
BEER AND CIDER
Estrella Damm 4.6% | 330ml | 4.00
Corona Extra 4.5% | 330ml | 4.00
Grain ThreeOneSix 4.0% | 500ml | 4.10
Erdinger Weißbier 5.3% | 500ml | 4.10
Nethergate Press Cider 4.5% | 500ml | 3.90
Brewdog Punk AF 0.5% | 330ml | 3.50

SOFT DRINKS
Served with ice and a slice

Cloudy Lemonade 2.95
Elderflower 2.95
Ginger Beer 2.95
Plum and Cherry 2.95
Pear and Elderflower 2.95
Strawberry and Rhubarb 2.95
Fresh Orange Juice 4.00
Apple Juice 2.75
Cranberry Juice 2.75
Pineapple Juice 2.75
Tomato Juice 2.75
Coke | Diet Coke 3.75
Cano Water Sparkling | Still 2.30

SPECIALTY DRINKS
Shaka-Melon 4.95
Honeydew melon and orange juice with mint and 
a drop of rose water shaken and served over ice

Fresh Mint Lemonade 4.00
Hand squeezed lemon juice, sugar syrup, 
muddled with fresh mint and stirred into ice

Breakfast Smoothie 4.95
Oats, banana, blueberries and coconut milk 
blended together and topped with mixed  
toasted seeds

Mango Lassi 4.75
Mango pulp, yoghurt and ice blended together 
into a smooth fruity drink topped with almonds 
and toasted coconut (available vegan)

RONALDO ICE CREAM
Vanilla Seed | Oat Chocolate ve
One Scoop 2.30 | Three Scoops 5.20
Affogato 4.95
Your choice of ice-cream served with lotus 
biscuits, double espresso and chocolate sauce

COCKTAILS
Mimosa 6.00
Orange juice and prosecco, a brunch classic

Passion Mimosa 9.50
Prosecco, orange liqueur, fresh orange juice   
and passionfruit

Pinto’s Bloody Mary 9.50
Vodka, bitters, tomato juice, lemon, hot sauce, 
spices, celery, worcester sauce   
 available virgin: 6.00

SEASONAL SPECIALS
Mulled Wine 5.75
Fruity red wine, orange juice and Grand Marnier 
mulled with cinnamon, cloves, star anise and 
honey

Mulled Apple Juice 4.50
Cloudy apple juice mulled with cinnamon, cloves, 
star anise, lemon, and honey

Pumpkin Spice Chai Latte 4.20
Home-made pumpkin puree blended with home-
made pumpkin spiced chai, topped with steamed 
milk and a dust of cinnamon

Shaved Hot Chocolate 4.95
Shaved dark, milk and white chocolate melted 
into steamed milk. Choose from classic, vanilla, 
caramel, hazelnut or toffee

COFFEE
Indian Monsoon Malabar beans

Espresso | Single 1.80 | Double 2.30
Americano 2.90 | Long Black 2.90
Latte 3.50 | Cappuccino 3.50
Flat White 3.30
Cortado | Macchiato 3.00
Mocha 3.80
Iced Latte/Americano 3.50
Iced Mocha 3.80
All coffee available Decaf Oat, Soya, Coconut  
and Semi-skimmed milk also available
Vanilla | Hazelnut | Caramel syrup +50p
Cream | Marshmallows +40p   
Honey + 50p

BLACK DOG TEAS
Teas are all loose leaf, and served in a 2 cup pot

English Breakfast 2.80
Earl Grey 2.80
China Black Honey 2.80
Orange Spice Rooibos 2.80
Blueberry Rooibos 2.80
Peppermint 2.80
Peach 2.80
Honeydew Melon 2.80
Blood Orange 2.80
Aloe Vera, Lemon, and Chamomile 2.80
Coconut and Almond Green Sencha 3.50
China Green Lung Ching Dragonwell 3.50

OTHER HOT DRINKS
Fresh Turmeric and Chia seed Latte 2.90 
Made with oat milk
Hot water and lemon, with ginger,   
honey, cloves and cinnamon in a pot 2.80
Fresh Mint Tea 2.80
Hot Chocolate 3.30
Chai Tea Latte 3.80
Chai Coffee Latte 3.80    
Chai contains condensed milk
Chai-chocolatte 4.00
Hot water and lemon 1.00

WINE    
125ml | 250ml | Bottle

Carmenere Adobe Reserva
A fruity and plummy Organic Chilean red, with 
notes of  blackcurrant and redcurrant
5.00 | 9.50 | 27.00
Sauvignon Blanc “Caracara”
A fresh and lively Chilean Sauvignon Blanc with 
lots of vibrantly tropical character
4.20 | 7.85 | 22.00
Prosecco Spumanté “Vispo Allegro”
Fruity, lively and clean with a depth of flavour,  
hints of greengage and lemon
5.50 | 27.00

OPENING HOURS: 8:30-3:00 WEDNESDAY, THURSDAY, SUNDAY  •  8:30-3:30 FRIDAY  •  8:30-4:00 SATURDAY

Be good to our chefs - removals from 
dishes are welcome, but we do not 
allow swaps or substitutions
During busy periods, you can expect 
a longer than usual wait for food and 
drink (so we can maintain the quality) 
We thank you for your patience and 
understanding!
Gluten free bread is available in place 
of bread at a 50p charge (contains egg)
Not all allergens are listed in the title 
of every dish please ask a member of 
staff if you are unsure or would like 
advice.
Any of the add ons can be added to 
any of the other main dishes, just ask!

v = Vegetarian 
ve = Vegan 
vo = Vegetarian option 
veo = Vegan option 
gf = Gluten Free 
gfo = Gluten Free option 
n = Contains nuts


