
À la Carte Menu

Something While You Wait
Homemade Rustic Bread £6.95
Olive oil, balsamic vinegar & beef dripping butter

Whitebait & Lemon Mayonnaise £5.95

Mixed House Olives £4.95

Starters
Soup of the Moment VE  ·  GFA £7.95
Rustic bread & butter

Salmon & Haddock Fish Cakes £9.95
Lemon mayonnaise, pickled fennel, salad & dill oil

Beetroot & Black Bean Croquette VEA £9.50
Charred goat’s cheese & pine nut salad with balsamic glaze

Pressed Chicken Terrine GFA £9.95
Ham hock bon bon & apricot compote

Mushroom Parfait GFA £9.50
Pickled onions, truffle oil, rocket & toasted bread

The World’s End Pig Cheek Sausage Roll £9.95
Poached apple & rocket salad with honey & wholegrain mustard dressing

VE Vegan GF Gluten free
VEA Vegan available on request GFA Gluten free available on request

Please let your server know about any allergies. Full allergen information is available on request.

 

A la Carte Menu

Something While You Wait
Homemade Rustic Bread
Served with olive oil & balsamic vinegar & beef dripping butter

Whitebait & Lemon Mayonnaise

Mixed House Olives

£6.95

£5.95

£4.95

Starters
Soup of The Moment (ve, gfa)
Rustic bread and butter

Salmon & Haddock Fish Cakes
Lemon mayonnaise, pickled fennel, salad & dill oil

Beetroot & Black Bean Croquette (vea)
Charred goats cheese & pine nut salad, balsamic glaze

Pressed Chicken Terrine (gfa)
Ham hock bon bon & apricot compote

Mushroom Parfait (gfa)
Pickled onions, truffle oil, rocket & toasted bread

The Worlds End Pig Cheek Sausage Roll
Poached apple & rocket salad, honey & wholegrain mustard dressing  

£7.95

£9.95

£9.50

£9.95

£9.50

£9.95

(ve) – Vegan Dish
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**PLEASE MAKE YOUR SERVER AWARE OF ANY FOOD ALLERGIES**

Drinks Menu

Draught
Carlsberg £5.60 £2.90
Stella Artois £5.80 £2.95
Angelo Poretti £6.35 £3.25
Hobgoblin IPA £5.85 £3.00
Brooklyn IPA £6.50 £3.30
Kronenbourg 0% £4.85 £2.50
Somersby Cider £5.85 £3.00
Guinness £6.50 £3.30
Guinness 0% £5.40

Cask Ales
Guest Ale £5.85 £3.00

Bottles
Budweiser 330ml £5.50
Corona 330ml £4.95
Daura Gluten Free £4.95
Old Mout Cider 500ml £6.50

PINT HALF

PINT HALF

Please let your server know about any allergies. Full allergen information is available on request.



Mains
Chicken Supreme GF £21.95
Fondant potato, roast butternut squash, tenderstem broccoli & thyme jus

Pan Fried Seabass Fillet GF £21.95
Crushed new potatoes, tenderstem broccoli, creamy bisque sauce & chilli oil

Roast Pork Belly GF £21.95
Dauphinoise potato, beetroot purée, roast carrots, buttery kale & cider jus

Slow Cooked Lamb Shank GF £26.50
Creamy mash, roasted carrot, green beans & red wine jus

Sweet Potato, Chickpea & Spinach Curry VE  ·  GFA £16.95
Basmati rice & coriander naan bread

Traditional Dishes
Battered Fish & Chips GF £19.50
Mushy peas, hand-cut chips & tartar sauce

Butcher’s Sausage & Mash VEA £18.95
Seasonal vegetables & red onion gravy

8oz Sirloin Steak GF £32.95
Roasted tomato & mushroom, battered onion rings & hand-cut chips
Add peppercorn sauce £2.50

The World’s End Burger GFA £19.95
Cheddar, bacon, onion rings, lettuce, tomato & hand-cut chips

Homemade Pie of the Moment £19.95
Creamy mash, seasonal vegetables & red onion gravy

VE Vegan GF Gluten free
VEA Vegan available on request GFA Gluten free available on request

Please let your server know about any allergies. Full allergen information is available on request.
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**PLEASE MAKE YOUR SERVER AWARE OF ANY FOOD ALLERGIES**

Spirits & Liqueurs

Smirnoff Red Vodka £4.65
Grey Goose Vodka £5.75
Bacardi £4.50
Captain Morgan Spiced Rum £4.50
Captain Morgan Dark Rum £4.50
Malibu £4.50
Courvoisier VS £4.75
Archers £4.25
Sambuca £4.50
Amaretto £4.75
Tia Maria £4.95
Baileys 50ml £4.95
Pimm’s 50ml £4.75
Martini 50ml £4.75
Harveys Bristol Cream 50ml £4.50
Cockburn’s Port 50ml £4.95

Whiskies
Bell’s £4.95
Famous Grouse £4.50
Jack Daniel’s £4.50
Jameson £4.75
Jura £5.65
Glenfiddich 12 £5.65
Glenmorangie £5.65
Talisker £5.10

25ml unless otherwise stated

Please let your server know about any allergies. Full allergen information is available on request.
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Gins

Gordon’s £4.50
Tanqueray £5.50
Tanqueray No. Ten £5.95
Tanqueray Flor de Sevilla £5.75
Bombay Sapphire £5.75
Hendrick’s £5.75
Warner’s Rhubarb £5.95
Warner’s Sloe £5.95
Warner’s Elderflower £5.95
Warner’s Raspberry £5.95

London Essence Tonics & Mixers

Tonic Water 200ml £4.25
Blood Orange & Elderflower Tonic 200ml £4.25
Ginger Ale 200ml £4.25

All 25ml

All London Essence tonics are light and low calorie

Please let your server know about any allergies. Full allergen information is available on request.
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Soft Drinks

Draught Pepsi £3.40 / £4.70
Draught Pepsi Max £3.40 / £4.70
Lemonade £3.40 / £4.70
Orange Juice & Lemonade £3.50 / £4.30
Lime & Soda £1.95 / £3.45
Lime & Lemonade £3.50 / £4.40
Coca-Cola 330ml £4.25
Diet Coke 330ml £4.00
Appletiser £3.95
Fentimans Ginger Beer £4.25
J2O 275ml £4.05
Energy Drink 250ml £3.00
Fruit Shoot £2.95
Bottled Water 750ml £5.20
Bottled Water 330ml £3.20

Britvic Juices

Orange £2.95
Pineapple £2.95
Tomato £2.95

Regular / large where two prices are shown

200ml

Please let your server know about any allergies. Full allergen information is available on request.


