
MAIN MENU



If you have any special dietary requirements or allergies please tell your server and our kitchen staff will be happy to accommodate you 
where possible. The management reserve the right to alter or change the menu at any time. Some ingredients may contain traces of nuts. 
Due to meals being freshly prepared to order, at busy times wait times may increase.

MAIN MENU

(V) = Vegetarian  (VE) = Vegan  (GF) = Gluten Free

MARINATED OLIVES (VE) (GF) � 3.95
Mixed olives marinated in garlic, chilli,  
lemon and herbs

GARLIC FLATBREAD AND DIPS� 8.95
Garlic flatbread served with marinated olives, 
taramasalata, harissa hummus, tzatziki and 
baba ghanoush dips

HALLOUMI (V)�  7.50
Fried halloumi fingers served with a house 
salad and sweet chilli jam

FRIED CAULIFLOWER WINGS (VE)� 6.50
Fried cauliflower wings served with salsa

SOUP � 5.95
Ask your server for todays choice, served  
with toasted bread

BURRATA CAPRESE SALAD (V)� 10.95
Sliced Italian seasoned beef tomatoes topped 
with a whole burrata and fresh basil oil

CHEESY BAKED GARLIC MUSHROOMS (V)� 8.95
Mushrooms cooked in a creamy garlic and 
white wine sauce topped with mozzarella and 
baked, served with toasted ciabatta

PRAWN COCKTAIL� 9.95
Cos lettuce topped with Atlantic prawns  
in a traditional Marie rose sauce with a dill  
oil dressing 

ROSEMARY AND GARLIC  
BAKED CAMEMBERT (V)� 10.95
Oven baked rosemary and garlic camembert 
served with a caramelized onion chutney and 
toasted sour dough bread

GARLIC KING PRAWNS� 9.95
King prawns pan fried in white wine, chilli and 
garlic butter served with toasted ciabatta

KOREAN CHICKEN� 9.95
Gochujang and sesame glazed chicken with 
Asian slaw and lime aioli

SALMON GRAVADLAX � 10.95
Gin and beetroot infused salmon gravadlax, 
capers and horseradish creme, served with 
toasted ciabatta

STICKY PORK BELLY BITES� 9.95
Pork belly pieces cooked in a soy, ginger, 
honey and chilli glaze served with kimchi and 
dipping sauce

TRUFFLE MUSHROOM BRUSCHETTA (V)� 9.95
Mushrooms in a creamy garlic, white wine and 
black truffle oil sauce served on toasted sour 
dough bread

COMBO� 24.95
JD BBQ chicken wings, tempura king prawns, 
chicken strips, halloumi fingers, onion rings 
and loaded nachos, served with coleslaw, 
BBQ, hot honey and aioli

NACHO MOUNTAIN (V)� 12.95
A mountain of nachos with cheese sauce, 
green chilli relish, sour cream, guacamole and 
tomato salsa
Add JD BBQ brisket� 2.95

GLUTEN FREE?   
Ask your server about  
our gluten free options

NIBBLES

SHARERS

STARTERS
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FISH AND CHIPS� 15.95
Battered haddock fillet served with 
homemade chunky chips, mushy peas,  
katsu curry and tartare sauce

THAI RED CURRY (GF) 

Mixed peppers, onions, spinach, baby 
sweetcorn and green beans in a red curry and 
coconut cream sauce served with sticky rice
 
VEGETABLE (VE)� 13.95
CHICKEN� 15.95
KING PRAWN� 17.95

POLLO A LA CRÈME� 16.95
Chargrilled chicken breast with a creamy 
garlic, white wine and mushroom sauce  
served with seasonal vegetables and herb  
new potatoes or skin on fries, gluten free  
fries available

STUFFED CHICKEN (GF) � 18.95
Chicken breast wrapped in streaky bacon 
with a garlic, spinach, feta cheese and sun 
dried tomato filling, served with a creamy 
Gorgonzola and thyme sauce, herb new 
potatoes and seasonal vegetables

CHICKEN SCHNITZEL� 18.95
Panko breaded chicken breast served with a 
creamy mustard sauce, garlic and rosemary 
skin on fries and a rocket garnish 

BAKED SEABASS (GF) � 20.95
Oven baked seabass in a caper, lemon and 
butter sauce served with herb crushed new 
potatoes and creamed spinach

GRILLED SALMON (GF) � 21.95
Grilled salmon in creamy dill sauce served with 
crushed herb potatoes, tenderstem broccoli 
and spinach

PORK BELLY � 20.95
Slow roasted pork belly served with spring 
onion mashed potato, seasonal vegetables 
and a cider gravy

GREEK MARINATED KEBAB
Garlic flatbread with lettuce, cucumber, red 
onion and your choice of Greek marinated 
herb skewer served with skin on fries  and 
tzatziki dip
HALLOUMI (V)� 18.95 
CHICKEN BREAST� 18.95

MAINS
All pastas are made using linguini pasta 

CHICKEN AND CHORIZO� 16.95
Chicken and chorizo in a creamy sun blushed 
tomato, garlic and chilli sauce, finished with 
parmesan cheese

WILD MUSHROOM AND TRUFFLE (V)� 15.95
Wild mushrooms and spinach in a creamy 
white wine and truffle oil sauce

CAJUN KING PRAWN� 17.95
Cajun seasoned king prawns in a creamy 
tomato and spinach sauce

PASTA

A sizzling skillet of peppers and onions with your 
choice of filling served with tortilla wraps, sour 
cream, guacamole, salsa, cheese and jalapenos

MIXED VEGETABLE (V) � 16.95 
Vegan option available

HALLOUMI (V)� 17.95

CHICKEN� 17.95

STEAK� 19.95

KING PRAWN� 18.95

MIXED (choice of 2 fillings)�  18.95

FAJITAS

CAESAR�
A salad of cos lettuce, red onions, cherry 
tomatoes, croutons and parmesan with a 
Caesar dressing and your choice of topping
HALLOUMI (V)� 15.95
CHICKEN AND BACON� 16.95
CAJUN SALMON FILLET � 18.95

POKE BOWL (VE)

Sesame rice, cucumber, edamame beans, carrot 
ribbons, and pickled red cabbage with sriracha 
mayo and a soy dip, served with a choice of 
SOY STRIPS (VE)� 14.95
GRILLED CHICKEN� 15.95
SALMON GRAVADLAX� 16.95
GLAZED PORK BELLY� 15.95
HALLOUMI (V)� 15.95

SALADS
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All burgers are served in a pretzel bun with 
skin on fries and coleslaw, gluten free buns 
and fries available

BEEF BURGERS 

CLASSIC�  14.95
Beef patty dressed with lettuce, red onion, 
beef tomato, gherkin and burger sauce
Add cheese� 1.50

JD BBQ BRISKET� 17.95
Beef patty, lettuce, red onion, beef tomato, 
gherkin and burger sauce topped with JD 
BBQ brisket, BBQ sauce, Monterey Jack 
cheese and crispy fried onions

RODEO �  19.95
Two beef patties, lettuce, red onion, beef 
tomato, gherkin and burger sauce topped with 
crispy smoked bacon, BBQ sauce, Monterey 
Jack cheese and onion rings

CHICKEN BURGERS

CLASSIC� 14.95
Panko breaded chicken breast dressed with  
lettuce, red onion, beef tomato, gherkin and 
burger sauce
Add cheese� 1.50

HALLOUMI� 17.95
Panko breaded chicken breast, lettuce, red 
onion, beef tomato, gherkin and burger sauce 
topped with fried halloumi, Asian slaw and 
sweet chilli sauce

FIRECRACKER� 16.95
Panko breaded chicken breast, gherkin, 
lettuce, red onion and burger sauce topped 
with smoked cheese, jalapenos and  
chipotle mayo

VEGGIE BURGERS

JACK FRUIT (VE)� 14.95
Breaded jackfruit patty, lettuce, tomato, red 
onion, gherkin and vegan ailoi in a vegan 
brioche bun. Served with skin on fries and salsa
Add vegan cheese� 1.50

HALLOUMI (V)� 15.95
Panko breaded halloumi, lettuce, tomato, red 
onion, tzatziki and hummus

FRIES UPGRADE
TRUFFLE AND PARMESAN� 1.50

GARLIC AND PARMESAN� 1.50

LOADED JD BBQ BRISKET� 3.00

BURGERS

HOUSE SALAD (V) (GF) � 3.50

SAUTEED GREENS (V) (GF) � 4.50

GARLIC FLATBREAD (V)� 3.95

ONION RINGS (V)� 4.50

SWEET POTATO FRIES (V) � 5.50

SIDES

SAUCES� 2.50
PEPPERCORN (GF)  
CREAMY GORGONZOLA AND THYME (GF) 

DIANE (GF) 

BEEF DRIPPING

GRILL
All of our steaks are 10oz and chargrilled 
to your preference, served with homemade 
chunky chips, gluten free chips available

SIGNATURE RUMP� 24.95
A thick cut rump steak served with  
our house seasoned Sea salt flakes on 
the side

SIRLOIN � 27.95
A flavoursome well balanced cut  
sourced from Sykes house farm, served 
with our house seasoned Sea salt flakes 
on the side  

FILLET� 34.95
Our most tender cut sourced from  
Sykes house farm, served with our house 
seasoned Sea salt flakes on the side

BIT ON THE SIDE�
FRIED EGG (V) (GF)� 1.50
ONION RINGS (V)� 3.00
KING PRAWNS IN  
GARLIC BUTTER (GF) � 4.95


