
KNOW YOUR ALLERGENS



STARTERSKNOW YOUR ALLERGENS

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp
Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

CHEESY GARLIC BREAD

CHICKEN GOUJONS

WINGS W/ HOT & SPICY

WINGS W/ CAJUN

WINGS W/ BISON BBQ 

POTATO SKINS W/ 

BACON & CHEESE

POTATO SKINS W/ 

CHILLI CHEESE

POTATO SKINS W/ 

TOM, CHEESE, ONION

BREADED MUSHROOMS

MOZZ STICKS

NACHOS (V)

NACHOS (CHILLI)

NACHOS CHICKEN

SCAMPI




 (A)

 (A)

 (A)

 (A)

 (A)  (D)
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







 























SAUCE
ONLY

SAUCE
ONLY



*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp
Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

ORIGINAL

DELUXE

CHEESE

CHEESE & BACON

HAWAIIAN

NEW YORKER

THE FRENCHIE

THE AMERICAN

THE CHILLI CHEESE

THE BIG SMOKE

MUSHROOM

VEGGIE

VEGGIE TOFU DOG 

BURGERSKNOW YOUR ALLERGENS

 SAUCE
ONLY

 SAUCE
ONLY



*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp

Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

FAJITAS; CHICKEN/ 

BEEF/ COMBO

BABY BACK RIBS

PHILLY CHEESE STEAK

BATTERED FISH

BAKED POTATO

FRIES

SIDE SALAD

CHICKEN TENDERS

SCAMPI 

 (A)

 (A)

(A)

 (A)

 (A)

 (A)

 (A)  (D)

CAPTAINS FAVOURITESKNOW YOUR ALLERGENS



 SAUCE
ONLY

SAUCE
DRESSING



SIDESKNOW YOUR ALLERGENS

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp
Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

FRIES

CHILLI FRIES

GARLIC FRIES

TACO FRIES

SWEET POTATO FRIES

SPICY WEDGES

ONION RINGS

GARLIC MAYO

PEPPER SAUCE

HOT & SPICY

CAJUN SAUCE

CAJUN  MAYO

GRILLED MUSHROOMS

CARMELISED ONIONS

BAKED POTATO CHILLI

BAKED POT. CHILLI CHEESE
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 (A)
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

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 















*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp

Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

CHICKEN & VEGGIEKNOW YOUR ALLERGENS

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

CHICKEN CAJUN

CHICKEN, CHEESE & 

BACON

GRILLED DELUXE

CHICKEN & CHEESE 

ENCHILADA

VEGGIE BURGER

VEG FAJITAS

VEG ENCHILADA

 (A)

 (A)  SAUCE
ONLY

 SAUCE
ONLY

 (A)

 (A)

 (A)

 (A)

 (A)












*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut, H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp

Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

SALADS & STEAK TOPPERSKNOW YOUR ALLERGENS

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

CAESAR

PEPPER SAUCE

GARLIC BUTTER

FRIED MUSHROOMS

FRIED ONIONS 

FRIED EGG

 (A) 





SUNDAES / DESSERTSKNOW YOUR ALLERGENS

*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut, H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp
**Choc/ fudge/ meringue can be made gluten free

Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

CHOC SUNDAE**

FUDGE SUNDAE**

MERINGUE SUNDAE**

COOKIE SUNDAE

CAPTAINS BROWNIE

KNICKERBOCKER GLORY

ICE-CREAM, CHOC 

SAUCE & WAFER CURL

BANANA SPLIT

DEATH BY CHOC

 (A)
 (A)

 (A)
 (A)

 (A)

 (A)

 (A)

 (A)

 (A)








All desserts are served with a wafer curl which contains (Wheat/Dairy/Egg/Soya)



*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp
**can be made gluten free – but not oreo/ malt

Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

MILKSHAKES & MALT & DESSERTSKNOW YOUR ALLERGENS

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

VANILLA MILKSHAKE**

STRAWBERRY 

MILKSHAKE**

CHOCOLATE MILKSHAKE

OREO MILKSHAKE

BUTTERSCOTCH 

MILKSHAKE**

BANANA MILKSHAKE**

CRUNCHIE MILKSHAKE**

ADD MALT

 (A)

 (A)

 (A)

 (A)

 (A)

 (A)

(A/E)
 (A)








All desserts are served with a wafer curl which contains (Wheat/Dairy/Egg/Soya)

**



*Direct Allergen present. Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats       Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, 
E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut       Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp
Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross contamination but cannot guarantee the absence of
allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

KIDS MENU ADD ONSKNOW YOUR ALLERGENS

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

BREAST OF CHICKEN

CHEESE BURGER

HOT DOG

CHICKEN NUGGETS

FISH FINGERS

CHEESE PIZZA

PEPPERONI PIZZA

FRIES

BAKED POTATO

SIDE SALAD

COKE FLOAT

JELLY & ICE-CREAM

VANILLA MILKSHAKE   

STRAWBERRY MILKS. 

CHOCOLATE MILKS.

OREO MILKSHAKE 

BUTTERSCOTCH MILKS. 

BANANA MILKSHAKE 

CRUNCHIE MILKSHAKE 

MALT SHAKE 

 (A)

 (A)

 (A)

 (A)

 (A)

 (A)

 (A)

 (A)

 (A)

 (A)

 (E)








LUNCH MENUKNOW YOUR ALLERGENS

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

CAJUN CLUB SANDWICH

SWEET CHILLI WRAP

BUFFALO HOT & SPICY 

WRAP

HALLOUMI BURGER

AVOCADO & HOT SAUCE

 (A)

 (A)

 (A)

 (A)

*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp

Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.



*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp

Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.

PIZZAKNOW YOUR ALLERGENS

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

MARGHERITA

PEPPERONI

HAWAIIAN

BUFFALO CHICKEN

 (A)

 (A)

 (A)

 (A)



SAUCES & DRESSINGSKNOW YOUR ALLERGENS

GLUTEN PEANUTS NUTS MILK CRUSTACEANS MOLLUSCS EGGS FISH CELERY SOY SESAME MUSTARD LUPIN

SULPHUR 
DIOXIDE & 
SULPHITES

 (A)

 (A)

 (A)

 (A)

 (A)


  

  



CAJUN “WING” SAUCE

MAYO

GARLIC MAYO

BLUE CHEESE

CAJUN MAYO

HONEY MUSTARD

BBQ SAUCE

CAJUN WING SAUCE

HOT & SPICY SAUCE

SWEET CHILLI 

CAESAR DRESSING

FRENCH DRESSING

PEPPER SAUCE

THOUSAND ISLAND

TARTAR SAUCE

*Direct Allergen present. 
Cereals containing gluten: A= Wheat, B= Spelt, C=Khorasan, D= Rye, E= Barley, F= Oats
Nuts: A= Almonds, B= Hazelnuts, C= Cashews, D= Pecan nuts, E= Brazil nuts, F= Pistachio, G= Macedemia/ Queenland nut H=Walnut
Crustaceans: A=Crab, B= Lobster, C=Crayfish, D=Shrimp

Customers: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table above outlining the direct allergens used in our products/dishes. 
Please ask our staff should you have additional queries. Our foods are cooked in oil that may have gluten transfer.


