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A DISCRETIONARY OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL. Not all ingredients are listed on the menu and we cannot guarantee the total 
absence of allergens. Processes are in place to ensure meals on our gluten free menus are gluten free. Detailed allergen information is available via the QR code. 
Burgers cooked medium carry a higher risk of food poisoning. Unlike a steak, a burger needs to be cooked through to reduce that risk. The FSA recommends that 
children, pregnant women and anyone with a weaker immune system have their burgers well done.   vegetarian,

 
 vegan,

 
 nuts,  spicy

FOR ALLERGEN & NUTRITIONAL INFO PLEASE SCAN 

 2  COURSES £ 24 .9 5  £19.95 

3 COURSES £ 2 9 .9 5  £24.95

BILL'S IS CASHLESS

CRISPY DUCK TOSTADA 
Crispy duck tossed in a smoky tomato salsa 
on a tostada with pickles & crumbled feta
SWAP TO SHIITAKE MUSHROOM   

HALLOUMI   
Fried halloumi cheese drizzled 
with chilli honey & nigella seeds

starters

CRISPY CALAMARI 
Served with roast garlic & basil aioli

SEASONAL SOUP 
  

Ask your server about our seasonal soup, 
served with a grilled cheese focaccia sandwich
GLUTEN-FREE OPTION AVAILABLE

CHORIZO & CHILLI MISO HONEY 
Roasted chorizo with chilli miso honey 
served on toasted focaccia 

GLUTEN-FREE OPTION AVAILABLE

CHARGRILLED BLACK ANGUS   (+£8 SUPPLEMENT)
SIRLOIN STEAK  
Aged sirloin steak, served with rosemary salted 
fries, garlic butter, roast tomato, onion rings 
& dressed pea shoots
ADD CHIMICHURRI    2.30

ADD PEPPERCORN SAUCE   2.30

TORTELLONI PASTA 
  

Roasted portobello mushrooms, kale, whipped feta & pesto, 
in a spiced tomato sauce with harissa cherry tomatoes, 
topped with pangrattato

VEGAN OPTION AVAILABLE   

MAINS

CHICKEN SCHNITZEL
Topped with a fried egg & drizzled with garlic 
butter & crispy capers. Served with a creamy slaw 
& skin on fries 

PAN-FRIED SALMON FILLET 
Giant couscous, roasted squash & kale, topped with 
a poached egg, curried hollandaise & pomegranate

CHOCOLATE & SALTED CARAMEL TART 
   

Served with coconut ice cream

BILL’S CINNAMON DOUGHNUTS  
Cinnamon sugar, chocolate sauce & dulce de leche

STICKY TOFFEE PUDDING  
With vanilla ice cream, Biscoff® 
topping sauce & biscuit crumbs

TRIPLE CHOCOLATE BROWNIE 
 

   
With warm chocolate sauce, vanilla ice cream 
& a chocolate flake

ICE CREAMS & SORBET (3 SCOOPS)   
Chocolate, strawberry, salted caramel & vanilla 
Coconut ice cream , lemon sorbet  

DESSERTS  

SIDES

ROSEMARY SALTED FRIES  4.95

SWEET POTATO FRIES  5.50

SIDE SALAD    4.95
Served with our house dressing

CAESAR SALAD   5.50
Romaine lettuce, Italian hard cheese, 
focaccia croutons & Caesar dressing

GRILLED FLATBREAD    5.50
With garlic & herb butter 
ADD CHEESE   1.00

ONION RINGS    5.50
With fennel & nigella seeds

CREAMY SLAW    4.50
Savoy & spring onion slaw with 
a creamy mayo dressing

CREAMED SPINACH & KALE    5.95
Cheese sauce, garlic & pangrattato 

BILL’S MAC & CHEESE   5.50

DIPS 1.55 EACH
Spicy BBQ , Blue cheese, Roast garlic & basil 
aioli, Buffalo hot sauce  OR Truffle mayo

burgers

ADD TOPPINGS

BILL’S BUTTERMILK CHICKEN BURGER 
Crispy, juicy & irresistible. Crumbed chicken 
breast, linseed bun, creamy coleslaw, chipotle 
mayonnaise, tomato & rosemary salted fries

BILL’S CLASSIC BURGER  
A crowd-pleasing classic that’s earned its stripes. 
Beef patty, linseed bun, tomato, lettuce, pickles, 
secret sauce, red onion & rosemary salted fries 
GLUTEN-FREE OPTION AVAILABLE

CHEESE 1.80

SMOKED STREAKY BACON 2.50

BBQ BEEF BRISKET  3.00

HALLOUMI  2.50

VEGAN BACON  2.30

SMASHED AVOCADO  2.30

EXTRA BEEF PAT T Y 3.00

L I M I T E D  T I M E  O N L Y  -  4  J A N  -  5  F E B 
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3 BOTTLES OF HOUSE RED WINE  70.00
ROSSO D’ITALIA - SOLLAZZO
ITALY - Light-bodied with red fruits & blackberry

3 BOTTLES OF HOUSE WHITE WINE  70.00
FERNÃO PIRES - CINTILA
PORTUGAL - Peachy, zesty & spicy with a hint of ginger

3 BOTTLES OF HOUSE ROSÉ WINE  70.00
CASTELÃO ROSÉ - CINTILA
PORTUGAL - Aromas of fresh strawberries & cream with a spicy finish

3 BOTTLES OF HOUSE MIXED WINE 1 X RED, 1 X WHITE & 1 X ROSÉ 70.00

CASTELÃO ROSÉ - CINTILA
PORTUGAL - Aromas of fresh strawberries & cream with a spicy finish
FERNÃO PIRES - CINTILA
PORTUGAL - Peachy, zesty & spicy with a hint of ginger

ROSSO D’ITALIA - SOLLAZZO
ITALY - Light-bodied with red fruits & blackberry

3 BOTTLES OF PROSECCO  90.00
PROSECCO CANAL GRANDO
ITALY - Aroma of vibrant citrus fruits, crisp & refreshing with a fruity finish

3 BOTTLES OF ENGLISH SPARKLING  120.00
English sparkling - HIGHWEALD
  

12 BOTTLES OF BIRRA MORETTI 330ML 4.6% 70.00

12 MIXED BOTTLES OF BIRRA MORETTI & CIDER   70.00
6 x Birra Moretti 330ml 5.0%
6 x Bill’s Cider 330ml 5.0%

12 BOTTLES OF CRAFT   75.00
6 x 330ml Neck Oil 4.3%
6 x 440ml Peach Lager Jubel 4.0%

SIGNATURE DRINKS PACKAGE  £15 PER PERSON
Includes a welcome glass of Prosecco 
& half a bottle of house wine

CELEBRATION DRINKS PACKAGE  £20 PER PERSON
Includes a welcome glass of Prosecco or cocktail, 
a Birra Moretti & half a bottle of house wine

DRINKS BUNDLESDRINKS BUNDLES

DRINKS PACKAGESDRINKS PACKAGES

A DISCRETIONARY OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL
All wines sold by the glass are also available in 125ml. Wines on this list may contain sulphites, egg or milk products. 

Please ask a member of staff should you require guidance on allergens.


