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GAMBAS PRAWNS  6.95
prawns sauteed in a chilli garlic oil with sourdough 
306 kcal G,CR

BUTTERMILK CHICKEN THIGH BITES 6.95
choice of Bourbon BBQ 498 kcal or 
Buffalo sauce 491 kcal G,S,F,N,P

SALT & PEPPER SQUID 6.95
with garlic aioli dip 354 kcal G,E,MO,M,S

DEVILLED WHITEBAIT 6.95
crispy coated whitebait, lemon & garlic aioli 453 kcal E,F

HOMEMADE BEEF KOFTA 6.95
Tzatziki dip 297 kcal M
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SEASONED FRIES 342 kcal 

HOUSE SIDE SALAD 29 kcal  SO

HAND BATTERED ONION RINGS 209 kcal G

BUTTERED VEGETABLES 283 kcal  M

HAND CUT CHUNKY CHIPS 281 kcal  

MASH POTATO 281 kcal M  

BUTTERED NEW POTATOES 299 kcal M 

SWEET POTATO FRIES 330 kcal  £4.50

SIDES £3.95

BANG BANG CAULIFLOWER 6.95
with Korean gochujang rub 226 kcal G,S,SO,N

PEA, SPINACH 
& RICOTTA ARANCINI 6.95
pesto mayonnaise & pea shoots 367 kcal G,N,E,M,S,P

CRISY PORK BITES  6.95
bbq spiced pork belly bites, caramelised apple puree
531 kcal 

VEGETABLE GYOZA 6.95
with hoi sin sauce & pickled ginger 234 kcal G,SE,S,SO,N,P

PATATAS BRAVAS 5.25
spicy tomato sauce & garlic aioli 354 kcal G,E,MU

Our suppliers & kitchens handle numerous ingredients & allergens.  Whilst we have strict controls in place to reduce the risk of contamination, unfortunately, it is not possible for 
us to guarantee that our dishes will be allergen free. The recommended daily calorie intake is 2,000 calories a day for women and 2,500 for men. Allergen Key: C celery, G gluten, 
F fish, CR crustaceans, E eggs, MO molluscs, M milk, SE sesame seeds, N nuts, MU mustard, P peanut, SO sulphur dioxide, L lupin, S soya

Vegan on request Vegetarian on request Non Gluten on request

SANDWICHES & SALADS - Served 12:00-17:00
Sandwiches served with side salad, upgrade to fries for 2.00

SMALL PLATES 3 FOR 
£15.00

CROQUE MONSIEUR SANDWICH
smoked sliced ham, garlic & dijon bechamel, parsley, salad garnish 1091 kcal SO,MU,M,E,G

THE KINGSCLIFF CLUB SANDWICH
chicken, crispy bacon, egg mayonnaise, baby gem & tomato 1531 kcal G,E,M

BLT
streaky bacon, baby gem lettuce, beef tomato, garlic mayonnaise 1001 kcal G,E,S

FISH FINGER SANDWICH
cod goujons, baby gem, tartar sauce 939 kcal G,E,F,MU

ROASTED VEG & HOUMOUS OPEN SOURDOUGH SANDWICH
roasted Mediterranean veg, houmous, herb pesto, toasted sourdough 569 kcal G,SE

ROASTED SQUASH SALAD 
rosemary & lemon houmous, roast carrot, pickled onion, pomegranate, rocket, 
balsamic reduction 310 kcal SE, SO

BAKED CAMEMBERT honey & thyme, red onion chutney, warm sourdough bread 1035 kcal SO,G,M 

FISH MEZZE Thai crab cakes, devilled whitebait, salt & pepper squid, buttermilk haddock bites, lemon 
aioli, sourdough bread 1245 kcal G,CR,E,M,F,MU,S,SO,MO

BEER BATTERED FISH & CHIPS crushed minted peas, chips, tartar sauce  764 kcal G,E,F,SO

THE KINGSCLIFF BURGER caramelised beer onions, Monterey jack cheese, bacon, garlic 
mayonnaise, lettuce, tomato, maple seeded bun & fries 1135 kcal G,E,M,SO

CALVES LIVER & BACON mash potato, buttered kale, onion gravy 641 kcal M

MOULES & FRITES white wine cream sauce, fries, garlic aioli 1384 kcal E,M,MO,MU,SO

10OZ RIBEYE STEAK chunky chips, parsley butter, balsamic onion, roast tomato, flat 
mushroom, lettuce wedge & dressing 929 kcal M,SO 
Add a sauce Peppercorn 83 kcal M,SO | Bearnaise 186 kcal M,E £2.00

6OZ BAVETTE STEAK chunky chips, parsley butter, balsamic onion, roast tomato, flat 
mushroom, lettuce wedge & dressing  731 kcal M,SO 
Add a sauce Peppercorn 83 kcal M,SO | Bearnaise 186 kcal M,E £2.00

THE KINGSCLIFF PIE OF THE DAY mash, medley of vegetables
please ask a member of the team for allergen & dietary requirements 

TAGLIATELLE GIARDINIERA grated courgette, wilted spinach, chilli, garlic, garlic & herb 
breadcrumb 738 kcal G,N

PAN FRIED SKATE WING saute potatoes, palourde clams, white wine caper & chilli butter, 
lemon & samphire 501 kcal MO,F,SO,M

SEAFOOD RISOTTO mussels, prawns, salmon & crab, white wine infused cream, soft herb 
garnish 1067 kcal M,F,CR,MO,SO

BUTTERNUT SQUASH RISOTTO spiced butternut squash, chilli, crispy sage, parmesan 
cheese, crispy roquette 437 kcal SO,N

CLASSIC PRAWN COCKTAIL marinated atlantic prawns, baby gem lettuce, sourdough 
bread 363 kcal G,E,M,F,CR,S 

PAN FRIED SCALLOPS cauliflower puree, pickled raisins, smoked bacon & brioche crumb 
228 kcal MO,M,G,SO

SOUP OF THE DAY seasonal soup of the day, served with a vegan sourdough roll please ask a 
member of the team for allergen & dietary requirements 

CHICKEN LIVER & BRANDY PARFAIT pear, pear gel, toasted pistachio, brioche toast 
286 kcal P,N,G,M,E

BROAD BEAN & PEA BRUSCHETTA whipped truffled feta, fresh mint, pickled onion, 
lemon dressing 329 kcal G,N,SO

MOULES MARINIERE white wine cream sauce, toasted sourdough 888 kcal MO,G,M,SOSHARING PLATTERS

ALL TABLES WILL BE SUBJECT TO A DISCRETIONARY SERVICE CHARGE OF 12.5%



SPARKLING          ORIGIN  125ML    175ML   250ML   BTL

Chio Prosecco              Italy    5.20              26.95

Chio Rose Prosecco           Italy                   26.95   

Moët & Chandon            France                  89.95

Veuve Cliquot Yellow Label        France                  99.95

Veuve Cliquot Rose           France                  115.95

Ruinart Blanc de Blanc          France                  165.95

  

WHITE

El Tiempo Viura            Spain    4.30    5.70    7.70    21.95

Honu Sauvignon Blanc         NZ    6.40    8.50    11.60   32.95

Castello Pinot Grigio           Italy    4.80    6.40    8.80    24.95

Compass point Chardonnay       Australia  4.60    6.20    8.40    23.95

Los Gansos Viognier           Chile                   25.95

Langlois Chateau Sancerre        France                  53.95

Cloudy Bay Sauvignon Blanc       NZ                   69.95

La Font Francaise Picpoul De Pinet     France                  29.95

RED 

El Tiempo Tempranillo          Spain    4.30    5.70    7.70    21.95

Compass Point Shiraz          Australia  4.60    6.20    8.40    23.95

Trivento Tribu Malbec          Argentina  4.80    6.20    8.40    24.95

Petirrojo Merlot            Chile    4.40    5.90    8.10    22.95

Bouchon Reserva Merlot        Chile                   29.10

Los Gansos Pinot Noir          Chile                   25.40

Covila Rioja              Spain                   29.20

Terrazas Malbec             Argentina                 47.00

ROSE 

Principato Pinot Grigio         Italy    4.60     6.20    8.40    23.95

Canyon Road Zinfandel         USA    4.10    5.40    7.40    23.95

Jardin De La Mer Grenache Syrah     France                  26.95

The Pale Rose Provence         France                  37.95

Whispering Angel Grenache       France                  44 .95

We also have a wide range of spirits, draughts and bottles. 
Please ask your server for more details.

WINE MENU


