
DINNER
SS24



•5 - 8:30p tues - thurs•5 - 9p fri - sat

APPETISERS & SHARING PLATES
PORK BELLY BITES 8 GFA

tennessee bourbon glaze

POTATO SKINS 7 GF

cheddar, chived sour cream
•BACON
•CHILI CON CARNE VGA

•SPRING ONION V

TACOS 7.5 GFA

corn tortillas, pink onion, salsa
•BBQ PULLED PORK
•SHREDDED DUCK hoison sauce 
•HALLOUMI V

BREAD ‘N’ OLIVES 7 V GFA

toasted flatbread, mixed olives

HALLOUMI BITES 7.5 V GFA

sweet chilli sauce

NACHOS GRANDE GF

totopos, cheddar, cheese sauce,
pink onion, house dips
•’JUST CHEESE’ 10
•CHILI CON CARNE 12 VGA

•BBQ PULLED PORK 13 

CALAMARI 7.5
crispy, garlic mayo

BBQ CHICKEN RIBS 7.5
sweet + spicy jerk bbq sauce

HUMMUS 7 VGA GFA

roasted chickpeas, mixed herbs,
chili oil, flatbread

BIG PLATES
TEX MEX 23 GF

8oz rump steak, three alarm chili con carne, garlic butter,
jalapeños, chips or house rice

ENCHILADA 18 GFA

flour tortilla, cheddar, house dips, jalapeños, chips or house rice
•MEXICAN CHICKEN   •MIXED BEAN & VEG CHILLI VGA

BURRITO 17.5 GFA 
toasted tortilla, house rice, onions & peppers, dips, chips or salad
•BBQ PULLED PORK   •HALLOUMI V

BLACKENED STEAK 22.5
cajun-blackened 8oz rump steak cooked rare only,

cajun garlic ‘au jus’, jalapeños, chips

BLACKENED SALMON 18.5 GF

cajun-blackened salmon fillet, chived sour cream, house salsa,
jalapeños, charred onions & peppers, chips or rice

RUMP STEAK 22 GFA

8oz 28-day aged rump steak, beer-battered onion rings,
grilled tomato, chips

‘GATE INN’ RIBS 22.5 GF

house-smoked pork ribs cooked low ‘n’ slow in our signature rub,
house ‘slaw, chips
•SMOKY BBQ    •HOT CARIBBEAN JERK

’SANTA FE’ BBQ CHICKEN 16 GF

bbq chicken breast, cheddar, smoked bacon, house ‘slaw, chips

HOUSE BURGER GFA

cheddar, gherkins, house ‘slaw
•GROUND BEEF STEAK & BACON 12.5
•’MEATLESS’ PLANT-BASED 12 VGA

‘GATE’ PIE 15
puff pastry, seasonal veg,
chips or new potatoes
•STEAK & ALE
•MUSHROOM & STOUT VGA

SEA BASS 17.5 GF

grilled sea bass fillets,
garlic & herb butter, veg,
new potatoes

BAGUETTES GFA

SLOPPY JOE 13.5
garlic butter, rump steak strips,
chili con carne, cheddar,
jalapeños, chived sour cream

AMERICAN CHICKEN 13
spicy chicken breast,
mushrooms, cheddar,
smoked bacon, jalapeños,
chived sour cream

•CHIPS 3.5 GF

•’CAJUN’ CHIPS 3.75

•SEASONED ‘CURLY’ FRIES 4 

•LOADED FRIES 6  // see below 

LOADED FRIES GFA

HALLOUMI 10.5 V
crisp halloumi bites, 
sweet chilli, spring onion,
jalapeños, garlic mayo

CHEESEBURGER 12.5
ground steak beef, 
cheddar, cheese sauce
gherkins, yellow mustard

CHILLI CHEESE 11 VGA

chili con carne, cheddar,
cheese sauce, jalapeños,
chived sour cream

TEXAN 11
bacon bits, crispy onion,
onion rings, ranch dressing,
house bbq sauce 

SIDE UPGRADES
•CAJUN CHIPS 1•CURLY FRIES 2•LOADED CHIPS 6

SIDES & EXTRAS
GARLIC TOAST 3.5 GFA

•add cheese + 1

CURLY FRIES 4
lightly seasoned

HOUSE ‘SLAW 4

ONION RINGS 4
beer battered

MARKET SALAD 4
french dressing

HOUSE RICE 3.5

MUSHROOM MELT 12.5 V
garlic buttered field & chestnut
mushrooms, cheddar,
balsamic glaze

FAJITAS GFA

charred onions & peppers, cheddar, jalapeños, house dips, flour tortillas
•RUMP STEAK 21 •CHICKEN BREAST 18 •HALLOUMI 17.5 V

•SOUTHERN FRIED CHICKEN
    & BACON 12

•CHIPS 3.5 •’CURLY’ FRIES 4 •BBQ PULLED PORK 3

HAM ‘N’ EGGS 14 GF

honey-roast ham, chips,
free-range eggs, peas

‘CALAVERA’ BATTERED COD 16
chips, peas, chunky tartar

SCAMPI 15
chips, peas, chunky tartar

•PEPPERCORN SAUCE 3 •STICKY BOURBON GLAZE 3

BEEF SHORT RIB TACO PARTY
mexican sharing feast centered around our 12-hr braised short rib GF

•CORN TORTILLAS
•PICKLED RED ONION
•HOUSE MEXICAN DIPS

•TOTOPOS & JALAPEÑOS
•MEXICAN SALAD
•CHARRED ONIONS & PEPPERS


	Dinner_Cover.pdf
	Dinner.pdf

