
         /weloveslug             /sluglettuce             @sluglettuce             Free Wi-Fi available

Please give us your feedback – for details log on to: www.lettuceknow.co.uk

For full allergen information please visit our website or ask a member of our team. Food allergies and intolerances: before ordering your food and drinks, please speak to our team if you want to know 
about ingredients. There may be a risk of cross-contamination which could affect those with severe allergies. Fish and poultry dishes may contain bones. We cannot guarantee that all of our dishes are 
100% free from nuts or their derivatives. All menu items are subject to availability. All weights are approximate uncooked. (v) This dish is suitable for vegetarians, but please note that we do not operate 
a dedicated vegetarian kitchen area. ABVs are correct at time of print, but are subject to change.

Photography is for guidance only. Prices are in pounds sterling and include VAT, at the current rate. We accept Delta, Maestro, MasterCard and Visa. Thank you for your custom. Our waiters receive all 
cash tips. For credit-card tips, an 8% charge is deducted to cover processing costs. Slug & Lettuce does not profit from this charge. Fast and Fresh lunch and 2-for-1 desserts not valid in conjunction with 
any other offer. Kids offer only valid on Sunday.

We hope that you have enjoyed our Slug & Lettuce dishes. For more information, please visit our website, where you can subscribe to our newsletters and receive the latest offers and updates from the 
Slug team. You can also reserve tables, check further details from our allergy information link and download our menu online: www.slugandlettuce.co.uk
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Garlic & herb ciabatta sticks (v)  2.79

ciabatta & wheatbran wrap (v)  4.29
Served with beetroot houmous and a sunblush red pepper tapenade  
OR pitted Spanish and Moroccan olives, extra-virgin olive oil and balsamic vinegar

southern-Fried chicken Goujons  5.09
Served with a Korean-style BBQ sauce and a pineapple & mango salsa

breaded MushrooMs (v)  4.79
Served with a garlic mayonnaise dip

pul led  pork  steaMed buns  5.29
Soft oriental steamed buns, filled with Korean-style BBQ pulled pork and pickles

Moroccan laMb   5.29
Lamb, walnut & apricot meatballs, served with Moroccan-style couscous,  
barrel-aged feta cheese and a tomato & harissa dressing

Mozzarel la ,  toMato and avocado (v)  5.09
Served with a sunblush red pepper tapenade 

chicken &  pepper  skewers  5.29
Char-grilled and drizzled with hot chilli sauce on a bed of Thai-style noodles

cr ispy  calaMar i  5.09
Lightly floured and fried with sweet chilli sauce 

topped skinny  Fr i es  5.29
Choose BBQ pulled pork and grilled cheese OR grilled bacon and grilled cheese

STARTERS

the Feast For Friends  12.79
Southern-fried chicken, beer-battered onion rings, chicken & pepper skewers drizzled  
with hot chilli sauce, breaded mushrooms, toasted garlic & herb ciabatta sticks  
and skinny fries, served with a selection of dips

nachos  8.79
Tortilla chips, with melting cheese, jalapeños, guacamole, sour cream and salsa (v ) 
With BBQ pulled pork 10.29

asian platter  14.29
Pulled pork steamed buns, hoisin duck spring rolls, crisp butterfly king prawns,  
chicken & pepper skewers drizzled with hot chilli sauce and crispy calamari,  
served with cucumber & spring onion crudités, prawn crackers and selection of oriental dips

Mozzarella & toMato ciabatta (v)
Sliced mozzarella, beef tomato, slow-roasted tomato,  
avocado and seasonal mixed salad leaves, served with  
a sunblush red pepper tapenade

Grilled chicken, beetroot houMous  
& avocado wrap
With slow-roasted tomato in a wheatbran wrap 

veGGie burrito (v)
Spicy rice, mixed peppers, onion, jalapeños,  
shredded Cos lettuce, grated mozzarella, Cheddar cheese, 
sour cream, guacamole and pineapple & mango salsa,  
in a wheatbran wrap

bbQ pulled pork burrito
Spicy rice, mixed peppers, onion, jalapeños, shredded Cos lettuce, 
grated mozzarella, Cheddar cheese, sour cream and guacamole,  
in a wheatbran wrap

Available Monday–Friday until 4pm

FAST AnD FRESh ThiS lunCh TiME 
All DiShES 6.49 EACh 
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ShARERS

SMAll PlATES

asian
platter

char-Grilled salMon/ 
Flattened turkey breast (supplement 1.00)
Served with spicy rice and our superfood side salad
Swap your spicy rice for skinny fries for 49p 

asian noodle salad (v)
Thai-style dressed noodles, peppers, baby spinach, cucumber,  
spring onion, edamame beans and pickled red onion,  
served with a lime & chilli dressing on the side

ADD A TOPPinG

Lebanese-style chicken and couscous  
drizzled with tomato & harissa dressing 1.49

Char-grilled salmon 1.99

Chicken & pepper skewers  
drizzled with hot chilli sauce 1.79

Stuffed roasted pepper with  
feta cheese and spicy rice (v) 1.49
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bbQ pulled 
pork burrito

Ask a member of the team for our brunch menu
FAnCY BRunCh? 

For full allergen information please visit our website



SAnDwiChES
All of the below dishes are served with our skinny fries

lebanese-style chicken 8.49
Garlic-&-herb-marinated chicken breast, 
yoghurt, garlic, peppers, mint, coriander 
and lemon, served with sour cream 
spicy Meat Feast 7.99
Lamb, walnut & apricot meatballs,  
BBQ pulled pork and sliced eight-hour- 
slow-cooked cured British beef brisket,  
served with a spicy chilli sauce and jalapeños

Four-cheese & slow-  
roasted toMato (v)  7.29
Crumbled barrel-aged feta, goat’s cheese, 
mozzarella and Cheddar cheese,  
with slow-roasted tomato and  
a coriander sprinkle

Grilled sea bass 12.79
Served with lemon and our superfood salad 
courGette cannelloni (v)  8.39
Courgette strips, with a tomato, chickpea  
& orzo pasta filling, smothered in a creamy 
white sauce, topped with cheese and  
served with our superfood side salad

stuFFed Mexican-style  
pasta shells (v)  8.39
Filled with black turtle beans, sweetcorn  
and cheese, sprinkled with crunchy nachos,  
smothered in salsa and served with our 
superfood side salad

FEEl-G O OD FO OD
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TOSTADAS
Our Middle Eastern-style flatbreads topped with a sunblush red pepper tapenade 

Choose from various toppings:

bbQ chicken, cheddar  
& bacon ciabatta 8.29
Smothered in melting cheese and BBQ sauce
southern-Fried chicken  
breast wrap 7.29
Crisp Cos lettuce, sour cream and a pineapple  
& mango salsa, in a wheatbran wrap
Mozzarella & toMato ciabatta (v) 7.29
Sliced mozzarella, beef tomato,  
slow-roasted tomato, avocado and 
seasonal mixed salad leaves, served with  
a sunblush red pepper tapenade
Grilled chicken, beetroot  
houMous & avocado wrap 7.49
With slow-roasted tomato in a wheatbran wrap
sMoked salMon, creaM cheese  
& avocado topless ciabatta 7.79
With mixed seasonal salad leaves,  
lemon and pickled red onion
philly Flat-iron steak sandwich 8.79
With melting Cheddar cheese, drizzled 
with an oriental BBQ sauce 

Melted cheese (v)  7.49
Cheese toastie with melting Manchego, 
mozzarella and Cheddar cheese, in thick  
toasted farmhouse bread
Add a fried egg on top for 1.00

veGGie burrito (v)  8.29
Spicy rice, mixed peppers, onion,  
jalapeños, shredded Cos lettuce, grated  
mozzarella, Cheddar cheese, sour cream,  
guacamole and pineapple & mango salsa,  
in a wheatbran wrap 
bbQ pulled pork burrito 8.49
Spicy rice, mixed peppers, onion,  
jalapeños, shredded Cos lettuce, grated  
mozzarella, Cheddar cheese, sour cream  
and guacamole, in a wheatbran wrap
deli  ciabatta 8.29
Sliced eight-hour-slow-cooked cured  
British beef brisket, topped with melting  
Cheddar cheese, French’s classic  
sweet mustard and pickles 

Swap for sweet potato fries for 1.49

superFood salad (v)  6.79
Seasonal mixed salad leaves, avocado,  
baby spinach, cucumber, spring onion,  
tomato, edamame beans, slow-roasted tomato 
and toasted pumpkin seeds, served with a 
French dressing on the side
asian noodle salad (v)  7.29
Thai-style dressed noodles, peppers, baby  
spinach, cucumber, spring onion, edamame  
beans and pickled red onion, served with a  
lime & chilli dressing on the side

Lebanese-style chicken and couscous  
drizzled with tomato & harissa dressing 1.49

Char-grilled salmon 1.99

Chicken & pepper skewers  
drizzled with hot chilli sauce 1.79

Stuffed roasted pepper with  
feta cheese and spicy rice (v) 1.49

CREATE YOuR Own SAlAD
Choose your salad base and topping

 1 .  ChO OSE YOuR SAlAD BASE 2.  ADD A TOPPinG

l ebanese -sty le 
ch icken tostada

stuFFed  roasted  pepper 
wi th  Feta  cheese  

and sp icy  r ice  
superFood salad

“  eat well,
feel good”

Add skinny fries for 1.49 OR sweet potato fries for 1.99



Gr i l l ed  salMon &  k inG prawn r i sotto  11.99
Served in a creamy risotto of green beans and broccoli 

kh ichd i  (v)  10.29
An Indian-inspired dish of cauliflower, spinach and rice in coconut milk,  
served with a superfood side salad 

sausaGes  and Mash  8.29
Three Cumberland pork sausages, on a bed of buttery mashed potato, 
served with a red wine & onion gravy

open ch icken p i e  9.99
Chicken breast in a smoked Applewood cheese & bacon sauce, in an open puff pastry pie,  
served with buttery mashed potato and garden peas

hand-battered  F i l l e t  oF  F i sh  10.29
Served with chips, peas or mushy peas, lemon and tartare sauce

beeF  & double  Gloucester  s teak  p i e  10.29
Five-hour-slow-cooked British beef in a rich ale gravy, topped with chunks of double  
Gloucester cheese in cracked black pepper shortcrust pastry, served with green beans,  
broccoli and buttery mashed potato or skinny fries 

Gr i l l ed  ch icken/salMon supreMe  on tha i - s ty le  noodles  10.49 / 10.79
Served with spring onion, cucumber, Thai-style sweet and sour sauce, pineapple & mango salsa  
and hot chilli sauce

br i t i sh  wholeta i ls  scaMp i  8.99
Served with chips, peas or mushy peas, lemon and tartare sauce

F i shcakes  10.49
Smoked haddock and coley with potatoes and Applewood smoked Cheddar cheese,  
in oat & parsley breadcrumbs, served with our superfood side salad and skinny fries

cottaGe  p i e  8.79
British beef mince, in a rich gravy with Worcestershire sauce, topped with buttery mashed potato  
and grated cheese, baked until golden and served with peas or mushy peas and red wine gravy

i ta l ian-sty le  ch icken/salMon supreMe  10.49 / 10.79
Served with slow-roasted tomato, green beans, peppers and onion, buttery mashed potato  
and an Italian white wine & cream sauce

sMothered  char -Gr i l l ed  ch icken  8.69
Topped with bacon and grilled cheese, smothered in BBQ sauce and served with peas and skinny fries

ch icken t ikka  Masala  8.79
Chicken breast pieces in a tomato, yoghurt, garlic & coriander sauce, served with basmati rice, 
pineapple & mango salsa and warmed flatbread

veGetar ian lasaGne  (v)  8.49
Baked butternut squash in a rich tomato sauce, with layers of pasta, spinach and goat’s cheese sauce, 
served with garlic ciabatta bread

beeF  lasaGne  8.49
Minced beef and pork in a rich tomato sauce between layers of pasta and  
creamy cheese sauce, served with garlic ciabatta bread
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Grilled salMon supreMe on  
thai-style noodles 

chips (v)  2.79 
With garlic mayonnaise

skinny Fries (v)  2.79 
With garlic mayonnaise

sweet potato Fries (v)  3.79 
With garlic mayonnaise

beer-battered onion rinGs (v)  2.79

superFood side salad (v)  2.79

Garlic ciabatta bread sticks (v)  2.79

buttery Mashed potato (v)  2.79

spicy rice (v)  2.79

Green beans and broccoli (v)  2.99

BiT On ThE SiDE

“ fresh flavours 
with a kick”



GRillS

BuRGERS
All served in a soft glazed brioche bun. Our own recipe beef burgers are all made with  

British & Irish beef, lightly seasoned and char-grilled to perfection

char-Grilled salMon/ 
Flattened turkey breast  10.29 / 9.79
Served with spicy rice and our  
superfood side salad
Swap your spicy rice for  
skinny fries for 49p

seaFood Mixed Grill  12.79
Freshly grilled sea bass, salmon supreme  
& king prawn skewers, with a superfood  
side salad
Swap your side salad for broccoli  
and green beans for 1.00

seaFood 
M ixed  Gr i l l
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classic beeF burGer/chicken burGer 9.29
Served with our house burger sauce, crisp Cos lettuce, beef tomato, pickles and skinny fries

topless beeF burGer  9.79
On a burger bun base, topped with avocado and slow-roasted tomato and served with our  
superfood side salad 

bacon & cheese beeF burGer 10.29
Grilled bacon, Cheddar cheese, our house burger sauce, crisp Cos lettuce,  
beef tomato and pickles, served with skinny fries

deli  beeF burGer 10.99
With eight-hour-slow-cooked British beef brisket, melting Cheddar cheese and  
French’s classic sweet mustard, topped with pickles and served with skinny fries

veGGie burGer (v)   9.29
A vegetarian burger in a mixed-nut breadcrumb coating, made with sweet potato,  
mozzarella cheese and mixed peppers in garlic and coriander, served with skinny fries

sMothered char-Grilled chicken burGer 10.49
With bacon and Cheddar cheese, smothered in BBQ sauce and served with skinny fries

oriental beeF burGer 10.99
Served with Korean-style BBQ pulled pork, cucumber and spring onion, sweet chilli sauce,  
duck spring rolls and prawn crackers, in a steam basket, with extra chilli sauce for dipping

Add another burger/chicken breast for 2.99

Both of our British steaks are 35-day aged,  
char-grilled to your liking and served with skinny 
fries, grilled tomato and beer-battered onion rings

10oz  rib-eye steak 14.79
8oz  ruMp steak 12.29

ADD:  
Peppercorn sauce 1.79
Béarnaise sauce 1.79
Grilled king prawn skewer 2.49

deli  beeF  
burGer 

“ grilled to  
perfection…”

“ grilled to  
perfection…”



cookie cup 4.99
A cookie biscuit base filled with chocolate brownie, marshmallow pieces and chocolate honeycomb 
and served with vanilla ice cream

vanilla ice creaM 3.99

hot chocolate-puddle puddinG 4.99
With chocolate sauce, served with hot custard, cream or vanilla ice cream

caraMel apple cruMble pie 4.99
Served with hot custard, cream or vanilla ice cream

alcoholic ice creaM 1.6% abv (For Grown-ups only) 4.99
Three cocktail flavours of strawberry bellini, piña colada and mint mojito, served with a cigar wafer

salted caraMel bar 4.99
Served with salted caramel sauce and cream or vanilla ice cream

partini 9.99
Share this cocktail of vanilla ice cream, salted caramel and chocolate ganache, with a crisp meringue,  
fruit compote and whipped double cream, drizzled in salted caramel sauce
(Not part of our 2-for-1 offer - sorry!)

DESSERTS
2-for-1, all day every day

hOT DRinKS
2.15 EACh

TEAS

The ‘teapigs’ range is sourced from the very  
best-quality teas and infusions from all over the world. 
Our everyday ‘real’ brew is Rainforest Alliance-certified 

tea, with only whole-leaf teas and infusions making  
it into our biodegradable tea temples

DESSERTS
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everyday brew 
‘teapigs’ gutsy signature blend is as good as it gets  

– our ‘builder’s’ tea (but better!)

earl Grey stronG 
Our knock-out Earl Grey with some real oomph and wallop

Mao FenG Green tea 
This has a delicate peachy flavour which, unlike many green teas, 

won’t leave a bitter taste in your mouth

pepperMint leaves 
The freshest and punchiest that you’ll ever taste  

(even if we do say so ourselves!)

super Fruit 
A real fruity number, with real berry pieces – hibiscus,  

elderberries, blackcurrants and blueberries

Available all day every day

alcoholic 
ice creaM

“ ooh…sweet
temptation”

COFFEES

Our coffee has developed a blend of Robusta  
and Arabica beans to form the perfect blend which  
is full bodied, with a strong, distinct flavour which  
is spicy, with a subtle bitterness. All of the beans  

making up our blend are sourced from  
100% ethically accredited plantations

espresso 
Small, dark, intense shot of black coffee served  

with a golden crema

aMericano 
Long, black coffee, made with hot water added to espresso

latte 
Espresso, with steamed milk

cappuccino 
Espresso, topped with hot milk and froth

Mocha 
Combination of strong espresso and creamy hot chocolate

hot chocolate 
Made with frothy milk

Add cream and marshmallows for an extra 50p

 FOR KiDS
babyccino 50p

Frothed milk and chocolate sprinkles

If you fancy something a little stronger, we have a great range of alcoholic coffees available too.  
See our drinks menu for full range.


