
Starters
Pan Fried Prawns  12

Garlic | Lemon | Chilli Flakes |  
Cream | Braised Rice

Salad Starters or Main

Heirloom & Burrata (V)  9 or 16
Heirloom Tomatoes | Pesto | Ciabatta | Balsamic | Parmesan

Chicken Caesar  10 or 18
Romaine | Bacon | Croutons | Parmesan

Crispy Beef  11 or 20
Soy | Sweet Chilli | Asian Leaves | Crispy Onions | Peppers | Carrots | Sesame 

Greek Salad (V)  10 or 18 
Cucumber | Tomato | Red Onion | Peppers | Feta

Burgers

Brioche Bun | Lettuce | Tomato | Pickles | Burger Sauce | Slaw | Chips

Premium Beef Patty 6 Oz  20

Buttermilk Chicken Breast  19

Moving Mountains Burger (V) (Ve)  18

Extra Toppings  2

Streaky Bacon | Blue Cheese | Mature Cheddar | Onion Rings

Beef Kebabs  9
Layered Tortilla | Salad |  

Jalapeno Sauce 

Pork Ribs  9 
Hickory Smoke | Sticky Bbq |  
Sesame Seeds | Spring Onion 

Beetroot Cured Salmon  10
Peppers | Olives |  
Lime | Coriander 

Mains
Oven Baked Salmon  22

Tomato & Tarragon Cream | Pan Fried Prawns |  
Tender Stem Broccoli | Herb Potatoes

Beef Fillet Penne  23
Beef Strips | Garlic | Dijon | White Wine | Chilli | 

Cream | Cognac | Rocket | Parmesan

Chicken Au Poivre  22
Pepper Sauce | Mash | 

Roasted Mediterranean Veg

Spinach & Ricotta Tortellini (V)  18
Pesto | Cream | White Wine |  

Rocket | Parmesan 

Slow Roast Lamb Shank  27
Mint | Red Wine | Garlic | Mash |  

Roasted Mediterranean Veg 

Wild Mushroom & Gorgonzola Gnocchi (V)  18
Mushroom Cream | Garlic | Fresh Herb | Rocket 

| Parmesan

Bruschetta Pomodoro (V)  8
Cherry Tomatoes | Pesto | Ciabatta | 

Balsamic | Parmesan

(Ve) Option Available (Ve) Option Available

Meatballs  9
Marinara Sauce | Mozzarella |  

Parmesan | Bread 

Smoked Chorizo  9
Roasted Peppers |  

Hot Chipotle Honey | Bread Loaf 

Wild Mushrooms (V)  9
Garlic | Cream |  

Parmesan | Crostini

Sides
Chips 	  4.5

Slaw 	  4 

Leeks, Peas, Beans 	  5

Sweet Potato Fries 	  5 

Onion Rings 	  4 

Parmesan Truffle Mayo Chips 	  6  

Mash 	  4.5

Garlic Bread 	  4.5

 

Garlic Bread + Cheese 	  6 

Green Salad 	  4

Sauces  3

Béarnaise | Peppercorn |Chimichurri | Gorgonzola | Wild Mushroom | Cider Mustard

Grill
Locally sourced prime british pasture fed dry aged beef and world class pork perfectly cooked over premium charcoal for maximum taste and flavour.

All Grills Served With Choice of Potato | Roast Peppers | Herb Tomato

Chips | Mash | Potato of the day 
(swap potato for any side dish + £2)

35

12oz Rib-Eye 
Well Marbled With Huge Flavour 

Recommended Medium

35

8oz Fillet 
Lean Cut Exceptionally Tender 

Recommended Rare

33

12oz Sirloin 
Marbled With Top Fat Layer 

Recommended Med/Rare

26

14oz Pork Tomahawk



thebournegrill.co.uk

Allergy & Dietary Disclaimer

Please inform a member of the team of any allergies or dietary requirements before ordering. 
While we take care to accommodate all needs, we cannot guarantee that any dish is completely 

free from allergens due to the risk of cross-contamination in our kitchen.

Items marked (V) are vegetarian and (VE) are vegan. However, these dishes are prepared in a 
shared kitchen environment, and we do not have a dedicated preparation area for vegetarian or 

vegan meals.


