
 
 

VG – Vegan | V – Vegetarian  

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. 

Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our 

kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be 

suitable for guests with milk or egg allergies. A discretionary 15% service charge will be added to your total bill. Prices 

include VAT 

 

CHILDREN’S MENU 

 

BREAKFAST CHILDREN’S MENU 

Apple juice 168kcal/Orange juice 123kcal £5 

Croissant 302kcal £3.25 

Seasonal fruit salad (vg) 62kcal £5.50 

Buttermilk pancake with banana, Nutella 880kcal (v) £5 

Two Free Range eggs: boiled 140kcal, poached 140kcal, scrambled 230kcal, or fried 185kcal, 

soldiers or toast 128kcal £5.50 

Added extras: sausage 183kcal, bacon 90kcal, mushrooms 49kcal, tomatoes 53kcal, 

 baked beans 56kcal £2 

LUNCH & DINNER CHILDREN’S MENU 

Fish & Chips, minted mushy peas, tartare sauce 1025kcal – 10.00 

3SP mini sliders, beef patty, Applewood Cheddar, lettuce, tomato, gherkin, firecracker 

relish, French fries 1187kcal – 10.00 

Mac’n’Cheese, (V) 487kcal 8.00 

 
DESSERTS 

Selection of Sorbets – 6.00 (3 scoops) (VG) 

Lemon 44Kcal | Passionfruit 49Kcal | Raspberry 28Kcal 

Selection of Ice creams – 6.00 (3 scoops) (VG) 

Chocolate 60kcal | Strawberry 92kcal | Vanilla 74kcal 

Sticky toffee pudding, vanilla ice cream (V) 473kcal – 8.50 

 


