
1  COURSE   12.50
2 COURSES   15.75
3 COURSES   18.25

Tear and Share Flatbread 
Choose from:
Garlic, Red Onion Marmalade 
and Mozzarella 10.50

Garlic, Mozzarella and Chillies   10.50

Mediterranean Roasted Vegetable Bruschetta
Toasted bruschetta, generously topped with roasted 
courgettes, roasted red peppers and tomatoes, 
fi nished with mozzarella and fresh herbs. 6.95

Baked Field Mushrooms 
Field mushrooms fi lled with dolcelatte cheese, 
baked and served on fresh rocket with balsamic 
glaze and toasted pumpkin seeds. 7.50

Tomato and Basil Pesto Salad 
A summertime salad with torn mozzarella and 
tomatoes, fi nished with rocket and fresh basil. 7.50

Calamari
Tender calamari dusted with salt and pepper, with a 
fresh lime, chilli and coriander mayonnaise. 7.95

All served with garlic and rosemary 
oven roasted potatoes, seasoned buttery 
carrots and broccoli, homemade Yorkshire 
pudding and sage & onion stu�  ng.

Black Pepper Crusted Beef Rib
Slow roasted beef rib with a cracked black 
pepper crust. 

Garlic and Lemon Chicken
Succulent chicken roasted with fresh 
lemons and basted in garlic butter. 

Stuffed Red Pepper 
Roasted red bell pepper stu� ed with 
Mediterranean vegetables. 

Serving of Meat 2.75

Yorkshire Pudding 1.25
Sausage  1.25

Extra Stuffing 1.25

Cajun Chicken Burger 
A delicious cajun spiced chicken burger, served with 
homemade slaw, chips and a salad garnish. 10.95 
Feeling healthy? Swap your chips for a salad

Wild Mushroom Ravioli 
Filled fresh pasta tossed with rocket, toasted pumpkin 
seeds, sautéed chestnut mushrooms and Italian hard 
cheese shavings, fi nished with balsamic glaze. 12.25

Spaghetti Bolognese
Just like Nonna used to make, this favourite 
sauce is made with prime lean beef, red wine, 
Italian herbs, garlic and tomatoes. 11.25
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King Prawn
Juicy king prawns with red onion, sun-
dried tomatoes and fresh rocket. 13.95

Hot and Fiery
Brace yourself! Cajun chicken breast slices with spicy 
sausage, fi re-roasted red peppers, chillies, jalapeños 
and chipotle glaze – not for the faint hearted. 13.50

3 Little Piggies
The meat lovers’ favourite – a tasty pile-up of bacon, 
mouth-watering pulled ham and spicy pepperoni. 13.95

BBQ Chicken
Another classic with a twist - a BBQ sauce based 
pizza topped with tender chicken breast slices, 
roasted peppers and sweetcorn. 13.25

Mediterranean Vegetable 
A delicious tomato base drizzled with basil pesto, 
roasted peppers, aubergines and courgettes, 
red onion and sun-dried tomatoes, topped 
with crushed root vegetable crisps. 11.95 

Hawaiian
Sunshine in a pizza! Generously topped 
with ham and pineapple. 11.95

Pepperoni
This iconic favourite is topped with a rich tomato 
sauce and spiced up with pepperoni slices. 11.50

Classic Margherita 
Fresh tomatoes, mozzarella and basil leaves, made the 
traditional Italian way and bursting with fl avour. 10.50  

Meatball Pizza
Meatballs and pizza in one delicious meal. 
What could be better? With roasted red 
onions, jalapeños and cheese. 11.97 
Vegetarian option available 

Add your own toppings for only 1.75 each, choose 
from king prawns, red onion, sun-dried tomato, cajun 
chicken, chillies, red pepper, jalapeños, bacon, ham, 
pepperoni, sweetcorn, pineapple, anchovies.

EX T R AS

SUNDAY LUNCH

Red Tractor is an independent not-for-profi t food and farm assurance scheme that ensures the food and drink you choose is 
Safe, Traceable and Farmed with Care. By choosing food or drink with the Red Tractor logo you can be sure that it has been 
produced in the UK to world-leading standards and is traceable back to farms. For more information please go to redtractor.org.uk



Chocolate Melt
Indulgent and rich with a gooey chocolate middle, served 
a with vanilla ice cream. 7.25

Salted Caramel Chocolate Tart
A decadent chocolate tart fi lled with a layer of salted 
caramel and dark chocolate, served with vanilla
ice cream. 7.25

Eton Mess 
Our sassy update on the traditional English dessert. 
Smashed meringues topped with fresh cream and fruits of 
the forest. 7.25

Ice Cream 
Three scoops of your favourite fl avour, choose from 
chocolate, strawberry, vanilla, salted caramel or 
mint choc chip. 5.25

Gluten Free Cherry Bakewell Tart
An almond sponge fi lled with cherry sauce and topped 
with fl akes almonds. 7.25

Vegan Chocolate and Coconut Tart 
A vegan chocolate and coconut tart served with vanilla 
ice cream and chocolate sauce with a side 
of raspberries. 7.25

Gin Fizz, Lime and Elderflower Cheesecake
Gin, lime and elderfl ower fl avoured cheesecake on a 
gluten free biscuit base, topped with lime fl avoured glaze 
and golden fl akes. 7.25

Pasta and Meatballs
Succulent beef meatballs with a tomato sauce.
Vegetarian option available 

Classic Margherita 
Tomato base with mozzarella and basil leaves, made 
the traditional Italian way and bursting with fl avour.

Ham and Pineapple
Sunshine in a pizza! Generously topped 
with ham and pineapple.

Pepperoni
This iconic favourite is topped with a rich tomato 
sauce and spiced up with pepperoni slices.

Chicken and Sweetcorn
With tender chicken breast slices and sweetcorn.

Candy Shop Upgrade 
Got a sweet tooth? Upgrade your ice cream to our 
candy shop topping extravaganza. With Smarties, 
ice cream sauce, marshmallows, hundreds & 
thousands and Haribo to top it all o� . 2.50

Waffles and  Ice Cream
Belgian wa�  e with vanilla ice cream 
and delicious chocolate sauce. 

Scoop of Ice Cream
Chocolate, vanilla or strawberry.

Chocolate Pancake Stack with Ice Cream

Chocolate Brownie
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T A half portion roast, served with garlic and 
rosemary oven roasted potatoes, seasoned 
buttery carrots and broccoli, homemade 
Yorkshire pudding and sage & onion stu�  ng.

Black Pepper Crusted Beef Rib
Slow roasted beef rib with a cracked black 
pepper crust.

Garlic and Lemon Chicken
Succulent chicken roasted with fresh 
lemons and basted in garlic butter.

Stuffed Red Pepper 
Roasted red bell pepper stu� ed with 
Mediterranean vegetables.

We use allergens in our kitchens as part of the preparation 
of food. We also cook di� erent foods in the same equipment. 

Please advise us of any allergies on every visit to our 
restaurants as our recipes are subject to change and we 

occasionally substitute products. Full allergen information 
from items on our menu is available on request. Should 

you require more detailed information related to any ‘may 
contain’ or cooking process, please discuss with your server. 
To the best of our knowledge, the foods on our menus do not 
contain genetically modifi ed soya or maize. All menu items 
may contain ingredients not listed in the menu description. 

All menu items are subject to availability. Some meat/fi sh 
dishes may contain small bones. All prices include VAT. 

Weights are approximate and uncooked.

We are committed to the code of best practice on service 
charges, tips, gratuities and cover charges.

All card and cash tips are shared out to all sta�  through a 
system controlled by a team representative. No monies are 
deducted by Away Resorts. If you have any further queries 

about how tips are distributed in this restaurant, please ask to 
speak to one of our team leaders or managers. Tips are paid on 

top of a team members wage and do not a� ect their wage.

Food allergies and intolerances: We have allergen menus 
available, please ask your server.  Suitable for vegetarians.

K I D S  M E A L  D E A L ;  I N C LU D ES  M A I N,  D R I N K 
A N D  D ES S E RT  -  O N L Y  8 . 7 5  | 1 COURSE - 5.25


