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MIXED PITTED OLIVES (V)(VE) 3.95

PADRÓN PEPPER (V)(VE) 4.50

HOMEMADE FOCCACIA (V)(VE) 
Served with olive oil
and balsamic vinegar.

4.95

HAM HOCK & STUFFING 
DOUGH PETALS
Dough petals stuffed with ham hock, 
sage and onion stuffing and served 
with a pot of dipping gravy. 

6.95

GARLIC MUSHROOM 
BRUSCHETTA 
Creamy garlic mushrooms on 
toasted sourdough.

6.95

HOT HONEY CHICKEN TENDERS 
chicken marinated in a sticky hot 
honey and BBQ glaze.

7.95

DYNAMITE PRAWNS 
Tempura king prawns, gochujang 
mayo, sesame seeds.

8.95

HALLOUMI FRIES (V)  
Served with a sweet chilli dip.

6.95

PIGS IN BAO BUNS
Chinese steamed bread roll with 
a festive kim chi topped with pigs 
in blankets, sage and onion stuffing 
crumb with a cranberry ketchup.

7.95

CHICKEN GYOZA  
Fried Chicken gyoza with 
sweet chilli sauce, spring onion 
and chillies.

7.95

STICKY PORK BELLY BITES 
Served with a burnt apple compote.

7.95

CHEESY GARLIC BREAD (V)(VEO)
Garlic pizzette with mozzarella.

6.95

BANG BANG TACOS
Your choice of filling with tossed in a 
creamy sweet, spicy sauce and served 
with a crunchy Asian slaw.  
- Fried Chicken  
- Crispy Cauliflower

7.95

CRISPY DUCK PANCAKES
Roasted duck Leg, shredded duck, 
cucumber, spring onion, hoisin sauce 
and served with warm pancakes and 
prawn crackers.

18.95

BOX BAKED CAMEMBERT (V)  
Sharing camembert studded 
with rosemary and served with 
caramelised onion chutney, toasted 
focaccia slices.

13.95

MARGHERITA (V)(VEO)
Tomato sauce, mozzarella and  
fresh basil.

9.95

HOLY PEPPERONI 
Tomato sauce, mozzarella,  
pepperoni and picante. 

12.95

VEGGIE DELIGHT (V)(VEO)  
Tomato base, peppers, plum tomatoes, 
courgettes and olives. Vegan option 
available.

11.95

KOREAN BBQ CHICKEN  
Tomato base, fried chicken, red onion 
and topped with Korean BBQ sauce, 
spring onion and chillies.

13.95

FESTIVE FEAST 
Pulled Turkey, bacon, pigs in blankets, 
stuffing balls and sage.

14.95

EVERY DAY I’M TRUFFLING (V)
Bianco style base, mozzarella,  
herb roasted chestnut mushrooms, 
truffle oil, rocket and parmesan.

13.95

NDUJA AND HOT HONEY
Tomato base, mozzarella, nduja,  
jalapeños and topped with hot honey.

13.95

GOATS CHEESE AND 
CARAMELISED ONION (V)  
Goat cheese and caramelised 
red onion topped with rocket.

12.95

HOISIN DUCK 
Hoisin base, Shredded duck pizza 
topped with cucumber ribbons, spring 
onions, chillies and sesame seeds.  

14.95

CHRISTMAS CRACKER 
Festive calzone with roast chicken, 
pancetta, stuffing, brie, cranberry and 
mozzarella. Served with marinara 
sauce, rocket and parmesan.

14.95

GF bases available on request.

BACON CHEESEBURGER
Beef burger topped with Monterey Jack 
cheese.

13.95

FESTIVE BURGER
Beef burger topped with streaky bacon, 
brie, cranberry, sage and stuffing 
crumble and a pig in blanket garnish.

13.95

KOREAN BBQ CHICKEN 
Fried chicken coated with a  
Korean BBQ and sesame marinade, 
Asian slaw and gochujang mayo.

13.95

ALL THE TRIMMINGS  
Beef burger, fried chicken, stuffing, with 
cranberry ketchup and a pig in blanket 
garnish. Served with a pot of gravy.

16.95

HALLOUMI BURGER (V)
Crispy halloumi, sweet chilli.

12.95

HO HO HOTDOG (VEO) 
German bratwurst with smoked pancetta, 
sage and onion crumble with cranberry 
ketchup and sweet mustard mayo.

13.95

All burgers are served in a brioche bun with 
lettuce, tomato, onion and fries.

UPGRADE to sweet potato fries £1.00 
LIGHTER OPTION go bun-free served 
with sweet potato fries and salad.

CHICKEN 13.95

SALT ‘N’ PEPPER PORK BELLY 13.95

HALLOUMI (V) 10.95

MIX ANY 2 KEBABS 14.95

SAUCES:
Gochujang Mayo, Lime Mayo or Korean BBQ

All served on a bed of mixed leaf salad, red 
onion, tomato,homemade flatbread and 
choice of dressing.

CHICKEN CAESAR SALAD
Classic Caesar. Grilled chicken,  
bacon, gem lettuce, croutons 
and parmesan shavings.

13.95

HOT HONEY AND HALLOUMI 
SALAD (V)(VE) 
Fried Halloumi on a bed of mixed 
leaves, tomato, marinated olives, 
cucumber ribbons and dressed 
in hot honey.

9.95

STEAK AND PEPPERCORN 
GNOCCHI  
Beef fillet steak, tenderstem broccoli 
and gnocchi in a peppercorn sauce,  
topped with shaved parmesan.

16.95

FISH ‘N’ CHIPS
Freshly battered cod served with 
fat chips, tartar sauce, mushy peas 
and lemon.

14.95

CONFIT PORK BELLY 
Confit Pork belly served with a 
black pudding mash, prosciutto shard, 
crackling and savoy cabbage.  
Served with a red wine jus.

16.95

FESTIVE BURRITO  
Pulled turkey thigh with stuffing 
and cranberry all wrapped in a large 
Yorkshire pudding served with roast 
potatoes and gravy.

15.95

CREAMY MUSHROOM CHICKEN 
Breaded chicken topped with a 
creamy garlic mushroom sauce. 
Served with fries and a house salad.

15.95

RUMP STEAK 
Rump steak, served with chunky 
chips, roasted mushroom and tomato. 
 
Add Peppercorn Sauce –  £3 
Add Garlic King Prawns – £4

13.95

BANG BANG CHICKEN 
FRIED RICE
Crispy fried chicken smothered in 
bang seasoning served with egg fried 
rice cucumber ribbons, red onion, 
chillies, fresh coriander and a sweet 
soy and lime dressing.  
 
GO VEGGIE:  cauliflower (ve)

17.95

SALT 'N' PEPPER FRIES (V)(VE)
Fries loaded with Chinese  
salt 'n' pepper mix.

6.95

CHIMICHURRI STEAK FRIES
Fries tossed with fillet steak strips  
and chimichurri sauce.

12.95

GERMAN MARKET FRIES (VEO) 
Fries tossed with grilled Bratwurst 
sausage, a sweet curry sauce and 
topped with crispy onions.

8.95

YORKSHIRE POUTINE (VEO)
Fries topped with melted cheddar  
and a rich dripping gravy.

7.95

STICKY TOFFEE PUDDING (V) 
Served with vanilla ice cream.

6.95

CHOCOLATE & CARAMEL  
FUDGE CAKE (V) 
Served with salted caramel ice cream. 

6.95

SALTED CARAMEL  
COOKIE DOUGH (V)  
Served with vanilla ice cream 
and chocolate sauce.

6.95

OH CHRISTMAS TREE (V) 
White Chocolate and Pistachio Sundae 
with raspberry sauce and cranberries.

7.95

APPLE AND CINNAMON 
CRUMBLE (V)  
Served with vanilla ice cream or custard.

6.95

NORTHERN BLOC ICE CREAM  
(V)(VE) Served as three scoops.

-  Salted Caramel Ice Cream (V)
-  Raspberry Sorrel Sorbet (VE)
-  Sicilian Lemon Sorbet (VE)
-  Pistachio Ice Cream (V)

5.00

DUE TO THE NATURE 
OF OUR KITCHEN, WE 
CAN NOT GUARANTEE 

THAT OUR FOOD WILL BE 
ALLERGEN FREE. PLEASE 
ASK A SERVER FOR MORE 

INFORMATION ABOUT 
INGREDIENTS

TREEHOUSE  
FAVOURITES

SALADS

SWEET TREE-TS

PIZZA OVENNIBBLES

LIGHT BITES

TO SHARE

LOAD ME UP

BURGERS

KEBABS

SIDES
PIGS IN BLANKETS 4.95

FRIES 3.50

SWEET POTATO FRIES 3.95

CHUNKY CHIPS 3.95

ONION RINGS 3.50

SIDE SALAD 2.95

(VEO) - Vegan Option available on request.

FESTIVE SPECIALS

Add Crust Dips £1.50
Black Garlic/ Anchovy mayo / Pesto & Nduja
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TREEHOUSE 
SIGNATURE SERVES         9.00

SPRITZ                              8.00

GINGERBREAD OLD FASHIONED
Jameson whiskey stirred with gingerbread syrup and Angostura bitters.

POLAR ESPRESSO MARTINI
Absolut vanilla vodka, Kahlua, coffee and chocolate syrup.

WILD BERRI SPRITZ
Wild Berri Absolut , blackberry syrup, lemonade and sparkling wine.

APEROL SPRITZ 
Aperol, sparkling wine and soda.

SANTA SPRITZ
Elderflower Liqueur, lemonade, pomegranate and sparkling wine.

SELECTED BOTTLES OF WINE £13 
MON-THUR - ALL DAY

£6 SPRITZERS MON-THUR - ALL DAY

6.00FESTIVE HOT SERVES

FESTIVE  COCKTAILS       8.00

PEPPERED PEACH MOJITO 
Havana spiced Cuban, peach, mixed with mint, lime, soda and hot honey.

THE BIG APPLE 
A drink to get you dreaming of a fairytale New York Christmas.  
Absolut vodka, Disaronno, vanilla liqueur, lemon and apple juice.

BLACKBERRY MARGARITA 
Fresh blackberries, Olmeca tequila, black raspberry liqueur,  
lime and sugar, with a salt rim. 

CHERRY BAKEWELL MAI THAI 
Havana 3-year aged rum, Disaronno, lime, black cherry and pineapple.

BAUBLINI  
Absolut Passion fruit, Blue Curaçao, coconut and pineapple.

SNOW ON THE BEACH 
Absolut Passion fruit, Blue Curacao, coconut, and pineapple  
with a winter wonderland garnish.

MISTLETOE MULE  
Absolut vodka, pomegranate syrup, lime and ginger beer.

JINGLE N JUICE 
Absolut Raspberry, Strawberry liqueur, strawberry puree, 
lemon juice and lemonade.

TIRAMUSU MARTINI 
Absolut Vanilla, Baileys, chocolate liqueur, coffee and cream.

PEPPERMINT COLADA 
Classic Malibu pina colada infused with mint.

CHRISTMAS CLUB 
Festive twist on classic clover club with fresh raspberries, beefeater gin, 
lemon juice, sugar and pomegranate with candy cane garnish.

2 FOR £12 MON-THUR - ALL DAY

4.95MOCKTAILS
BERRY BLISS 
Berry mix with strawberry syrup and cranberry.

PASSION FOR DAYS 
Passion fruit, orange, pineapple and lemon juice.

DRIVING HOME THIS CHRISTMAS
Coconut, pineapple and cream.WHITE WINE

ROSÉ & ORANGE WINE

RED WINE

VIÑA ELENA AIREN - SPAIN
Pale straw colour with elegant fruity aromas  
and a crisp hint of citrus on the palate.

BOTTLE 19.00

175ml 4.80

250ml 6.65

FARFALLA PINOT GRIGIO - ITALY
Clean, simple, fresh apple and pear flavours.  
Easy drinking. Great for any occasion.  
SWA Commended.

BOTTLE 24.00

175ml 6.10

250ml 8.40

LE JARDIN CHARDONNAY - FRANCE
Supreme chardonnay with lovely ripe, buttery fruit 
flavours and aromas of tropical fruit and flowers. 
SWA Bronze Award.

BOTTLE 24.00

175ml 6.10

250ml 8.40

WADDLING DUCK SAUVIGNON BLANC, 
MARLBOROUGH, – NEW ZEALAND   
Youthful and very approachable with a nose 
of intense, fresh gooseberry. The palate is dry 
and full of white peach with passion fruit. 

BOTTLE 30.00

175ml 7.75

250ml 10.00

ENTREFLORES ALBARINO, SPAIN  
Elegant, very rich palate, fleshy and well 
structured. Fresh and intense finish.

BOTTLE 30.00

125ml AVAILABLE ON REQUEST

125ml AVAILABLE ON REQUEST

125ml AVAILABLE ON REQUEST

125ml AVAILABLE ON REQUEST

HEALY & GRAY ZINFANDEL ROSE
Bright salmon pink colour and fresh notes of 
raspberry and strawberry.

BOTTLE 21.00

175ml 5.40

250ml 7.10

FARFALLA PINOT GRIGIO BLUSH - ITALY
Fresh and light on the palate, with balanced 
acidity and body.

BOTTLE 24.00

175ml 6.10

250ml 8.40

CRAMELE RECAS ORANGE WINE - ROMANIA
Burnt orange in colour, with flavours of apricot 
and hints of vanilla.

BOTTLE 28.00

175ml 7.25

250ml 9.80

FIZZ

PROSECCO, FAMIGLIA BOTTER D.O.C  
EXTRA DRY - ITALY
Delicious floral and delicate flavours,  
with a fine mousse.

BOTTLE 28.00

125ml 6.00

PROSECCO ROSÉ, FAMIGLIA BOTTER  
D.O.C - ITALY
Pale pink in colour and with a delicate but 
complex nose of red berry fruit and citrus.

BOTTLE 30.00

MOET & CHANDON BRUT - FRANCE
Classic Champagne with blend boasts notes 
of green apple and citrus fruits.

BOTTLE 80.00

VIÑA ELENA TEMPRANILLO - SPAIN
Dark cherry red in colour with aromas of red 
berries and a soft fruit character on the palate.

BOTTLE 19.00

175ml 4.80

250ml 6.65

LE JARDIN MERLOT - FRANCE
A fine nose of red fruits, particularly strawberry. 
On the palate, there are flavours of strawberry  
and redcurrant, as well as hints of walnut and 
dark chocolate.

BOTTLE 24.00

175ml 6.10

250ml 8.40

DOWN UNDER SHIRAZ -AUSTRALIA
Lovely plum aromas with a hint of pepper and 
spice. Complimented by a luscious berry palate.

BOTTLE 26.00

175ml 6.50

250ml 9.10

PROGRESSO MALBEC - ARGENTINA
Medium bodied with plums, cherries, and a sweet 
spice of vanilla. The palate has the intensity fruit 
compote with a soft finish.

BOTTLE 28.00

175ml 7.25

250ml 9.80

MAESTRO PRIMITIVO – ITALY  
Medium bodied with plums, cherries, and a sweet 
spice of vanilla. The palate has the intensity fruit 
compote with a soft finish.

BOTTLE 30.00

SEASONAL SERVES          9.00
FROM LOCAL HEROES

			                        ALL SERVED WITH 50ML OF BOOZE

PEAR & FIG HIGH BALL   
Wolfe Bros Pear & Fig gin served with Fever Tree ginger beer and lime.

WINTER NEGRONI 
Wolfe Bros Orange & Bergamot gin, sweet vermouth,  
Campari and lemoncello.

BLACK CHERRY PALOMA  
Wolfe Bros Pico Tequilana, black cherry, lime juice and Fever Tree pink 
grapefruit soda.

RASPBERRY & HIBISCUS BREEZE
Wolfe Bros Raspberry & Hibiscus gin, lemon, peach bitters 
and Fever Tree raspberry lemonade 

MULLED WINE  
A festive classic with orange and clove

ORANCELLO HOT CHOCOLATE
Boozy hot chocolate with Wolf Bros orancello, cream and grated  
Terry’s chocolate orange.

LEMON HOT TODDY
Grandma’s favourite with Wolf Bros lemoncello, ginger, lemon, 
honey and hot water.


