THE FROG

RIVERSIDE PUB & RESTAURANT

=
STARTERS 9

FISH & CHIPS

Beer Battered cod served with chips, minted mushy peas

LONG HANGING CHICKEN &
CHORIZO SKEWER (GF) 12.95

Grilled succulent chicken chunks with Spanish chorizo, served with
choice of Savoury rice/ salad & coriander mint dip

PIE OF THE DAY 10.95

Served with chips, seasoned vegitabels & gravy

CHICKEN & BACON CARBONARA 11.95

Creamy Mushroom Sauce Finished with Egg Yolk Topped
with Grilled Chicken & Crispy Bacon

TEXAS BEEF CHILLI (GF) 12.95

BREAD WITH OLIVE (V) 6.99

Garlic Bread served with olives and a pot of olive oil

SOUP OF THE DAY (V) 4.99

Homemade soup, Served with toasted garlic bread

FALAFEL BITES (VG) 5.99

Served with sweet chilli Dip

TANDOORI CAULIFLOWER WINGS (VG) 5.99

Coated in lightly crispy tempura batter & tandoori glaze dip

CHICKEN GOUJONS 5.99
Succulent mini fillets coated in panko breadcrumbs and served
with tomato salsa

Homemade slow cooked Beef chilli served in Crispy
Nacho Bowl with rice

TANDOORI CHICKEN TIKKA MASALA 12.95

Succulent chicken breast marinated in authentic Asian spices & served
with choice of rice or naan bread, poppadum & mango chutney

BUTTERNUT SQUASH RISOTTO (V) 11.95

Arborio rice in rich creamy while sauce with butternut squash.

SCOTCH EGG 5.99

Soft boiled egg wrapped in sausage meat, coated in breadcrumbs
Served on bed of mix leaf & crispy bacon

JACK DANIELS WINGS (GF) 5.99

Buffalo chicken wings grilled & glazed in a mouth-watering
JD BBQ sauce

PRAWNS COOKED WITH CHILL & LIME (GF)  6.99

Tempura Battered King Prawns served with a fresh chilli & lime dip

CLASSIC BEEF BURGER

60z beef burger served in a toasted bun with beef tomato, iceberg
lettuce all tucked in a brioche bun and fries on side

CHICKEN BURGER 11.99
Succulent southern fried chicken breast coated in lemon, thyme &
pepper coating served in a toasted bun with beef tomato, mixed
leaf and fries on side

MEXICAN BURGER 11.99
Grilled chipotle & lime chicken breast topped with melted cheese,
chunky guacamole, salsa and jalapenos all sat on a bed of lettuce
all tucked in a brioche bun & fries on side.

FROG GARDEN BURGER (V) 11.99
60z burger made with season vegetable coated in panko bread
crumb, served in a toasted bun with beef tomato, lettuce with salsa
and fries on the side

UPGRADE

Go Double

Sweet Potato Fries
Bacon

Cheese

Coleslaw

SALADS

SIDES

FRENCH FRIES 2.45
SWEET POTATO FRIES 3.45
ONION RINGS 2.95
CHUNKY CHIPS 3.45
GARLIC BREAD 3.95
CHEESY GARLIC BREAD 4.95

' DESSERTS

STICKY TOFFEE PUDDING 5.99

Served with Vanilla ice cream & Toffee sauce

CHOCOLATE BROWNIE

Served with Vanilla ice Cream & Milk, White chocolate Sauce

ETON MESS 5.99

Served with fruits of forest, fresh cream & meringue

SHARING 12105recpes

MIX PLATTER
Garlic Bread, Chicken Goujons, Chicken BBQ Wings, Onion
Rings, Whitebait, Sweet Chilli Dip, Mayo

NACHOS 7.99
Homemade cheesy nachos, topped with Guacamole,

sour cream, salsa & Jalapeno

Upgrade with Beef Chilli 1.95
Homemade slow cooked Beef chilli served in Crispy Nacho Bowl with
rice

100z. RIB EYE STEAK (GF) 18.95
Grilled to perfection, served with salad & chips

CHICKEN STEAK (GF) 13.95
Grilled succulent chicken breast served with salad and chips
GRILLED HALLOUMI (V) 12.95
saldandries N NN v , B
BAKED SALMON (GF) 13.95

Salman wrapped in foil with chilli & lime. Served on the bed
of creamy mash

ADD
Peppercorn Sauce, Mushroom Sauce, Per-Peri Sauce,
Garlic Butter, Corn on the Cob, Sweet Potato Fries 1.95

FROG HOUSE SALAD (V) 9.99

Mix Leaf, rocket, watercress, baby spinach, bacon, crouton,
thousand island dressing

FROG CAESAR SALAD 7.99

Lettuce, Caesar dressing, croutons, anchovies

UPGRADE
Grilled Chicken / Grilled Halloumi 3.95

Dywad.
0 ha oo #®%.  ALL PTZZA ARE HANDMADE

MARGARITA PIZZA (V) 7.99

Homemade tomato sauce, Mozzarella cheese

MIGHTLY ITALIAN 10.99

Homemade tomato sauce base, Salami, Pepperoni, Chorizo,
Mozzarella Cheese

VEGGIE DELIGHT (V)

Homemade tomato sauce, Red Onion, Pepper, Mushroom,
Sweet corn, Olive, Mozzarella Cheese

ITALIAN DELICACY

7z
red onion chutney, Parma ham and ro

BUILD YOUR OWN PIZZA FROM 7.99 ADD ANY
TOPPING FOR 99p EACH
Tuna, chorizo, chicken, pepperoni, ham, tomato,

onions, pineapple, mushroom, peppers, sweetcorn, -

olives, jalapeno, spicy beef
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M (All served with fries, peas / beans)

ICE CREAM (2x SCOOP) 3.99
(Vanilla/ Chocolate/ Strawberry)
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BURGER(BEEF / CHICKEN)
CHICKEN NUGGETS

PENNE PASTA WITH TOMATO ARRABIATA SAUCE
ICE CREAN
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WH ITE WI N E BY 175ML/BOTTLE
2 FOI' £ ]_ 2 PINOT GRIGO ANTONIO 5.05/19.45 DRAUGHT BEER &y pint/mate pint
WLS Elegant off dry style, delicately perfumed with fresh apple flavours CARLING (4%) 4'30/2-2

CHARDONNAY 5.25/20.65 BIRRA MORETTI (4.6%) 5.2/2.7
Rl \% ERS] DE PU B & RESTAUR ANT H Refreshingly fruity with a ripe honeydew melon fruit and a MADRI (4.6%) 5-2/2.7
Any Of The Two Same Cocktails easlha i, AL a6/

When Ordered At Th me Time. %
en Ordered e Same e SAUVIGNON BLANC T HEINEKEN (5.0%) 5.2/2.7

MON TO FRI ( 1 2PM 1 6PM) New Zealand- Dry herbaceous style with gooseberry and D RAUG HT CI DE R BY PINT/HALF PINT

grapefruit on the nose.

y .

' 2 SCHMITT LIEBFRAUMLICH 5.05/19.45 STOWFORD PRESS (4.5%) 4.15/2.15
%ﬁ%”?h ? c : A fresh and fruity Rhine wine which is medium in style. INCHES (4.5%) 4.80/2.45

7 DARK FRUIT (4.0% 4.80/2.4
bub'\ MKLLQ DOMAINE ASTRUC VIOGNIER 19.75
’ : Elegant yet rich with peach aromas. A hint of vanilla and I PA

EXPRESSO MARTINI 1 honey notes. BY PINT/HALF PINT
Vodka, Espresso Coffee, Kahlua & Sugar Cane NECK OIL - IPA (4.3%) 5'2/2'7

PICPOUL DE PINET HEN 22.95
STRAWBERRY DAIQUIRI i Tangy and fresh with delicate floral aromas, like zest, pepper

Rum, Lime & Strawberries anda clean finish. STO UT/ BITTER sy pint/mace pin
PORNSTAR MARTINI . FIZZ & RED WINE &y 175m/0tTie GUINNESS (4.1%) 4.75/2.45

Vanillia vodka, Passoa & passion fruit pure JOHN SMITHS EXTRA (3.6%) 4.15/2.15

CH a MP a GNE RIVIERA MERLOT 5.05/19.45
SEX ON THE BEACH i Fresh and round with expressive aromas of red fruit,
violets and gentle tannins. REAL ALE BY PINT/HALF PINT

Vodka, peach schnapps, orange and cranberry juice

STEENBOK SHIRAZ 5.05/19.45 MAD GOOSE 4.4/2.3

Full bodied with dense, layered black plum fruit and a

PROSECCO - BY BOTTLE 23.99 blackberry palate. BOTTLED DRINKS

Pale light yellow colour, delicate and complex bouquet with

fruity notes reminiscent of peach and green apple BORASO GARNACHA 5_55/21_45 CORONA EXTRA 330ml 3.6

Bright juicy plum and blackberry aromas. The palate is

CHAMPAGNE - BY BOTTLE 39.95 soft and approachable, BUDWISER 330m| 3.6

[Neigimal IDaccinm Cuiiis /Chunal by e ! \ - - e
\WViiginiaiy rasdJivil riviy guawwciily) . DR . . - BY A

White Rum, Sugar, Lime Juice, Soda Water & Mint

BLACK WIDOW
AU Black Grape, Apple, Lemonade & Mint

COSMOPOLITAN

4 ) Fresh foral aromas combine with characteristic sweet brioche DESPERADOS 330ml 3.95
Vodka, Cointreau, Cranberry & Lime overtones, balanced by peach skin and baked biscuit flavours CAOBA MALBEC 5.55/21_45 PERONI GF 330ml 3.95
MONKEY’S HIGH BALL | ol iy @RS T Soft elegant, with a pinch of fruit and spice flavours and REKORDERLIG 500ml 5.1
Monkey Shoulder, Ginger Ale & Soda : . 2 persistent finish. (Strawberry Lime, Wild Berriesl, Passion Fruit)
‘ HEINEKEN ZERO 330m 3.15
RIOJA TEMPRANILLO 5.85/22.75
PINA COLADA / REKORDERLIG ZERO 4.4

Elegant yet rich with peach aromas. A hint of vanilla

White Rum, Pineapple& Lime and honey notes.

Strawberry Lime

Exceptionally smooth and fruity with soft silky tannins

~ \Q%&‘; ;:‘4‘\3\ &= | R, Y ‘ 5 i and cherry aromas.
- Mo % \ | F ' : L TN APPASIMENTO DI PULIGA DIGESTIFS

- o/ : < S Full Bodied, rich, Comnlex and fruity flavours with notes
/ A i ia -, - 2 of ripe dark cherries. IRISH COFFEE 4.65
MOCK?AILS W g & ¢ . CHATEAU PETITE BOIS A
", : -. 3 AR Rich, red fruit aroma that is bursting with cherries BAILEYS 3.45

and wild berries.

Baifeys original irish cream

PORNSTAR MARTINI 5.10 | ‘ I )

Passion fruit, vanilla & non alcoholic spirit ; . . % N NS e ROSE WI N E BY 175ML/BOTTLE JAGERMEISTER 3.00
BELLINI 5.10 re \ 7 RaL ' PINOT GRIGIO ROSE 5.05/19.45 Bervep Al wEg

Fusion Of Dry Prosecco Essence, Aromatic Bitters & 4 | y i Off dry gentle perfumed with peach aromas and a soft red fruit. R AND

Rick Peach Notes

Courvoisser

HAWKES ZINDFANDEL 5.05/19.45

PALOMA 5.10 ! v " 5] s 2 5 Medium sweet and strawberry scented raspberry fruit flavours. k 2
Pink Grapefruit, Zesty Tequila Essence & Lime ! f g - F il . . 3 —— e — e ——

PASQUIERS GRENACHE 20.95 | i ; i \%7
Soft and juicy rose from the Midi. Floral nose, ripe red B~ «‘1! ‘ | ad ]

berry fruit, twist of sweet spice and dry finish.
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