
IMAGINARIUM BURGERS

Fresh pasta

Sweet & sticky
pork starter - 9 

Strips of pork marinated in soy,
honey, ginger & chilli, fried &
until crispy with chef’s salad

Caesar salad
croque�es - 9

3 chicken & parmesan croque�es, 
caesar dressing & baby gem le�uce

Salt & pepper chicken - 9 
Thin strips of crispy coated chicken,

fried with peppers & onions,
finished with honey, soy,

sea salt & toasted sesame seeds. 

Onion bhaji - 8.5 ve
Onion bhaji, with a creamy

vegan cashew & turmeric cream 
finished with a tangy mango gel 

Po�ed chicken liver parfait - 9 
Smooth chicken liver pate,

red onion chutney &
toasted croutes

Prawn & feta saganaki - 12 /
Feta saganaki - 9 v

Feta or feta & prawns baked in 
tomato & oregano sauce with

toasted rosemary bread

King scallops &
seaweed broth - 12

2 Pan fried king scallops, sauté 
samphire, chilli & garlic broth

Camembert dipping board - 14
Great for 2

A gooey baked Camembert
with a selection of homemade 
breads, chutney, caramelised

nuts & fruit

Braised beef & Guinness pie - 18
A 'proper' pie filled tender pieces of beef braised 

in Guinness & mustard wrapped in our 
homemade short crust bu�ery pastry served 

with a red wine gravy, mashed potato or hand 
cut chips & bu�ered seasonal vegetables.

Pork tomahawk - 26
16oz pork tomahawk, spiced with sumac
& char grilled with Moroccan cous cous , 

Harris’s yogurt & Mediterranean vegetables 

Curried lamb - 22
Lamb shoulder rubbed in traditional Indian spices, 

braised until tender, with saag potatoes, pickles,
onion bhaji, raita & flat bread

Asian duck salad - 21
Tender pieces of duck leg cooked in Korean spices, 
courge�e, carrot, pomegranate salad topped with

mixed nuts, toasted sesame seeds &
Korean BBQ sauce

7oz Rump & brisket burger - 16
Served in a homemade brioche bun with le�uce,

Monterey jack cheese, sliced tomato, burger sauce
& gherkins. Served with fries.

Bu�ermilk chicken burger - 16
Spiced bu�ermilk chicken burger served in a homemade brioche 

bun with le�uce, Monterey jack cheese, tomato, burger sauce
& jalapenos. Served with fries

Halloumi burger - 16 v
Chargrilled halloumi in a homemade brioche bun with
chilli sauce, le�uce, onion, sliced tomato & jalapenos.

Served with fries.

10oz Bistro rump steak - 29
Similar in texture to a rump steak with no fat,

pan fried with thyme & garlic, best cooked rare to medium

8oz Fillet - 38
A tender steak regarded by many as the premium cut with no fat,

best cooked rare to medium

Steak Sauces - 3 gf
Peppercorn sauce

Korean BBQ
Gorgonzola 

Rib pla�er - 22.5
A side of 4 Pork ribs marinated in smoky 

spices braised until tender & finished with a 
sticky BBQ sauce, 4 hot wings, fries, chard 

corn, 2 onion rings. 

Add 4 extra hot wings - 5
4 pork ribs - 8

Chicken souvlaki
hanging skewer - 20 gfo

Tender pieces of chicken breast marinated
in yoghurt, oregano & spices, chargrilled

with peppers & onion. 

Halloumi gyros skewer - 20 gfo
Pieces of halloumi marinated in lemon, oregano

& spices, chargrilled with peppers & onion,
finished with a sweet chilli sauce

(please note this skewer is laid flat and cannot be hung)

Thai yellow cod
& prawns - 22 gfo

Pieces of cod marinated with Thai
yellow curry spices & king prawns, 
chargrilled with peppers & onion

Sea bass - 23
Fillet of sea bass panfried in bu�er with a rich 
creamy mussel sauce, crushed potatoes with 

watercress, chard tender stem broccoli 

Chicken ballotine - 19
Chicken breast wrapped in pance�a,

bacon & cheese rostie potato, tender stem broccoli
& creamy pink peppercorn sauce 

Korean vegan taco’s - 20
Mixed beans & teba tempe, flat bread basket

with courge�e, carrot, pomegranate salad
topped with mixed nuts, toasted sesame

seeds & Korean BBQ sauce

Belly pork - 20
12 hour slow cooked belly pork, mashed potato,

red onion chutney, creamed leeks,
red wine sauce & seasonal vegetables

the  Imaginarium Favourites

Pizza &
calzones

Garlic bread -12
Add cheese - 3

Sticky pork - 16
Tomato base topped with 
mozzarella, crispy pork

& sweet chilli.

Margarita - 15
Tomato base topped

with mozzarella.

Chicken, bacon
& mushroom - 17

Tomato base topped with mozzarella, 
chicken, bacon & mushroom.

Cheese & garlic - 15 
Creamy garlic sauce topped with cheddar &

fresh parmesan

Chicken, bacon & mushroom -17
Creamy garlic sauce with chicken bacon &

mushroom topped with fresh parmesan

Seafood - 24
Creamy garlic sauce with seafood & fish

topped with fresh parmesan

Desserts

Warm focaccia with basamic oil, aoili & bu�er - 5.5 ve

Marinated olives - 3.5 ve

Mini charcuterie board - 6.5

SUNDaY LUNCH

STEAKS PLUS *TWO FREE SIDES**

ADDITIONAL COURSES

SIDES

From the grill

Food Allergies & Intolerances We freshly prepare all of our food in our kitchen & have assessed all the allergens in the food & drink we serve. However, because of the nature of how we prepare our food & drink, the many ingredients we use,
& the shared equipment, we cannot fully guarantee our food & drink is allergen free. Please inform us of any allergens or special dietary requirements at the time of ordering. Full allergen information is available upon request.

Stack it!!!   Add bacon - 3   Add sweet sticky pork - 4   Add  two onion rings - 2

RIBS & WINGS HANGING SKEWERS
All skewers come with fries, salad, flat bread & tzatziki. 

Hand cut chips - 4

Beer ba�ered onion rings - 4

Garlic focaccia - 6

Tru�e & parmesan fries - 6

Marinated olives - 3.5

Garlic mushroom's - 4

Bu�ered new potatoes - 5.5

Tender stem broccoli with honey & soy - 4
Broccoli is gluten free without soy & honey 

Greek salad - 5.5

Asian salad - 5.5
Courge�e, carrot, pomegranate salad topped 

with mixed nuts, toasted sesame seeds

One course - 18  •  Two courses - 25  •  Three courses - 30

Roast Sirloin of beef    •    Slow roast belly pork    •    Lemon & thyme roast chicken breast 
Roast gammon    •    Vegetarian nut roast (v)

Two & three course option excludes camembert.   Two course option £3 supplement applies to scallop & prawn saganaki 
£5 supplement applies to cheeseboard when adding a dessert  

All served with braised red cabbage, roast carrot, crispy kale, bu�ery seasonal greens, mashed 
potato, roast potatoes, Yorkshire pudding & unlimited gravy.

Add Cauliflower cheese - 4

Please ask a member of the team for today’s selection

the Italian connection
All of our pizza dough is freshly made in house. please state when ordering if you would like a traditional pizza or calzone



Free Food!
Ask a member of the team for detailsBreakfast Club

The

1st saturday of every month

Themed food with 90 minutes
of prosecco & cocktails

£35 per person
Bottemless Brunch

Every evening 9 til 10pm 

2 Tiki Bar Cocktails - 
£14Happy Happy Hours

House Fizz - £30 a bottle

Fish & Fizz Offer
Please ask

Fish & Fizz Friday

Live acoustic music 7pm - 9pm

3 tapas dishes & fries - £18

2 Tiki Bar Cocktails - 
£14 all night

Tapas Thursdays

Every Wednesday
3 courses for £22

Buy 2 large glasses of wine
& get the rest of the bottle FREE

Wacky Wednesday


