
STARTERS STEAK

SIDES
SIDE SALAD £4.00
ROASTED MEDITERRANEAN VEGETABLES £5.00
MAC ‘N’ CHEESE £7.00
BEER BATTERED ONION RINGS £5.00
HOUSE SLAW £4.00
SKINNY FRIES £4.00
CHUNKY CHIPS £4.00
CURLY FRIES £4.50
SWEET POTATO FRIES £4.50
DIRTY FRIES £6.00
Skinny fries smothered in our signature cheese sauce topped 
with crispy bacon, onions, BBQ sauce and mayonnaise

Locally sourced meat, freshly prepared 
and cooked to your taste  

All our steaks are prepared in our authentic seasoning 
(Salt & Pepper option available on request) 

Served with chunky chips and buttered corn on the cob

RUMP [10 OZ]

Cut across the whole primal 
yields a cross-section of 
several muscles with the 

grains running different ways

£21.00 

RIB-EYE [10 OZ]

A boneless rib 
steak cut from the 

mid rib section

£26.00

SURF & TURF [10 OZ]

Our Rib-Eye steak 
served with

king prawn crevettes 

£32.00

TOMAHAWK 
[APPROX 32 OZ]

On-the-bone Rib steak,  
cut from the fore-rib with  

the entire rib bone left

£55.00

SIRLOIN [10 OZ]

A tender piece of  
steak with a small rim of fat 

that serves as 
the flavour carrier

£26.00 

FILLET [8 OZ]

A very tender steak muscle 
which comes from the lower 

middle of back and forms 
part of the sirloin

£30.00

T-BONE [APPROX 16 OZ]

This well-marbled cut  
consists of two lean and  
tender steaks connected  

by a T shaped bone

£38.00

– UPGRADES -
KING PRAWN CREVETTES (4 PCS) £7.00
CURLY FRIES £2.00
SWEET POTATO FRIES £2.00
DIRTY FRIES £3.00

STEAK SAUCE £3.00
Wild Mushroom \ Blue Cheese

Green Peppercorn \ Chimichurri
Garlic & Thyme Butter \ Red Wine Demi-Glace

Detailed allergen information is available on request. Please notify us of any 
food allergies. We do not use genetically modified food products. All our 
prices include VAT. All tables are subject to a discretionary service charge 
of 10%. We reserve the right to refuse service without assigning any reason. 

FLINTSHACK
V

Vegetarian
GF

Gluten Free
GFO
Gluten Free
Optional

VEO
Vegan

Optional

VE
Vegan Dish

CAULIFLOWER BITES (V) £6.50 
Lightly seasoned then deep fried until crispy and golden. 
Topped with your choosing of Hot Buffalo or JD drizzle 

GARLIC BREAD 7” (V) no cheese £7.00 
Soft, fresh homemade dough, with cheese £8.00 
generously coated with our signature 
garlic butter. Perfectly baked to a golden, aromatic finish

VEGETARIAN CROQUETTES (V) £7.50 
Golden and crispy, filled with mashed potato,  
mushrooms, sweetcorn, olives, peppers, cheese,  
and onions, served with ranch sauce

MOZZARELLA DIPPERS (V) £7.50 
Breaded in house, served with sweet chilli sauce

GARLIC PORTOBELLO MUSHROOMS (V) £7.50 
Baked with a layer of cheese and breadcrumbs,  
seasoned with fresh herbs and garlic

HALLOUMI (GF, V) £8.00 
Choose from grilled or fried, served with 
tzatziki sauce and sweet chilli

BLOOMING ONION (V) £8.50 
Juicy, golden, and crispy. Dipped in Flintshack  
batter and cooked to perfection. Accompanied by  
our home-made cheese sauce

PERI PERI WINGS (3 PCS) £8.50 
Seasoned to your taste Lemon & Herb \ BBQ 
Mango \ Mild \ Hot, topped with crispy onions and  
black onion seeds served with lime mayonnaise

SALT & PEPPER SQUID £8.50 
A house favourite, served with garlic mayonnaise 
and a lemon wedge

BUFFALO STRIPS £8.50 
Beautifully tender, over baked chicken strips  
marinated in a spicy homemade buffalo sauce

KING PRAWN CREVETTES  £9.50 
Succulent shell-on prawns, perfectly pan-fried to a  
crisp and tender finish, served alongside a zesty tomato 
salsa and chimichurri sauce.

BREAD, OLIVES & HUMMUS (V) £9.50 
Warm, crusty bread brushed with rich olive oil,  
perfectly complemented by a medley of mixed olives, smooth 
hummus, and a drizzle of balsamic vinegar and olive oil

NACHOS (V) £11.00 
Crispy homemade tortilla chips, baked with  
herbs and garlic, served with guacamole, tomato salsa,  
sour cream, olives, jalapeños, cheese sauce, and garnished 
with onions and parsley



All our Burgers are 6oz 100% British beef  
home-made patties, served in a brioche bun with lettuce 

and tomato with a side of skinny fries

– GLUTEN FREE BUNS AVAILABLE  -

– UPGRADES -
CURLY FRIES £2.00
SWEET POTATO FRIES £2.00
DIRTY FRIES £3.00

BURGERS SPECIALS

FISH

SALAD
SEA BASS & CHORIZO £22.00
Roasted and served with new potatoes,
confit garlic sauce, sautéed vegetables,
chorizo sprinkles and oil

GRILLED RAINBOW TROUT £22.00
Roasted and served on a bed of samphire
with crushed new potatoes, finished with herb butter sauce

LEMON & GARLIC BUTTER SALMON £22.00
Roasted fillet topped with garlic butter,
herbs and a lemon wedge. Served with
new potatoes and steamed asparagus

ROASTED MEDITERRANEAN SALAD (VE) £10.00 
Crunchy lettuce mixed with roasted aubergine, red onion, peppers 
and courgettes with pomegranate molasses and croutons 

CLASSIC CAESAR SALAD £9.00 
Crunchy lettuce, croutons, anchovies, parmesan cheese 
and Caesar Sauce. 

ADD EXTRAS: EACH £2.50 
Avocado/Bacon/Chicken/ Grilled Halloumi

PLAIN JANE £14.00 
A simple but timeless choice.  £1.00 
A single beef patty 

CHICKPEA BURGER (V) £15.00 
A home-made mixture of chickpeas, herbs and  
onions. Topped with halloumi and chilli jam

NO COW BURGER (V) £15.00 
A plant-based patty made with pea protein, served  
with vegan cheese and crispy onion

BUTTERMILK CHICKEN £16.00 
Crispy chicken burger with BBQ sauce and topped  
with onion rings 

TEXAS STYLE £17.00 
A single beef patty topped with BBQ pulled pork  
and crispy onion 

PERI PERI CHICKEN BURGER £17.50 
Marinated and grilled, choose from  
Mild/Hot/Lemon & Herb/Mango/BBQ, topped with cheese 
sauce and onion rings

INFERNO DORITO  £18.00 
A fiery, flavour-packed burger featuring a single  
beef patty topped with cheese sauce, Chilli Heatwave 
Doritos, and a zesty buffalo sauce 

HANGRY £18.00 
A singe beef patty, onion chutney, fried halloumi  
and cheese sauce 

DIRTY KAREN £18.00 
The OG! A single beef patty with cheese sauce,  
bacon, hash brown and onion rings 

FETA FIESTA £18.00 
A single beef patty topped with creamy feta cheese,  
crisp fresh cucumber, tangy olives, red onion, lettuce,  
and ripe tomato, drizzled with rich ranch sauce

CHERRY BOURBON DELUXE £18.50 
A single beef patty topped with blue cheese, cherry  
bourbon relish, fried onions, topped with onion rings

EGYPTIAN STYLE OKRA STEW (V)  £14.00 
Served in rich tomato sauce, bread or rice 

ROASTED AUBERGINE (V) £15.00 
Perfectly infused with our blend of aromatic spices, this dish is 
served with vibrant harissa vegetables and cooling minted yogurt. 
Layered on top of a slightly crispy tortilla wrap, accompanied by a 
side of rice

VEGETARIAN MOUSSAKA (GFO) £15.00 
Egyptian style! A homemade rich tomato sauce base with sweet 
peppers, courgette and aubergine, slow cooked, served with rice or 
fresh bread

JD CHICKEN STRIPS £18.00 
Succulent and crispy fried chicken strips coated in a sweet and sticky 
Jack Daniels glaze served with house slaw and a side of skinny fries 
or rice

PORK BELLY (GF) £21.00 
Slow roasted cooked confit-style in its own fat with crackling. 
Served with Pommes Anna potatoes and carrot puree

SWEET & SMOKY RIBS  £22.00 
Tender and sticky BBQ baby back ribs, glazed with rich, smoky 
sauce, grilled to perfection. Served with a side of sweet corn and 
crispy potato wedges or rice

HONEY GLAZED WINGS  £23.00 
Marinated in our special homemade sweet and sticky recipe. Served 
alongside a refreshing mix of pickled red cabbage, red onion, lettuce, 
grated carrot, tomato, and fresh cucumber. Choose between a side of 
skinny fries or rice

CHICKEN SHISH (GFO) £23.50 
Marinated for 48 hours in our secret recipe and grilled to perfection. 
Served with grilled mushroom, grilled pepper  lettuce, pickled red 
cabbage, grated carrot, cucumber, tomato, red onion, house slaw, flat 
bread, tzatziki sauce and a side of skinny fries or rice

LAMB KOFTA £23.50 
A Middle Eastern speciality. Lamb mince, infused with a combination 
of herbs and spices, crafted in house. Grilled and served with grilled 
mushroom, grilled pepper, lettuce, pickled red cabbage, grated 
carrot, cucumber, tomato, red onion, house slaw, flat bread, tzatziki 
sauce and a side of skinny fries or rice

LAMB SHISH (GFO) £24.50 
Marinated in house for 48 hours, perfectly seasoned and grilled. 
Served with grilled mushroom, grilled pepper, lettuce, pickled red 
cabbage, grated carrot, cucumber, tomato, red onion, house slaw, flat 
bread, tzatziki sauce and a side of skinny fries or rice

BRAISED BEEF SHORT RIB (GF) £25.00 
A beautifully tender and succulent beef rib, slow-cooked to perfection 
and frequently glazed for a rich, melt-in-your-mouth experience. 
Accompanied by herb-infused pomme purée, roasted carrots, tender 
steamed broccoli, grilled mushrooms, 
and a savoury jus

LAMB SHANK £26.00 
King of lamb cuts. Slow cooked in a rich tomato base and red wine 
sauce until tender. Served with herb-infused pomme purée, sautéed 
spinach and seasonal vegetables

FRENCH STYLE LAMB CHOPS (GFO) £28.00 
Delicious homemade French garden-marinated lamb chops, expertly 
grilled for a tender, flavourful finish. Served with a crisp, refreshing 
mix of lettuce, pickled red cabbage, grated carrot, red onion, 
cucumber, and tomato, house slaw and a  
side of skinny fries or rice

MIXED SHISH £30.00 
A perfect mix of your favourite meats. A serving of two skewers of 
your choice. Pick between Chicken, Lamb or Kofta. All perfectly 
seasoned and grilled. Served with grilled mushroom, grilled pepper, 
lettuce, pickled red cabbage, grated carrot, cucumber, tomato, red 
onion, house slaw, flat bread, tzatziki sauce and a side of skinny fries 
or rice

add 
cheese


