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Eat Well

Appetizers
NEWCASTLE BATTERED VIDALIA ONION RINGS
Served with cucumber ranch and sweet & spicy english mustard - $5.00

ENGLISH CRISPS
Wa�e fries topped with a sharp cheddar blend, braised shredded pork, 
scallions, red cabbage and sour cream - $8.00

SMOKED SCOTTISH SALMON ‘CARPACCIO’
Garnished with shaved red onions, capers, hard-boiled egg and toasted 
baguette - $11.00

ENGLISH FRIES
Julienne fries tossed with sea salt and parsley and served with a side of 
curry sauce - $4.00

CHICKEN WINGS
Crispy wings served with a chilled bleu cheese and celery salad - $8.00

CURRY SKEWERS
Curry-rubbed grilled shrimp & chicken skewers served with a cooling yogurt
dipping sauce - $9.00

WARM BACON SPINACH, ARTICHOKE AND GOAT CHEESE DIP
Served with toasted baguette - $8.00

ALE MUSSELS
Steamed with ginger, garlic, shallots and a hint of red curry - $8.00

SEARED LAMB CHOPS
Served with a tomato ginger chutney, arugula salad and drizzled 
mint oil - $11.00

Deconstructed Meatball Sandwich
MEATBALL SANDWICH
Simmered in a red wine and mushroom gravy and accompanied by mini 
bricoche rolls topped with melted cheddar - $7.75

(Served with your choice of fries, side salad or mash and topped with tomato, 
lettuce and a classic pickle)

Burgers
10OZ CERTIFIED ANGUS BEEF BURGER
Served on a grilled kaiser roll - $9.00

TURKEY AND MUSHROOM BURGER
Freshly ground turkey infused with sautéed mushrooms and garlic, topped
with goat cheese and served on a sesame bun - $8.00

ADDITIONAL INGREDIENTS: $0.50 EACH
Applewood smoked bacon, sautéed mushrooms, sharp cheddar, bleu 
cheese, monterrey jack, avocado, goat cheese, grilled onions, fried egg

Sliders
CERTIFIED ANGUS BURGER - $2.00 ea.

TURKEY & MUSHROOM BURGER - $2.00 ea.

SHREDDED PORK - $2.00 ea.

FILET MIGNON - $3.50 ea.

CRAB CAKE - $3.50 ea.

PORTOBELLO - $2.50 ea.

*Recommended in orders of 3*
(Served with chef’s choice of potato & vegetable)

Drink Better

English Signature Drinks
Pimm’s Cup
A traditional English drink prepared with Tanqueray Rangpur, 
Pimms Liqueur, soda water, fresh strawberries, mint leaves, 
and cucumber slices. $4

Tea Cup
Smirno� Vodka, iced tea and lemonade garnished with a fresh 
cucumber slice. $4

Earl Grey Mint Martini
Mint Iced Tea mixed with Limon Vodka and white cranberry 
juice garnished with fresh mint leaves. $8

White Cucumber Cosmo
Limon Vodka shaken with white cranberry juice and 
cucumbers garnished with two cucumber slices. $8

Pear Martini
Absolut Pear Vodka shaken with lemonade and sweet & sour 
mix garnished with a fresh Pear slice. $8

Lollipop Martini
Limon vodka & Watermelon liqueur shaken with pineapple 
juice and lemonade garnished with a fresh cherry. $8

Beers
Domestic - $4   
Miller Lite
Coors Lite
Bud Light
Hardcore Cider
Sam Adams  

Imports - $5   
Amstel Light
Corona
Dos XX
Heineken
Pilsner Urquell
Bass
Grolsch - $6  

Microbrews - $8   
Fat Tire (22 oz.)

English Imports - $8   
St. Peter’s English Ale
St. Peter’s Porter
Duchy English Ale  

Drafts - Mini Pints $3, Pint $5
Newcastle
A�igem
Guinness
Blue Moon
Peroni
Fullers London Pride

Red Wine

Trinity Oaks Pinot Noir, CA
Bright black cherry �avors with hints of tobacco and mint, a smooth silky 
texture and mild tannins.  
Glass $6  Bottle $24

Heath Shiraz, Australia
Blackberry fruit, spice and ripe plum. The palate is rich and �avorsome 
with deep intensity.  
Glass $8  Bottle $32

Grego Tempranillo, Spain (DO, Madrid)
Opulently styled wine with red and black fruits intertwined with hints of 
mocha and chocolate.  
Glass $10  Bottle $40

Baron de Ley 2001, Spain (DO, La Rioja)
This wine has expressive aromas of spicy red cherries, strawberries and 
toasted oak with black pepper and coconut notes.     
Bottle$45

Laurona 2003, Spain (DO, Montsant)
Pretty raspberry and strawberry �avors gain depth from �oral, mineral and 
herbal accents in the plush, well-structured red.     
Bottle $50

Estancia Meritage 2004, Paso Robles, CA
Thick, deep and explosive. Chocolate dipped black fruit, enveloped in rich 
sweet oak, �rm and structured ripe tannins.     
Bottle $55

Heitz Napa Cabernet Sauvignon 2002, CA
2002 vintage is one of the richest in years. The gorgeous varietal fruit �avors 
on the palate are just exquisite and impeccably balanced with complex 
tannins.     
Bottle $90

White Wine
Antera Pinot Grigio, Italy
Zesty acidity combined with citrus fruit on the palate makes this a 
light-bodied gem.  
Glass $6  Bottle $24

Covey Run Riesling, Washington
Exudes a pleasing aroma of nectarines and peaches. Its sweetness and 
acidity are well balanced, leading to a fresh medium-bodied �nish.  
Glass $8  Bottle $32

Salneval Albarino, Spain (DO, Rias Baixas)
Light straw in color, the nose is seductive with honey, pear and tropical 
fruit and a slight mineral component.  
Glass $9  Bottle $36

Kim Crawford Unoaked Chardonnay, New Zealand
Perfumed chadonnay, reminiscent of nectarines, pineapple and sherbert. 
Grapefruit and hazelnut aromas are underscored by butterscotch and a 
hint of honey.  
Glass $10  Bottle $40

Entrees
BEEF
Earl Grey Tea Encrusted Center Cut Filet served with a black currant 
demi-glace - $26.00

PORK
Center cut pork tenderloin stu�ed with roasted apples, bacon, spinach &
goat cheese with roasted baby potatoes �nished with a 
red wine reduction - $23.00

CHICKEN
Pan Seared Free Range Chicken served with a roasted garlic herb 
reduction - $15.00

FISH
Sautéed Atlantic Salmon drizzled with lemon vinaigrette over 
Spring Onion Mash - $16.00

Fish & Chips
NEWCASTLE BATTERED COD
Served with chips, malt vinegar and a sa�ron caper remoulade - $8.75

Pressed Sandwiches
(Served with your choice of fries, side salad or mash and a classic pickle)

SALMON
Pan seared and served on a toasted baguette with caper mayo, spinach 
and cucumber - $8.75

FRIED EGG BLT
Two eggs over easy with applewood smoked bacon, lettuce, tomato and 
served on grilled sourdough - $6.75

VEGETARIAN
Assorted seasonal vegetables served with sun-dried tomato pesto and 
served on a toasted baguette - $6.75

HAM & GRUYERE
Prepared with a Guinness stout mustard and served on a toasted 
baguette - $9.00

Soups and Salads
FOREST MUSHROOM BISQUE
With goat cheese and chives - $5.00

CHICKEN SALAD
Tossed with granny smith apples and red grapes, served on green leaf 
lettuce and topped with candied pecans - $8.00

CHOPPED SALAD
Diced carrots, avocado, cucumber, green onion, peas, artichoke hearts,
applewood smoked bacon and grape tomoatoes tossed in a sherry 
vinaigrette - $9.00  - add curry grilled chicken $3.50 shrimp $4.50

PEPPERED STEAK SALAD
With baby greens, bleu cheese, tomatoes, mushrooms and sweet bell 
peppers in a dijon vinaigrette - $13.50

ENGLISH HOUSE SALAD
Country greens, grape tomatoes, carrot gaufrette and shaved red onion 
tossed in a walnut dressing with goat cheese and a toasted baguette - $5.00

SURF AND TURF SALAD
Grilled six once sirloin and shrimp skewers, mixed greens tossed with fresh 
lemon juice, minced garlic, sautéed zucchini, yellow squash, bell pepper and 
�nished with aged balsamic dressing - $16.00

English Weekend Brunch
EVERY SATURDAY & SUNDAY

EGGS BENEDICT
Two poached eggs served atop two crab cakes with roasted baby potatoes 
and thyme infused hollandaise - $9.95

ENGLISH BREAKFAST
Two eggs served any style with apple-wood smoked bacon maple glazed ham 
sautéed mushrooms and tomatoes with baby potatoes and grilled 
baguette - $10.95

WAFFLES
Rum and banana infused wa�es served with a cinnamon spiked 
whip cream - $8.95

THE WIMBLEDON
Fresh seasonal mixed berries served with a sweetened cream - $6.95

SMOKED SALMON SCRAMBLE 
Chives, cream cheese, baby potatoes, mushroom, tomatoes served with
grilled sourdough - $10.95

Eat Well. Drink Better.


