
SMOKED SALMON MOUSSE................................... 12.95
Toasted sourdough, charred lemon, pea shoots

GFO

CRISPY COD CHEEKS................................................ 12.95
Black garlic emulsion, capers, parsley oil, sea herbs, charred
lemon

THIS™ VEGAN BURGER.............................................. 17.95
Smoked applewood vegan cheese, tomato chutney, skin-on fries or
proper chips (v) (vgo)

GFO

Upgrade to truffle and parmesan fries for 3.95 or sweet potato fries for 2.95

8oz KING BILLY BURGER............................................. 18.95
Homemade beef patty, miso mayo, streaky bacon, cheddar,
homemade slaw, skin-on fries or proper chips

GFOKING WILLIAM STEAK & ALE PIE.............................. 19.95
Seasonal vegetables, hand cut chips, proper gravy

CHARRED CHICKEN PAPRIKA BURGER.................... 17.95
Chicken thighs, smoked paprika, cheddar, baby gem, garlic and
lemon mayo, skin-on fries or proper chips

GFO

BEER BATTERED HADDOCK & CHIPS......................19.95
Proper chips, crushed peas, tartare sauce, charred lemon

GFO

CHICKEN CAESAR SALAD........................................ 18.95
Pan-roasted chicken breast, streaky bacon, anchovies,
Parmesan, sourdough croutons, baby gem, Caesar dressing

GFO

KING BILL CLASSICS

SEASONAL MAINS

SEAFOOD LINGUINE..................................... 21.95
King prawns, mussels, tomato, garlic, bronzo linguine

Pasta or risotto? Add garlic ciabatta for £3.95

SAGE & BUTTERNUT SQUASH RISOTTO.... 16.95
White wine, Parmesan, pea shoots (v) (vgo)

GFO

PAN-FRIED SEA BASS.................................... 21.95
New potatoes, samphire, shallots, saffron cream
sauce, chive

GFO

KING PRAWN CAESAR SALAD..................... 18.95
Streaky bacon, anchovies, Parmesan, sourdough
croutons, baby gem, Caesar dressing

STICKY BEEF SHORT RIB........................................... 12.95
Asian-inspired slaw, crispy onions, sweet chilli

GFO

WHIPPED FETA & HOT HONEY............................... 10.95
Pistachio crumb, warm flatbread (v)

GFO

HERITAGE BEETROOT CARPACCIO...................... 10.95
Vegan feta, candied walnuts, balsamic pearls (vg)

GFO

MUSHROOM & TRUFFLE ARANCINI......................... 8.95
Chive cream, pea shoots (v)

GFO

BURRATA & HERITAGE TOMATO SALAD............. 13.95
Grilled peach, balsamic oil, sourdough (v)

GFO

PAN-SEARED SCALLOPS......................................... 16.95
Garden pea velouté, black pudding, pancetta 

GFO

SPRING LAMB RUMP...................................... 24.95
Creamed pearl barley, wild mushrooms, celeriac
purée, roasted shallot, crispy kale, rosemary lamb jus

GFO

BEEF SHORT RIB............................................. 22.95
Creamy truffle mash, tenderstem, red wine jus

GFO

OUR SUGGESTED SIDES

MUSHROOM & TRUFFLE ARANCINI
(v).........................................................8.95

BURRATA, HERITAGE TOMATO...11.95

BUTTERED SPRING GREENS (vgo) 4.95

SWEET POTATO FRIES (vg)............ 4.95

TRUFFLE, BACON & PARMESAN
FRIES.................................................. 5.95

TRUFFLE & PARMESAN FRIES (v)... 4.95

PROPER ONION RINGS (vg)........... 3.95

PROPER CHIPS (vg)......................... 3.95

SKIN-ON FRIES (vg)......................... 3.95

MINI CAESAR SALAD...................... 4.95 GARLIC CIABATTA (v)..................... 3.95

MINTED NEW POTATOES (vgo).... 5.95

STARTERS

We use ingredients containing all 14 declarable allergens in our kitchen. While we
take all reasonable precautions, we cannot guarantee that dishes are free from

traces of allergens due to the risk of cross-contamination. Please speak to a member
of our team if you have any allergies or dietary requirements before ordering.

A discretionary 10% gratuity will be added to
your bill. It is entirely optional and can be

removed on request.
 Gratuities are shared with our wonderful team.

CHOOSE YOUR
SAUCE FOR £4.50

Peppercorn 
Stilton
Red wine jus

Bordelaise
Béarnaise
Diane

THE GRILL

8oz SIRLOIN........................................................................... 27.95
Beautifully balanced with a fine layer of fat for flavour, recommended
medium rare

GFO

10oz RIB EYE.......................................................................... 29.95
Marbled for depth of flavour, recommended medium rare / medium

GFO

8oz FILLET.............................................................................. 34.95
Lean and exceptionally tender, recommended rare / medium rare

GFO

BONE-IN CHICKEN SUPREME............................................ 18.95
Pan-roasted, crispy skin

GFO

Served with confit flat cap mushroom, roasted cherry tomatoes, 
proper chips or skin-on fries, cooked in garlic butter

Upgrade to truffle and parmesan mash for 3.95. Add onion rings for 3.95.

Make any grill surf and turf! Add king prawns for 7.95
or pan-seared scallops for 14.95.

ROASTED COD LOIN..................................... 24.95
New potatoes, chorizo, mussels, garlic, shallots, samphire,
white wine and saffron cream sauce

GFO

BUTCHER’S SAUSAGES & MASH............................. 16.95
Spring onion mash, spring greens, proper gravy

GFO

TUNA STEAK NIÇOISE.................................. 23.95
New potatoes, green beans, tomato, egg, olives, baby
gem, house dressing

GFO

PAN-ROASTED PORK LOIN.......................... 23.95
Served blushing. Burrata, heritage tomato, peach,
rocket, prosciutto, basil, new potatoes, balsamic

GFO

TRUFFLE & PARMESAN MASH (v).. 6.95

GFO

WILD MUSHROOM PAPPARDELLE.............. 17.95
White wine, cream, Parmesan, pea shoots (v) (vgo) 

HOUSE SALAD (vg).......................... 4.95

THE KING BILLY SCOTCH EGG............................... 10.95
‘Nduja, hot honey aioli 

GFO


