
DESSERTS
Sticky toffee pudding, custard or vanilla ice cream V  5.00

Ice cream/sorbet  2.00 per scoop 
vegan vanilla & chocolate sauce  VE

honeycomb gelato  V

mango sorbet  VE  

SIDES
Seasoned skin-on fries VE  4.75

Triple cooked chips VE  4.75

Buttered corn cobs V  4.00

Seasonal salad VE  4.00

Grilled tenderstem broccoli VE  4.00

These dishes do not contain any gluten in the ingredients, however our kitchen is an environment where gluten containing 
products are used. Whilst every care is taken during the preparation of your meal, there may be a risk of cross 
contamination. Our microbrewery also uses gluten product.

MAINS

35-day aged 9oz rib eye steak, garlic butter, triple cooked chips,
mini cos wedge & Caesar dressing  23.95

Burrito bowl, guacamole, rainbow slaw, kale, corn cob,  
fresh salsa, black beans, Cajun rice  VE  14.00 
+ grilled buttermilk chicken breast 3.50 

+ poached egg V 1.00 

Caesar salad, cos lettuce, Italian hard cheese, Caesar dressing V 12.00 
+ grilled buttermilk chicken breast 3.50 

+ smoked streaky bacon  1.50 

Cajun salmon, roasted tomato & pepper sauce, tenderstem broccoli, 
grilled lime & black bean rice 16.50
+ poached egg V 1.00

V VEGETARIAN DISHES   VE VEGAN DISHES 
Some dishes may contain or have traces of nuts, dairy or gluten. Please ask a team member for our list of allergens. 

Our kitchen is an environment where gluten containing ingredients and other allergens are used. Whilst every care is taken during the preparation of your food, we cannot guarantee that NO 

cross contamination has occurred or that your food is completely free from traces of any of the allergens that may be present in our kitchen. Scan the QR code for allergen and nutritional info.  
A discretionary service charge of 10% will be added to your bill. 100% of all tips go to the team. PB2.

SMALL PLATES AND GRAZING

Blistered padron peppers, sea salt VE 4.50 

Corn nachos, pico de gallo, smashed avocado,  
melted Cheddar cheese, sour cream 9.25

Steak frites, garlic butter, seasoned fries 11.00  

B&K single cheeseburger, with Cheddar cheese, American mustard, 
burger sauce, lettuce, dill pickle, diced white onion 9.50 
+ smoked streaky bacon 1.50 

SUNDAY ROAST 

Topside of British beef
roasted red onion 18.00

Cider braised pork belly
crispy crackling, roasted apple 18.00

All of our roasts are served with crispy roast potatoes, a medley of herb roasted carrots, 
parsnips & butternut squash, braised red cabbage, seasonal greens and rich gravy

B&K cheeseburger, two 100% British beef patties with Cheddar  
cheese, American mustard, lettuce, dill pickle, diced white onions 16.25 
+ smoked streaky bacon 1.50 

Smoky bacon jam cheeseburger, two 100% British beef patties with 
sweet chilli smoky bacon jam, Cheddar cheese, lettuce, dill pickle 17.25

Buttermilk chicken burger, house marinated &  
grilled chicken breast,  lettuce, mayo  15.75 
+ smoked streaky bacon  1.50 

Buffalo buttermilk chicken burger, house marinated &  
grilled chicken breast, rainbow slaw, dill pickle, mayo 16.25 
+ smoked streaky bacon  1.50 

NGCI MENU

DAY TIME SPECIALS MON-SAT ‘TIL 5PM

BURGERS   SERVED WITH SEASONED SKIN-ON FRIES 

Children’s roast (ages 6-12)  8.50 
half sized portion

COMPLIMENTARY ROAST FOR CHILDREN 6 & UNDER  
with each adult main course ordered


