
Salted seaweed tempura £4.95

Paprika risotto bites (VE) £5.25

Classic caramel popcorn (VE) £3.95

Cilantro and lime crayfish tacos  
spicy citrus slaw 

£9.95 

Slow-cooked pulled brisket in a  
steamed bun slaw vegetables 

£9.95

Terminus signature mushroom arancino 
marinara sauce (V)

£9.95 

Burrata with balsamic blistered tomatoes 
rocket and truffle oil (V)

£8.95

Beetroot and chia wrap with Mediterranean 
pearl couscous  
salsa sauce (V)

£8.25

MAINS
Squid ink beer battered cod chips, mushy peas 
and tartare sauce 

£17.95 

Chicken tikka masala basmati rice, naan bread 
and cucumber raita 

£17.95 

Linguine pasta asparagus, sun-dried tomatoes, 
caramelised shallots tossed in a gorgonzola and 
white wine cream sauce (V)

£16.95

Thin crust hand stretched margherita pizza (V)
choice of toppings £3.00 each   
chicken, tuna, pepperoni, onions, peppers,  
chillies, tomatoes or mushrooms

£11.95

(V) Vegetarian  (VE) Vegan

All prices are inclusive of VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill.  
Menu descriptions do not include all ingredients.  

If you have a food allergy or intolerance, please let us know before ordering.  
Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites.

NIBBLES

SMALL PLATES 
choose any 3 plates for £24.95

Grissini wrapped in Parma ham, pesto dip £4.95

Italian bread selection, olives, olive oil and 
balsamic vinegar (V)

£6.25

Spicy mango hand crumbed butterflied 
prawns lemon mayonnaise and  
prawn crackers

£9.25

Beetroot, red pepper and quinoa sliders 
garden salad (VE) 

£8.95                                                        

Honey-glazed chicken lollipop spicy sauce £9.95

Smoked BBQ baby pork ribs coleslaw £8.95                                                                                     

Harissa lamb wrap minted yoghurt £8.95 

Vegetable tempura sriracha sauce (VE) £7.95

Breaded salt and pepper squid bites  
aioli and lemon wedge 

£8.95 

KITCHEN

BAR

SIDES 
Sautéed new potatoes (V) £5.95

Creamy mashed potatoes (V) £5.95

French fries (VE) £3.95

Lettuce, tomato and onion salad (VE) £3.95

Green beans with shallots and garlic (V) £5.95

Wilted baby spinach (VE) £5.95



SOUP AND SALADS
Soup of the day (V)  
rustic bread

£5.95

Caesar salad creamy parmesan dressing
add chicken or smoked salmon £4.25

£11.95

Crayfish cocktail whipped avocado and  
parsnip crisps

£11.25

Shaved fennel and beetroot salad  
baby mozzarella and raspberry vinaigrette (V)

£10.95

Super food quinoa salad kale, edamame and 
lemon vinaigrette (VE)

£9.95 

Terminus club sandwich in white or brown bread 
with grilled chicken, bacon, beef tomato, lettuce 
and egg mayonnaise

£14.95

Double beef burger in a brioche bun with 
iceberg lettuce and beef tomato
add bacon, mature cheddar cheese or 
caramelised onions £2.50 each 

£18.95 

SANDWICHES AND BURGERS  
served with coleslaw and fries

DESSERTS

Grilled chicken burger in tomato and olive 
focaccia with lettuce and salsa   
add bacon or mature melted cheddar  
cheese £2.50 each 

£18.95

Terminus veggie burger portobello mushroom 
in a pretzel bun with rocket, tomato and  
goat’s cheese (V)

£14.95 

GRILL AT TERMINUS
10oz Sirloin steak £26.95

8oz Fillet steak £27.95

Chicken fillet £23.95

Marinated tuna steak £20.95

Scottish salmon fillet £23.95

Orange and cinnamon crème brûlée (V) £6.95

Chocolate sponge base flavoured with whisky 
and coffee liqueur (V)

£7.95

Churros filled with chocolate sauce (VE) £6.95

Selection of British cheeses with crackers and 
chutney (V) 

£9.95

Ice-cream (V) or Sorbet (VE) 3 scoops 
choice of sauce: raspberry, chocolate,  
lemon or mango

£6.95

All prices are inclusive of VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill.  
Menu descriptions do not include all ingredients.  

If you have a food allergy or intolerance, please let us know before ordering.  
Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites.

served with vine tomatoes, portobello mushroom, thick cut chips
choice of sauces: peppercorn, gravy, béarnaise or garlic butter 
choice of seasoning: himalayan pink salt, smoked sea salt, cracked 
black pepper
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