
 warm bread board (v) 3.95
with extra virgin olive oil, 
balsamic vinegar and butter 

bread crumbed cod cheeks 3.95
with lemon and tartare sauce 

garlic bread (v) 3.75

green gordal olives 2.75

hummus and tzatziki (v) 4.50
with grilled wholemeal pitta 

and crudites

mini cumberland sausages 4.25
glazed with grain mustard 

and honey

cream of butternut squash soup 4.75       
creme fraiche and olive oil

Bill's prawn and avocado cocktail  
with spicy tomato salsa 
and cocktail sauce           5.95
garnished with deep fried tiger 
prawn ciabatta crisps and lemon

avocado and bacon salad      5.25
avocado, bacon and mixed leaf 
salad with soft boiled egg, 
baked chunky ciabatta croutons, 
shaved parmesan, honey and grain 
mustard dressing

bruschetta of british marzanino 
tomatoes and basil (v)  5.75
with crumbled goat’s cheese, 
lambs lettuce and crispy 
onion rings

crab spring rolls     5.95
fresh crab encased in spring 
roll pastry with mango, chilli 
and coriander salsa, spring 
onion salad

ham hock terrine    4.95
with home-made piccalilli and 
toasted sour dough   

tuna salad nicoise   5.65
with flaked bonito ortiz tuna, 
green beans, new potatoes,
marzanino tomatoes, olives, 
boiled egg and balsamic 
dressing 

STARTERS

Bill’s sharing mezze
board (v)

fresh tomato salsa, 
babaganouj, extra 

virgin olive oil hummus,  
marinated olives and mojo’ 

marinated halloumi 
skewers, with grilled 
wholemeal pitta bread

9.95

BREADS etc

MAINS 
SIDESpan-fried salmon, beetroot tortellini  10.85

with a pea, mint and red chicory salad, 
watercress tartare    

piri-piri marinated half chicken      10.95                  
chargrilled corn fed chicken 
marinated in our own piri-piri marinade, 
served with a cold salad of spring 
onion, coriander and lemon rice

Bill’s fish pie                        12.95
with queen scallops, smoked haddock, 
salmon, tiger prawns, peas and baby 
onions topped with an english mustard 
and cheddar mash   

halloumi and hummus (v)                8.95
grilled halloumi cheese in a sesame 
seed bun with hummus, rocket, roasted 
peppers’ sweet chilli and yoghurt 
served with skinny fries

pea and mint risotto (v)               9.95                    
with dolcelatte cheese, toasted 
pine nuts and olive oil

home-made cod fish finger sandwich       8.50
with tartare sauce, rocket and ketchup 
on toasted white bread served 
with skinny fries

10 oz chargrilled english rib eye    15.95
steak            
served with skinny fries and watercress
with garlic butter 1.00  mustard 
hollandaise 1.25

Bill’s macaroni cheese (v)             8.50                             
with wild mushrooms and leeks topped 
with a crispy crumb

chicken caesar salad                   9.95
strips of chargrilled chicken breast 
with baby gem lettuce, soft boiled egg, 
anchovies, shaved parmesan and caesar 
dressing

Bill’s hamburger       9.95
served in a sesame seed bun with red 
onion, tomato, lettuce, horseradish 
mayonnaise and skinny fries
with monterey jack cheese 1.20 
with streaky bacon 1.50 
with crunchy tomato salsa 1.20

Bill’s naked burger            9.95
the same as our normal burger but 
with no bun and extra salad

grilled seabream with a pressed       11.50
tagliatelle cake                     
served with a fennel and spring onion 
slaw of basil, mint and coriander, 
salsa verde

moules frites                          9.95
scottish rope grown mussels in a cream 
and white wine sauce with garlic, 
shallots and parsley, served with 
skinny fries

marinated chicken skewers     9.95
skewers of chargrilled chicken, 
served on a sultana, coriander and lemon 
cous cous with tzatziki and pitta bread

PUDDINGS

mixed salad with seeds, 
honey and grain mustard 
dressing  2.95 

skinny fries or skin on 
fries  2.95

purple sprouting broccoli with 
red chilli and toasted sesame 
seeds    2.95

tomato, basil, red onion & 
olive salad  2.95                                               

rocket and parmesan salad with 
balsamic dressing 2.95

bloody mary £3.95
spiced tomato juice, vodka

hedgerow fizz £3.95
sparkling wine, elderflower 

cordial

* carpaccio of beetroot with 
air dried coppa, boccancini 

mozzarella and rocket       
5.65

*  paillard of free-range 
chicken with soft herbs, 

peach and watercress salad        
9.25 

*  pan-fried whole south 
coast plaice with a lemon 

and caper butter        
13.95

SPECIALS

eton mess 
fresh english strawberries 

folded through whipped cream, 
mascarpone and crushed 

meringue, strawberry coulis  
5.95

warm chocolate brownie with 
vanilla pod 

ice cream and warm 
chocolate sauce 

5.95
peach melba sundae

freshly roasted peaches, 
raspberry coulis, milk ice 
cream, chantilly cream and 

toasted almonds            
5.75

lemon meringue pie cheesecake 
‘in a glass’ with yoghurt 

ice cream
5.95

raspberry and vanilla 
creme brûlée 

4.95  
plum and blackberry crumble 

with milk ice-cream  
5.50 

warm mini cinnamon doughnuts 
with fresh strawberries and 
warm chocolate dipping sauce

5.50
a selection of handmade
ice creams and sorbet

 3.95   

all served from 11.45am 'til late

a discretionary optional gratuity of 12.5% will be added to your bill.

PTO for 
drinks


