
Billy gunn Burger 			   15.50
Choose an Owen Taylor 6oz Beef Patty topped with cheese and 
bacon or a Moving Mountains® Plant-based Burger  with 
vegan cheese and onion rings. Served in a brioche bun with 
Gunn spiced hand-cut triple-cooked chips and side salad

Curried lamb burger 			   15.50
Served in a naan with onion rings, halloumi, mint, tzatziki,  
mango chutney with Gunn spiced hand-cut, triple-cooked  
chips and side salad  
/ Make it vegetarian with halloumi 14.95  

Steak sandwich 			   14.50
Award winning Owen Taylor medium rare rump steak with 
mushrooms, caramelised onions and mustard mayo in a baked  
ciabatta served with Gunn spiced chips and side salad

Chilli & Lime Prawn Linguine 		 13.50
Lime and chilli marinated prawns pan-fried with al-dente 
linguine, cream and sprinkled with parsley

Garlic & Thyme Chicken Supreme 	 15.50
Chicken supreme pan-fried with garlic and thyme with 
hasselback potatoes, buttered spinach. Served with a  
chestnut, mushroom and pancetta sauce

Southern Fried Loaded Tenders 	 13.50
Choose from Southern Fried Chicken or Southern Fried Vegan 
Quorn Tenders  with smoked paprika cheese sauce, spring 
onions, crispy onions and jalapeños on top of Gunn spiced  
hand-cut, triple-cooked chips

Traditional Fish & chips 	 14.50
Sustainably sourced beer battered cod served with sea salted 
hand-cut, triple-cooked chips, mushy peas, tartar sauce and  
a lemon wedge 
/ Make it vegan with a battered Quorn fillet    
/ Make it vegetarian with battered halloumi  

WINE & DINE EVERY FRIDAY & SATURDAY 
2x MAINS AND A BOTTLE OF WINE FOR £35.00 (EXCLUDES STEAK)

FISH FRIDAY - COD, CHIPS AND PEAS ONLY £10

our range of homemade pies 	 all 15.50
With buttered mashed potato and green beans

Steak & Ale
Creamy Chicken & Mushroom
smoked Cheddar, Potato & Onion

Choose your steak	 all 18.50

8oz Rump Steak 
8oz Bavette Steak
Award-winning Owen Taylor steak aged 
in garlic and rosemary butter cooked to 
your liking and served with Gunn spiced 
hand-cut triple-cooked chips, half a 
grilled tomato, portobello mushroom 
and garden peas 
/ Add peppercorn or Diane sauce +2.50

STEAK NIGHT EVERY THURSDAY 
2x STEAKS WITH A BOTTLE OF HOUSE WINE  

OR 2 PINTS FOR £35

BOTTOMLESS STEAK EXPERIENCE  
ONLY £35 PER PERSON  

(SEE REVERSE FOR MORE INFOMATION)

Greek salad 	 10.00
Feta, fried halloumi, bell pepper,  
onion, olive, tomato and baby gem 
dressed with basil and topped with 
balsamic glaze 
/ Make it vegan with vegan feta  

Chicken & Bacon Caesar       11.50
Warm chicken and bacon, baby 
gem lettuce and croutons tossed in 
homemade Caesar dressing and 
topped with parmesan

Winter Salad of		   
Bacon & mushrooms 	 10.50
With in-house blushed tomato,  
avocado, basil oil and topped with  
a poached egg and balsamic

 vegetarian    vegan    gluten free
 nuts    gluten free option available

Please inform your server of any allergens. Full 
list of allergens is available behind the bar.

Oriental Sesame Chicken Bites	 8.50
With spring onion and sesame seeds 
/ Make it vegetarian with cauliflower 

Halloumi Fries 	 8.50
Served with guacamole, pomegranate, sweet chilli  
and dukkah spice

Homemade Crab Cakes    	     8.00
With a caper and chive beurre blanc

Spring Rolls               	  8.50
Choose from Shredded Duck or Vegetable Spring Rolls  
with Hoisin sauce, spring onions and chillies

manchego mac and cheese bites	 8.00
Breaded bites with chive and smoked paprika mayo  
and Gunn chilli sauce

Teriyaki Pork Belly 	 8.50
With oriental slaw and chilli honey

Beef Shin & Potato Croquettes	  8.50
On a bed of braised red cabbage topped with  
grated horseradish and micro rocket

Salmon Tacos                          	 8.50
In soft tortillas with avocado salsa and topped  
with fresh lime and dill

Patatas Bravas	  7.00
with homemade arrabbiata, garlic mayo and  
fresh parsley

Goats Cheese
With caramelised onion 

on a tomato base 

Cajun Chicken
Roasted pepper, halloumi  

and Gunn chilli sauce 

The Neapolitan
Fresh mozzarella and basil  

on a tomato base 

Jerk Beef
With candied mango relish,  

topped with mint and  
onion yoghurt

CRAFTED USING OUR 2-YEAR-AGED 
MOTHER DOUGH

ALL 8.50 OR 2 FOR £13.00

Side Salad  		  5.00
Mixed leaves with peppers, onion, 
tomato, in basil oil and topped  
with balsamic

Chips 			   4.50
Hand-cut, triple-cooked chips  
with Gunn spice

Sea Salted Onion Rings  5.00

Apple Pie 		  5.50
With custard anglaise and cinnamon

Winter Pavlova 	 5.50
Sweet meringue topped with 
rich whipped cream, homemade 
fruit sorbet finished with mixed 
caramelised winter berries and coulis

Truffle Fries 		 5.00
Hand-cut, triple-cooked fries 
tossed in sea salt, truffle oil and 
topped with grated parmesan

Fries			    5.00
Hand-cut, triple-cooked fries  
with Gunn spice

Cheesy Garlic Bread   5.00

HOMEMADE ON SITE BY OUR CHEFS

Pecan Brownie 	 5.50
With amaretto toffee sauce and 
homemade ice cream  
/ Vegan & Gluten Free available  

Great British Cheeseboard	 8.50
Biscuits, grapes and homemade  
apple chutney



FOOD MENU

Join the William Gunn for 
news, offers and event invitations
THEWILLIAMGUNN.CO.UK/JOIN

ENJOY  
HALF PRICE FOOD* 

EVERY MONDAY

PIE NIGHT 
ALL PIES £10 

SERVED ALL DAY

WINE & DINE 
2x MAINS* AND A BOTTLE 

OF HOUSE WINE £35 
FRIDAY FROM 5PM AND 

ALL DAY SATURDAYS

STUMPS!  30% OFF 
 ALL DRAUGHT + CASK 

4-7PM

2x STEAKS WITH A 
BOTTLE OF HOUSE WINE 

OR 2 PINTS FOR £35 
FROM 5PM

OUR FAMOUS SUNDAY 
ROASTS AVAILABLE 

EVERY WEEK 
2/3 COURSE OPTIONS 

AVAILABLE, MENU CHANGES 
WEEKLY

TAPAS & LIGHT BITES 
THREE FOR £18 

FROM 5PM

COD, CHIPS AND PEAS 
ONLY £10 
FROM 5PM

TWO COCKTAILS FOR £14 
FRI AFTER 5PM 

SAT & SUN ALL DAY

Bottomless Steak Experience thursdays
Two cuts of unlimited steak with peppercorn and Diane Sauce homemade onion rings, 

Caesar salad and Gunn Spiced Chips.
/ Minimum of 4 people, 2 hour slots, Pre-booked online only

ONLY £35 PER PERSON

OFFERS MAY NOT BE AVAILABLE ON MATCH DAYS OR EVENT DAYS

MONDAY

wednesday

Fri & SAT

MON-FRI

friday

cocktails

MONday

Thursday

SUNDAY

*STEAK DISHES NOT INCLUDED


