey Jack cheese, maple-glazed bacon, little 
gem lettuce, beef tomato and caramelised onions, 
topped with burger sauce and salt & vinegar onion 
rings

Crispy Halloumi V* 9.95
Crispy Halloumi with beef tomato, little gem lettuce 
and smoked paprika & jalapeño mayo

Spicy Nachos V 8.95
Spicy tortilla chips layered with Mozzarella, sour 
cream, spicy salsa and guacamole

Chilli Beef Nachos 11.95
Chilli beef with spicy tortilla chips layered with  
Mozzarella, sour cream, spicy salsa and guacamole

King Prawn Rigatoni 13.95
Sautéed king prawns, spinach, red onion and rigatoni 
pasta in a creamy sweet chilli sauce

8oz Rib-eye Steak 16.50
Chargrilled rib-eye steak, skin-on chips, confit tomato 
and a balsamic-glazed flat mushroom. Choose from  
peppercorn or Béarnaise sauce 

1/2 Peri-Peri Chicken 12.50
Half a boneless chargrilled peri-peri chicken, skin-on 
chips, pickled vegetables and sweet chilli ketchup

Spinach & Chickpea Curry VE  10.95 
Spicy tomato, spinach and chickpea curry with pilau 
rice, coconut yogurt and charred flatbread

Sausage & Mash 10.95
Hearty Gloucester Old Spot sausages with creamed 
corn, buttered mash, onion gravy and crispy bacon

Beer-Battered Fish & Chips 11.95
Beer-battered Atlantic cod with skin-on chips, pea 
purée, katsu curry sauce and tartare sauce

Chorizo Mac & Cheese 10.95 
Smoked paprika and chorizo macaroni cheese 
served with crispy onions and charred flatbread

All our burgers are served in a seeded brioche bun with skin-on chips and coleslaw.  
Upgrade to sweet potato fries VE* for £1.00

Available every day, 12pm-4pm

Perfect as a starter, side or to share. Choose any two dishes for 10.95 or three for 14.95

PERFECT FOR
LUNCH

R&T Club Sandwich 9.25
Chargrilled Cajun marinated chicken breast, smoked 
streaky bacon, guacamole, beef tomato, little gem 
lettuce, confit garlic mayo and skin on chips

Shawarma Chicken Flatbread  9.95
Marinated chargrilled chicken thigh, little gem  
lettuce, pickled red onion, garlic mayo and  
Korean-style mayo wrapped in soft flatbread

Rainbow Tabbouleh Salad V 8.95
Chargrilled courgette, peppers, roasted butternut 
squash and red onion tossed with quinoa, mint 
leaves, crumbled feta cheese, pomegranate seeds in 
a balsamic dressing
Vegan? Just ask to remove the feta cheese VE

Crispy Fish Finger Brioche 8.25
Crispy fish goujons with little gem lettuce, lemon  
coleslaw, spicy Korean-style mayo and skin-on chips

Rump Steak Flatbread  11.50 
Chargrilled British rump steak, rocket, pickled red onion, 
Old Winchester cheese and herby ranch dressing 
wrapped in a soft flatbread  

Chargrilled Chicken, Bacon &  10.95 
Avocado Salad
Chargrilled chicken breast, crispy smoked bacon, 
avocado, Old Winchester cheese, little gem and cos 
lettuce with our house dressing

DESSERTS
Caramelised Banana Sundae V 6.75
Peanut butter ice cream, salted caramel chocolate 
brownie and miso caramel sauce, topped with a 
caramelised banana
 

Sticky Toffee Pudding V 5.95
Rich sponge, warm toffee sauce and vanilla pod  
ice cream

Churros & Chocolate V* 5.75
Cinnamon-dusted churros with warm dark chocolate 
dipping sauce. Vegan? Swap chocolate dipping sauce for 
vegan vanilla flavour ice cream VE*

Skin-On Chips VE* 2.95
Garlic Flatbread V 3.00  
Coleslaw V 2.50
Rocket & Balsamic Salad  3.50
Garlic Flatbread with Cheese V 3.50 
Sweet Potato Fries VE* 3.50
Salt & Vinegar Onion Rings V* 2.95

If you have an allergy or intolerance, please speak to a team member before you order food or drink.



If you have an allergy or intolerance, please speak to a team member before you order food or drink.

Prosecco Favola Italy, 11% ....................................... 
Fresh, dry and fruity

Moët & Chandon Imperial France, 12% ................ 
Fruity flavours and elegant with delicate bubbles

Veuve Clicquot Rosé France, 12% .......................... 
Delicate with hints of raspberry and forest fruits

Dom Pérignon Brut France, 12.5% ......................... 
Intense with exotic fruit flavour

6.50 28.50

55.50

77.00

136.50

DrINKS MENU

WHITE
Primo Fiore Bianco Italy, 11% ....................... 
Dry, crispy and fruity

Tierra Antica, Sauvignon Blanc Chile, 12% ... 
Crisp and zesty with tropical fruit flavours

Hazy View, Chenin Blanc S.Africa, 13.5% ... 
Citrus tones with mouth-watering fruits

La Votte, Pinot Grigio Italy, 12% ................. 
Clean, fresh and dry

Foundstone, Unoaked Chardonnay  
Australia, 13% ..................................................
Fresh, with lime and honeydew tones

Fault Line, Marlborough Sauvignon  
Blanc New Zealand, 12.5% ............................. 
Well rounded, tropical fruits and herbal notes

San Silvestro, Gavi Del Comune Di  
Gavi DOCG Italy, 12.5% ................................. 
Dry, fresh and light

Cap Cette Picpoul de Pinet France, 13% ...... 
Crisp grapefruit and citrus flavours

La Chablisienne Petit Chablis Vibrant 
France, 12% .......................................................
Fresh, complex and peach
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SPARKLINGROSÉ
The Bulletin Zinfandel Rosé USA, 10.5% ... 
Juicy raspberry and watermelon

Sacchetto, Pinot Grigio Blush Italy, 12% ... 
Fresh, fruity and soft

Mirabeau Forever Summer Provence Rosé 
France, 11%........................................................ 
Summer berries, citrus and a hint of spice

6.25

7.00

8.25

9.25

20.50

23.00
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RED
Primo Fiore Rosso Italy, 11% ........................ 
Cherries and blackberries with a spicy finish

Antica, Merlot Chile, 13% .............................. 
Dark fruits and mellow spice, soft and easy drinking

Montevista, Cabernet Sauvignon Chile, 13% ... 
Hints of strawberry, cherry and vanilla

Foundstone, Shiraz Australia, 14.5% ........... 
Soft ripe plums

Tournee du Sud, Grenache Pinot Noir 
France, 13.5% .................................................... 
Light and fruity; a classic easy drinking French red

Esquinas de Argento Malbec Argentina, 
14% ..................................................................... 
Velvety with plum and blackcurrant flavours

Vivanco Rioja Crianza Spain, 13.5% ............ 
Violet, red fruit and spice

Saint Clair Tuatara Bay, Pinot Noir New 
Zealand, 13.5% .................................................
Ripe red plums, raspberries and red cherries

Some Young Punks Sangiovese Shiraz 
2017 Australia, 13% .........................................
Red cherry, plum and a pinch of black pepper
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WINE

175ml 250ml Bottle 125ml Bottle

Due to the way our drinks are prepared it is not possible to guarantee the absence of allergens & we do not make a “free from” claim & do not include “may contain” information. Our menu descriptions do not include all  
ingredients. Products shown are subject to availability. ABV’s may vary so please ask a member of staff if you would like to know the ABV of a particular wine. Prices include VAT at the current rate. Alcohol may only be served to 

or purchased by persons aged 18 years or over & photographic identification may be required. Visit www.drinkaware.co.uk for the facts.

Order & pay
AT YOUR TABLE

Enter your table number

Order then pay

Simply scan the QR code using 
the camera app on your phone

125ml serve are available on request – please ask the team for more details.


