
brunch
, Lunch

 &
 DINNER 

10
am - CLOSE

G LU T E N
 F R E E

PAN-FRIED SEA BASS 690kcal	 21.90
With garlic & herb crushed new potatoes, 
seasonal greens & lemon butter sauce

MAINS & SALADS
CHARGRILLED BLACK ANGUS 	 31.95
SIRLOIN STEAK 1064kcal

Aged sirloin steak, served with rosemary 
salted fries, garlic butter, roast tomato, 
onion rings & dressed pea shoots
ADD PEPPERCORN 107kcal   		  2.45

ADD BÉARNAISE 311kcal 

ADD CARAMELISED ONION JUS 31kcal

An unwrapped shawarma marinated in a blend of 
herbs & spices. Served with garlic flatbread, chopped 
salad, house pickles, chillies, labneh & houmous  

HALLOUMI   1173kcal	 18.70

CHICKEN 1038kcal	 19.20

BILL’S shawarmas

BRUNCH

burgers UPGRADE TO YOUR CHOICE OF LOADED FRIES 2.00
SWAP TO SWEET POTATO FRIES 50p

BILL’S CLASSIC BURGER 1222kcal	 18.70
A crowd-pleasing classic that’s 
earned its stripes. Beef patty, tomato, 
lettuce, secret sauce & red onion in a 
gluten-free bun with pickles & 
rosemary salted fries

HALLOUMI BURGER  1347kcal	 17.00
Chargrilled red peppers, houmous, 
red onion, sweet chilli sauce & 
pea shoots in a gluten-free bun 
served with garlic & basil aioli 
& rosemary salted fries

HASH BROWNS 318kcal 	 3.70

SMASHED AVOCADO 238kcal	 2.45

BAKED BEANS 59kcal	 1.90

SMOKED STREAKY BACON 162kcal	 2.65

SMOKED SALMON 108kcal	 4.10

HALLOUMI 266kcal	 3.45

CUMBERLAND SAUSAGE 161kcal	 2.45

VEGAN BACON OR SAUSAGE 57/86kcal	 2.45

CHORIZO HONEY 524kcal	 3.70

DOUBLE-DECKER 	 19.20
BREKKIE BURGER 1919kcal 
Two sausage patties, smoked 
streaky bacon, fried free-range 
egg, cheese & spinach stacked 
in a gluten-free bun. Served 
with rosemary fries	

Extras

Always inform us of any allergies before placing your order. Not all ingredients are listed on the menu and 
we cannot guarantee the total absence of allergens, with the exception of gluten. Processes are in place to 
ensure that meals noted as GF on our menu are made to recipes where the ingredients are free from gluten. 

Detailed allergen information is available via the QR code.  vegetarian,
 

 vegan,
 

 nuts,  spicy

FOR ALLERGEN & NUTRITIONAL INFO PLEASE SCAN QR CODE

SMOKED STREAKY BACON 1789kcal	 13.25
VEGAN OPTION AVAILABLE  1295kcal

BERRIES & WHIPPED 	 13.25
VANILLA CREAM  660/1045kcal

VEGAN OPTION AVAIL ABLE  782/1246kcal

BILL’S BLUEBERRY PANCAKES
Bill’s iconic pancakes: 
dangerously fluffy & famously moreish. 
Choose a 5 stack of blueberry pancakes 
served with your topping of choice & 
pancake syrup

SANTORINI SALAD  802kcal 	 16.95
Watermelon, feta cheese, mint, olives, 
cucumber, tomatoes, red onion, pumpkin 
seeds & date molasses
VEGAN OPTION AVAILABLE  811kcal

CLASSIC CAESAR SALAD  470kcal	 14.95
Chopped romaine lettuce & spinach, 
creamy Caesar dressing, crispy capers 
& Italian hard cheese

SALAD TOPPINGS 

ADD ROSEMARY & GARLIC GRILLED CHICKEN 394kcal	 3.65

ADD HALLOUMI  288kcal		  3.45

ADD STREAK Y BACON 162kcal		  2.65

ADD VEGAN BACON 
 57kcal 		  2.45

BILL’S BIG BRUNCH 1234kcal	 16.50
Two fried free-range eggs, smoked 
streaky bacon, Cumberland sausage, 
roasted plum tomatoes, avocado, mushrooms, 
hash browns, baked beans & toast

THE MIGHTY BRUNCH 2558kcal	 22.40
Two fried free-range eggs, smoked 
streaky bacon, two Cumberland sausages, 
roasted plum tomatoes, mushrooms, 
five hash browns, baked beans, 
avocado & three slices of toast

THE GARDEN PLATE  1377kcal	 16.50
Two poached free-range eggs, 
halloumi, roasted plum tomatoes, 
charred red peppers, smashed avocado, 
hollandaise, mushrooms, hash browns, 
baked beans, pea shoots & toast

THE PLANT PLATE   1099kcal	 16.50
Plant-based scrambled egg, bacon, 
roasted plum tomatoes, mushrooms,  
hash browns, baked beans & toast

EGGS HOLLANDAISE & FRIES	
Two poached free-range eggs & 
hollandaise on toasted sourdough

BENEDICT | WILTSHIRE HAM 937kcal 	 15.50

ROYALE | SMOKED SALMON 944kcal  	 16.50

FLORENTINE | WILTED SPINACH  1133kcal 	 15.50

AVOCADO ON SOURDOUGH  921kcal 	 12.50
Two poached free-range eggs, 
harissa & lemon dressed cherry 
tomatoes, coriander & lime

STEAK EGGS & CHIPS 1030kcal	 19.75
6oz minute steak served 
with rosemary salted fries 
& two fried free-range eggs

SHAKSHUKA STYLE BOWL  1104kcal	 14.45
Shakshuka, whipped labneh, feta 
& poached eggs with toasted flatbread, 
pickled onions & chilli oil
ADD CHORIZO HONEY 524kcal 	 3.70

BILL’S SPICED TORTILLAS   241kcal	 5.25
Served with smoky tomato salsa 
& smashed avocado

MIXED MARINATED OLIVES   150kcal		 4.80
Halkidiki & Kalamata olives 
dressed in herb oil

HONEY MUSTARD MINI SAUSAGES 532kcal		  5.35
Mini sausages coated in honey mustard

CHORIZO & CHILLI MISO HONEY 897kcal 	 9.00
Roasted chorizo with chilli miso honey 
served on toasted gluten free flatbread

HALLOUMI  614kcal 	 9.00
Fried halloumi cheese drizzled 
with chilli honey & nigella seeds

SEASONAL SOUP  489kcal 	 7.75
Ask your server about our seasonal soup, served 
with a grilled cheese flatbread sandwich

to start

PB4

ADD TOPPINGS

CHEESE 91kcal	 1.90

SMOKED STREAKY BACON 162kcal	 2.65

HALLOUMI 192kcal 	 2.65

VEGAN BACON 57kcal 	 2.45

SMASHED AVOCADO 238kcal 	 2.45

EXTRA BEEF PATTY 453kcal	 4.00

SIDES
ROSEMARY SALTED FRIES 294kcal	 4.75

SWEET POTATO FRIES 315kcal		  5.25

SIDE SALAD   198kcal 	 5.25
Served with our house dressing

GRILLED FLATBREAD   574kcal 	 5.85
With garlic & herb butter	
ADD CHEESE  761kcal		  1.00

ONION RINGS   289kcal 	 5.25
With fennel & nigella seeds

CRISPY GARLIC POTATOES   990kcal	 5.25
Crushed with a garlic & herb butter, 
topped with crispy onions	

CREAMY SLAW   393kcal/186kcal	 4.75
Savoy & spring onion slaw 
with a creamy mayo dressing

BUTTERED SEASONAL GREENS   205kcal 	6.35
Greens with garlic butter, 
pumpkin seeds & pea shoots

LOADED FRIES

SPICY BBQ 77kcal 

ROAST GARLIC & BASIL A IOLI 259kcal 

BLUE CHEESE 177kcal 

BUFFALO HOT SAUCE  40kcal 
TRUFFLE MAYO 259kcal 

DIPS	 1.55 EACH / 4.00 FOR 3

HOT MAPLE, BACON & FETA 827kcal/752kcal	 7.40
With crispy bacon pieces, crumbled 
feta, chilli & hot maple drizzle
VEGAN OPTION AVAILABLE  802kcal/752kcal	

TRUFFLE CHEESE   647kcal/684kcal	 7.40
With truffle oil & mayo topped 
with truffle cheese sauce, 
Italian hard cheese & chives

TRIPLE CHEESE & BACON 860kcal/686kcal	 7.40
With cheese, cheese sauce, bacon, 
crispy onion, chilli flakes & chives
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drinks
G LU T E N

 F R E E

Bill’s fresh coolers
RASPBERRY & LIME LEMONADE 96kcal	 5.00

CLOUDY ELDERFLOWER LEMONADE	115kcal	 5.00 

MANGO & PASSION FRUIT LEMONADE 71kcal	 5.00

PINK LEMONADE 116kcal		  5.00

WATERMELON LEMONADE 111kcal		  5.00

PEACH & FRESH MINT ICED TEA 40kcal		  5.00

PEPSI, DIET PEPSI,  	 SML 3.75 61/2/1kcal / LRG 4.35 122/4/2kcal 
OR PEPSI MAX	

FEVER-TREE SODA 72kcal/38kcal		  3.90
Ginger Beer OR Pink Grapefruit Soda

NATURAL SPRING WATER 0kcal	 4.80
Still or Sparkling 750ml

soft drinks 

Deliciously refreshing & lightly sparkling, TRIP CBD 
drinks are infused with a blend of botanicals. Pause, 
recharge & unwind
ELDERFLOWER & MINT TRIP 19kcal 	 5.85
Refreshing & light
PEACH & GINGER TRIP 21kcal 	 5.85
Fiery & uplifting

SUPERGREENS 138kcal 	 6.10
Apple, cucumber, pineapple, 
spinach, kale, lime & ginger

TROPICAL 138kcal 	 6.10
Pineapple, mango & passion fruit

CLOUDY APPLE JUICE 74kcal	  4.25

FRESHLY PRESSED ORANGE JUICE 66kcal	 4.25

THE IMMUNITY SMOOTHIE 124kcal	 6.10
Orange, banana, apple, lemon, 
ginger & turmeric

SUPERBERRY SMOOTHIE 186kcal	 6.10
Blueberry, strawberry, raspberry, 
apple, banana & lime

juices & smoothies

POT OF TEA 2kcal 	 3.65
English Breakfast 
OR Earl Grey

TEA INFUSIONS 0kcal 	 3.45
Bill’s peppermint, fresh mint, 
jasmine green, camomile or 
elderflower & rose tea

HOT CHOCOLATE 271kcal	  4.20

ADD CREAM 66kcal 	 40p

MATCHA LATTE 181kcal	 5.00
Served iced or hot

ICED BERRY MATCHA 106kcal	 5.00

BILL’S GOLDEN LATTE 272kcal 	 5.00
Turmeric, agave, ginger root, 
cinnamon, black pepper & coconut milk 

VANILLA CHAI LATTE 133kcal	 4.40

ESPRESSO 5kcal/10kcal	 (SGL) 3.55 / (DBL) 4.10

MACCHIATO 8kcal/16kcal	 (SGL) 3.55 / (DBL) 4.10

AMERICANO 5kcal 	 4.00

FLAT WHITE 92kcal	 4.25

LATTE 82kcal	 4.25
Served iced or hot

CAPPUCCINO 82kcal	 4.25

MOCHA 169kcal 	 4.25

ADD SYRUP 107kcal 		  50p
Honeycomb, hazelnut, vanilla or caramel

DAIRY-FREE MILKS
Want milk without the moo?

Soya or coconut. 
Available at no extra cost

TEA & COFFEE

PB4

FERNÃO PIRES 	 7.85 / 9.00 / 26.00
Portugal - Cintila

CHENIN BLANC 	 8.80 / 10.40 / 30.50
South Africa - Hazy View 	

PINOT GRIGIO 	 9.55 / 11.20 / 33.00
Italy - Novita

SAUVIGNON BLANC	 10.00 / 13.10 / 39.00
Chile - Vellas

CHARDONNAY	 10.60 / 13.30 / 39.00
Chile - Vina Edmara

ROSSO D’ITALIA	 8.50 / 9.00 /  28.00
Italy - Sollazzo

MERLOT	 9.50 / 10.00 / 30.50
Chile - Tierra Antica

SHIRAZ	 10.00 / 11.20 / 31.00
Australia - Boundary Line 

PINOT NOIR	 10.80 / 13.10 / 39.50
France - Tournée du Sud

MALBEC	 11.20 / 13.60 / 40.85
Argentina - El Camino 

RE
D

RO
SéPROSECCO	 9.00 / 36.75

Italy - Canal Grando

PROSECCO ROSÉ	 10.05 / 41.00
Italy - Masottina 

ENGLISH SPARKLING	 53.00
Sussex, England - Highweald

CASTELÃO ROSÉ	 8.80 / 10.10 / 29.65
Portugal - Cintila

LADY A	 11.10 / 14.40 / 53.50
France - Château La Coste

wine SERVING SIZES 175ml | 250ml | BOTTLE

SERVING SIZES 175ml | 250ml | BOTTLE

SERVING SIZES 175ml | 250ml | BOTTLE

SERVING SIZES 125ml | BOTTLE

BILL’S HOUSE G&T 	 9.55
Tanqueray London Dry Gin, Fever-Tree 
Mediterranean tonic, raspberry & lemon

SEVILLE ORANGE G&T	 10.65
Tanqueray Flor de Seville gin, Fever-Tree 
refreshingly light tonic & orange

PINK GRAPEFRUIT G&T	 11.15
Chase pink grapefruit & Pomelo gin, 
Fever-Tree Indian tonic, grapefruit & lemon

TANQUERAY Nº TEN G&T	 11.70
Tanqueray Nº Ten Gin, Fever-Tree 
Indian tonic, rosemary, lemon & lime

gin & tonics 	
W

HI
TE
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AR
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BUCï  	 ALCOHOLIC KOMBUCHA

Refreshingly different & lightly sparkling. BUCÏ is 
crafted with live cultures & all natural ingredients 

GINGER & LEMON 330ml 5% 	 6.95

PEAR & ELDERFLOWER  330ml 5% 	 6.95

GET SPRITZY
SARTI SPRITZ WINE GLASS	 	 11.20
Sarti Rosa topped with Prosecco, soda & a lime wedge 

APEROL SPRITZ APEROL GLASS	 11.70
Aperol topped with refreshing Prosecco, 
Fever-Tree soda & an orange slice

ELDERFLOWER & BRAMBLE SPRITZ WINE GLASS 	 11.20
Our take on the Hugo Spritz, Tanqueray 
London Dry Gin, Prosecco, lemon & elderflower 
syrup & a splash of soda

No Alcohol

ENGLISH GARDEN SPRITZ WINE GLASS 67kcal	 7.20
Botivo served over ice with 
elderflower pressé, lemon & mint

CRODINO SPRITZ WINE GLASS 107kcal	 7.20
A sparkling & refreshing aperitivo 

SEEDLIP & RASPBERRY SPRITZ WINE GLASS 47kcal	 9.60
Seedlip Grove 42 served over ice with pink lemonade

PASSION FRUIT MARTINI COUPE	  11.70
Ketel One Vodka with passion fruit 
purée & pineapple juice

ESPRESSO MARTINI COUPE 	 11.70
Ketel One Vodka shaken with 
our cold brew coffee martini mix

MIMOSA FLUTE	 10.50
Prosecco topped with freshly 
pressed orange juice

COCKTAILS 	 SEE OUR DRINKS MENU FOR MORE CLASSIC COCKTAILS

SPICY MANGO MARGARITA ROCKS	 12.30
Casamigos Blanco Tequila, 
mango, chilli & fresh citrus

RASPBERRY & LIME MOJITO TALL 	 12.30
Ron Santiago De Cuba Añejo 8yr Rum, 
fresh mint, sugar, raspberry & lime 	

PIMM’S & LEMONADE 	 9.95
Our Pimm’s© is mixed with Fever-Tree 
lemonade & packed with mint, orange, cucumber, 
strawberries & raspberries

PIMM’S

LOW & NO ALCOHOL

TANQUERAY 0.0 & FEVER-TREE 	 9.60
MEDITERRANEAN TONIC 32kcal	
Garnished with cucumber & mint

BOTIVO MOJITO TALL 103kcal	 9.95
Botivo botanical with fresh mint, 
agave & citrus

VIRGIN PIÑA COLADA TALL 257kcal	 9.95
Captain Morgan Spiced Gold 0.0%, 
coconut milk & pineapple  	

NOSPRESSO MARTINI COUPE 131kcal	 9.95
Captain Morgan Spiced Gold 0.0% 
shaken with our cold brew coffee martini 
mix & a dusting of cocoa	

BILL’S CIDER  330ml 5.0% 	 6.55

BERRIES & CHERRIES CIDER  - OLD MOUT 500ml 4.0%	 7.40

PEACH LAGER – JUBEL  440ml 4.0%	 7.40 
Crisp & refreshing lager cut with peach

Cider

BEER
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