PUB, GRILLHOUSE & ROOMS

Sacks

CHills

Fillet steak 70z / 100z
a lean thick cut that melts in your mouth!

27.95/36.95

Rib-eye steak 100z 32.95

well-marbled with fat, full of tenderness and flavour!
Prime rump steak 100z / 160z 22.95/32.95
firm texture and intense, mature flavour

Ribs 'n Rumg) 33.95
half a rack of pork ribs and 100z rump steak

Juicy short ribs 18.50/24.95

half or full rack grilled pork ribs

8oz Homemade Smokey Jo'burger 16.95
bacon, cheese, iceberg lettuce, tomato and gherkin relish
Premium rumP burger 17.95
topped with blue cheese beef dripping crumb, burnt onion,
iceberg lettuce, tomato and gherkin relish

Surf and turf burger 26.95
80z beef burger topped with a tempura soft shell crab,
cheese, iceberg lettuce, guacamole and kimchi

Crispy chicken burger 16.95
sun-dried tomato tapenade, buffalo mozzarella

add parma ham 1.50

Our grills are lightly brushed with our secret basting sauce,
char-grilled to perfection and served with chunky chips.
All burgers are served on toasted brioche with chunky chips.
Add £T for sweet potato fries.

watercress, crispy onions in ciabatta bread

For the kiddies

Biltong (air dried beef) 7.50
Marinated Nocellara olives 4.95
Smoked almonds 2.95
Spicy corn nuts 2.50
Garlic bread - plain or cheesy 4.95/5.95
Warm ciabatta (V) 6.50
whipped feta topped with chimichurri, toasted pistachios

Grilled asparagus (Vg) 8.95
datterini tomato, charred corn vinaigrette,

smoked garlic pesto, rocket, topped with parmesan crisp

Smoked mackerel arancini 8.95
black garlic mayonnaise, rocket and parmesan shavings

Tempura soft shell crab 10.50
guacamole, kimchi, red chillies, goma dressing,

toasted sesame seeds, lime

Boerewors (traditional farmers’ sausage) 8.95
served with polenta wedges (pap) and chakalaka

Braised lamb belly fritter 9.95
truffle mayo, beetroot gel, crispy mint

Laverstock burrata (V) 9.95
slow roasted heritage tomatoes, toasted ciabatta, basil oil

King prawn cocktail 8.95
iceberg, radicchio and creamy Marie Rose sauce

South African sharing board 21.95
boerewors, juicy ribs, bbg wings, bobotie, onion rings,

polenta wedges, chakalaka and monkeygland sauce

Mezze sharing platter (V) 15.95
feta, olives, tzatziki, red #epper hummous, breakfast radishes,
sundried tomatoes, stuffed vine leaves, pita

Baked camembert in filo crust (V) 16.95
confit smoked garlic, ciabatta, truffle honey

Chirashi bowl with goma dressing 13.95
Japanese rice, toasted sesame, daikon, radish, edamame,

pickled cucumber, pickled ginger, mango, crispy noodles

Enjoy vegan, or add your choice of -

chicken, smoked salmon or chilli beef 4
Percy Caesar salad (Vg) 13.95
grilled asparagus, green beans, parmesan, garlic croutons

add chicken and crispy bacon 4
Served at lunchtimes and only in the garden on weekends.

Served on white or brown bloomer, with chips or salad.

Roasted vegetables, hummus (Vg) 9.50
Smoked salmon, creme fraiche, crispy capers 9.95
Moroccan lamb open sandwich 13.95
thinly sliced roasted beetroot, goat's cheese

Roast beef, wasabi mayo, beef tomato 12.95

« Burger - Fish - Sausages - Chicken bites - Vegan bites (Vg) | 8.50

«Juicy shortribs | 10.95 - Steak | 12.95
all kids" meals are served with fries and peas

Our Famous Sunday Carvery

adults - 19.95
kids U15 - 12.95, small toddler plate U6 - 8.95
Add cauli cheese - 4.00

A choice of 5 different meats (or vegan nut roast) with a
selection of vegetables, roast potatoes and Yorkies.
Available until 5pm or when it’s all eaten!
Please note sharing and doggie bags are
unfortunately not allowed.

1

SAUCES 2

Creamy blue cheese / Béarnaise / Peppercorn / Monkeygland /
Chimichurri

SIDES
Chunky chips / Fries / Coleslaw / Garden salad 4

Tenderstem broccoli with red chillis / 5.50
Onion rings / Sweet potato fries / Garlic and thyme mushrooms /
Green beans with garlic, shallots and crushed hazelnuts /

Sweet heart cabbage with chimichurri

M
S
Real ale dill battered haddock
aged salt and vinegar chips, tartare sauce, pea purée

17.50

Whole roast Cornish sole 21.95
caper butter, samphire, cherry tomatoes cooked in white wine
with pan fried baby potatoes and wedge of lemon
Traditional South African bobotie 17.95
ground beef steak seasoned with Malay spices, baked with
a fluffy egg topping, served with rice and Mrs Balls’ chutney
Lamb ‘Bunny chow’ 19.50
red curry with tomato, onion, chilli, ginger,gf

sambals and a poppadom served ‘surfer-sty!
hollowed out white loaf

Trinchado

a spicy South African Portuguese braised beef dish, brimming
with flavour from onions, red chilli peppers, garlic, beef stock,
red wine and olives, served with warm bread and fries

arlic and potato,

eina

17.95

Pea and aSﬁaragus risotto (Vg) 15.50

topped with parmesan crisp and mint
Handmade spinach and ricotta tortellini (V) 17.50
butter and sage pine nut sauce, shallot vinaigrette,

parmesan shavings

PLEASE NOTE -

Our food is prepared fresh. During busy times food can take up to 40 minutes. "
Tables are available for 2 hours unless otherwise agreed by management.

Before ordering please advise us of any allergies/intolerances.

Most our dishes can be dairy/gluten free - let us know your requirements
before choosing.




