
 

 

All Menus Subject To Change 
(v) Vegetarian dishes (vo) Can be prepared for a vegan diet 

Just let us know if anyone in your party suffers from allergies or if there are any specific dietary requirements. We cannot guarantee an environment completely free from allergens. Please ask a 
member of staff for more information. 

OUR MENU INDICATES ALLERGEN INFORMATION 
(1)Celery  (2)Cereals containing gluten  (3)Crustaceans  (4)Eggs  (5)Fish  (6)Lupin  (7)Milk  (8)Molluscs  

(9)Mustard (10)Nuts  (11)Peanuts  (12)Sesame  (13)Soya  (14)Sulphur dioxide & sulphates 

 

  
NIBBLES 
 

Marinated Olives, lemon, chilli & garlic 4.50 (vo)(14)  
Salted Tortilla Chips, sour cream & guacamole 4.00 (vo)(7)  

Meatballs, pork, nduja & fennel 4.50 (14)  

 
SMALL PLATES (smaller portions so maybe choose 2 or 3 to share) 
 
Pork & Apple Sausage Roll, piccalilli 6.00 (1,2,4,7,9,14)  

Crispy Potato Skins, mature cheddar & red onion jam 5.00 (v)(vo)(7,14)  

Whitebait, piri piri mayonnaise 6.50 (1,2,4,5,9,14)  

Salt & Pepper Chicken, sesame seeds & spring onion 6.50 (1,4,12,14)  

Leek, Radicchio & Ricotta Toasted Ravioli, with spinach purée & crushed walnuts 6.50 (v) (1,2,4,7,10,14)  
Lamb & Mint Kofta, summer pea & chimichurri salad 6.50 (1,9,14)  
 

Garlic Pizza Bread 7.00 add mozzarella 2.00 (v)(vo)(2,7,9,13)  

Whipped Feta, crispy chickpeas, hot honey drizzle & herby pita bread 9.00 (v)(2,7,9,14)  

Camembert, sourdough, bacon jam 15.00 (1,2,7,9,13,14)  

Tear & Share Cheesy Garlic Butter Doughballs, red onion jam 6.50 (v)(vo)(2,7,14) 
 

PUB MAINS  
 
‘Houghton’ Honey Roast Ham, fried eggs, hand cut chips & coleslaw 14.50 (1,4,9,14)  
8oz Flat Iron Steak, chips, onion rings, tomato, salad, chimichurri or garlic & parsley butter 21.00 (1,2,7,9,14)  
Roasted Piri Piri Chicken, coleslaw, corn on the cob & skinny fries 18.00 (1,4,9,14)  
Spinach, Walnut & Spring Vegetable Linguine, roasted tomatoes & cheddar crisp 13.50 (v)(vo) (1,2,7,10,14)  
Chilli Bean Quesadillas, chilli & lime rice, sour cream, guacamole, pickled shallots 15.00 (v)(vo) (1,2,7,9,14)  
Couscous Tabbouleh Salad, crispy chickpeas, feta, pomegranate & dressing 12.00 (v)(vo)(1,2,7,14)  
‘PACE’ Beer Battered Haddock*, hand cut chips, tartare sauce & mushy peas 16.00  (2,4,5,7,9,14)  
 

*Price includes a discretionary 25p which we will match donating a total of 50p to our company charity www.thepacecentre.org 
 

BURGERS & PIZZAS Gluten free roll and pizza base available at no extra cost (4,13) 
 
Moroccan Spiced Butter Bean & Roasted Red Pepper Burger, whipped feta, fries 15.00 (v)(vo) (1,2,4,7,9,12,13,14)  
Classic Beef Burger, fries, choice of topping 17.50 
Sweet bacon jam & mature cheddar (1,2,4,7,9,12,13,14) 
BBQ pulled pork & smoked cheddar (1,2,4,7,9,12,13,14) 
Fajita peppers & onion, cheddar & chimichurri (1,2,4,7,9,12,13,14) 
 
Prefer less bread? Help us reduce food waste & we will make a donation to the PACE Charity. Half bun – 15p No bun – 30p 

 
Calzone, Ventricina salami, pepperoni, nduja & fennel meatballs, spinach, red onion jam 17.00 (2,7,14)  

13.50 (v)(vo)(2,7,9,13)  
 

 
1.50 : Olives (14), Onion Jam (14), Spinach, Chimichurri (14), Hot Honey (9), Feta (7), Roquette, Peppers, Mushrooms 
2.00 : Chicken, Nduja & Fennel Meatballs, Beef, Ham, BBQ Pulled Pork (1,9,14), Pepperoni (7), Salami (14) 
 

SIDES  
 
Skinny Fries 3.50 add cheese 2.00 (v)(vo) (7)  

5.50 (vo) (12)  
Beer Battered Onion Rings 4.50 (vo) (2)  
Summer Pea Salad 4.50 (vo) (14)  

4.00 (v)(vo) (7)  

Bacon & Cheddar Mashed Potato 5.00 (7,14)  

5.00 (v)(vo) (1,2,7,14) 
Chilli & Lime Rice 4.00 (vo) (14)  

5.00 (vo) (14)  

Herby Pita Bread 4.00 (v)(vo) (2) 
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À La Carte 
 

 
SEASONAL STARTERS 
 

     , toasted bread 7.50 (v)(vo) (1,2,7,14) 
 

Lamb & Potato Bon Bons, roquette salad & cumin yoghurt. 8.50 (1,2,4,7,9,14) 
 
Haddock & Seabass Fishcake, aioli, pomegranate & pea salad 9.00 (1,2,3,4,7,9,14) 
 
Arancini, tomato basil sauce, peppers & onions, cheddar crisp, herb oil 7.00 (v) (vo) (1,7,14)  
 

 
SEASONAL MAINS 
 
‘Pie Of The Day’ 

(1,2,4,7,9,14)  
Braised steak & kidney in a rich beef & vegetable gravy topped with a flaky puff pastry lid. Served 
with creamy mashed potato & market vegetables. 19.00 

 
(1,2,7,9,13,14)  

Red lentils & vegetables slow cooked & topped with cheesy mashed potato. Served with roasted 
carrots, parsnips & market vegetables. 15.00 
 

 (1,2,3,7,8,14)  
Mixed seafood & samphire folded through tagliatelle with a creamy spinach sauce topped with 
parmesan. 19.00 
 
‘MINDFUL MENU’  
 
Offering something a bit unusual & always with great provenance, you’ll find a variety of locally 

  
(1,2,4,7,9,14) 

Supplied by Maxine at Oving Dexter beef. Topped with mature cheddar, hash brown, sweet chorizo 
& tomato, chilli chutney. Served in a toasted ciabatta bun with baby gem, tomato, fries & onion rings. 
23.00 
 

 (1,7,9,14)  
Supplied by Elliot at Padbury Meats. Slow cooked pork belly served with sweet potato mash, green 
beans, cauliflower cheese & a rich BBQ sauce. 24.00 
 
 
 

 


