
MAIN MENU
Food Hours  MON - THU 12 - 2.30pm | 5.30 - 9pm | FRI - SAT 12 - 9pm | SUN 12 - 7pm

WHILE  YOU  WAIT
Bread & Dipping Oils  (V)  (GFA)  £6
Warm toasted breads with lemon infused olive oil and 
balsamic vinegar

Olives  (V)  (GF)   £4.50
Mixed Kalamata Olives (may contain stones)

Garlic Bread  (V)  (GFA)  £4.50
Homemade Scotch Egg, Chorizo jam 

STAR T ER S
Pulled Pork Tacos  £7.50
Served with house Slaw and Chipotle mayo

Roasted Vegetable Tacos  (VE)  £7
Marinated Mediterranean veg mix with chipotle mayo

Add Halloumi • £1

Cajun Spiced Squid  (DF) £8.50 
Breaded squid coated in Cajun spices with lime and aioli

Smoked Haddock Fishcake  £8.50
Creamy smoked haddock breaded and fried served on  
a bed of  salad

Pea & Mint Soup  (VE)  (GF)  (DF)  £8
Served with half  a warm ciabatta and butter

Teriyaki Chicken Skewers  (DF)  £8.50
Marinated chicken skewers, with Asian Slaw and  
Sesame seeds 

S IDES/SMALL  PL ATES
Chips  £5 

Wedges £6

Red Wine Chorizo  (GF)  £7

Onion Bhajis £6

Halloumi Fries    £6
With tomato jam

Houmous  (GFA)  (VE)  £6
Served with warm flat bread

Beetroot Falafel  (VE)  £6
With mint yoghurt

Pulled Pork  (GF)  £5
Crackling crumb on top

Honey & Mustard Salad with Bacon  (GF)  (VE)  (VA)  £5

NACHOS  &  FR IES 
Parmesan & Garlic Fries  (GF)  £8.50
Fries tossed in garlic butter topped with parmesan and  
garlic mayonnaise  

Cheese & Bacon Fries  (GF) £8.50
Fries topped with cheddar cheese and crispy bacon

Chilli Fries  (V)  (GF)  £8
Fries with dusted in chilli seasoning finished with fresh chillies

Nachos  (V)  (GF)  £8
Tortilla chips topped with mature cheddar cheese, jalapenos, 
sour cream, salsa, guacamole

Add Bacon • £2   Add Pulled Pork • £2
(V) = Vegetarian  (VA) = Vegetarian Available  (VE) = Vegan  (GF) = Gluten Free  
(GFA) = Gluten Free Available  (DF) = Dairy Free  (DFA) = Dairy Free Available

T he  Eng inee r  |  12  S t  Johns  Road  |  Har penden  |  Her t fo rd sh i re  |  AL5  1DJ

We take the issue of  food allergies and intolerances seriously. If  you have any concerns about the presence of  allergens in any of  our menu items, please ask a team member who will be happy to help you.  
All fish dishes may contain bones. All weights are approximate uncooked. Whilst we take every care to preserve the integrity of  our vegetarian products, we must advise that these products are handled in 

a multi-kitchen environment. We cannot guarantee that our products do not contain traces of  nuts and/or seeds. V Suitable for vegetarians.



BURG ER S
All burgers are served in a brioche bun, with skin on fries & coleslaw 
(House salad for vegan burger)

Upgrade to Cajun spiced wedges • £1

The Original Engineer Beef  Burger  (GFA) £15
Our juicy steak burger with baby gem, tomato, gherkin, 
burger sauce

Moving Mountain Burger  (V)  (VE) £14
A burger created using 100% plant-based ingredients 
including mushrooms, pea, coconut oil and beetroot, 
served with baby gem, tomato, gherkin, burger sauce

Honey Mustard Chicken & Bacon  (GFA)  (DF) £14 
Marinated chicken breast, with bacon,  
shredded gem lettuce, sliced tomato

Why not build on your burger? 
+ Cheese £1  + Bacon £2
+ Halloumi £2  + Pulled Pork £2 

14 day dry aged roast sirloin of  beef   £18.50
Slow roasted pork collar  £17.50
Sweet potato and butternut loaf   £16.50
Served with crispy roast potatoes, roast carrot, cauliflower 
cheese, red cabbage, buttered greens, Yorkshire pudding and 
red wine gravy

SUN DAY  ROAST

SAL AD S
Enjoy our salads little or large for half  the price!

Honey Mustard Chicken & Bacon  (GF)  £14.50  
Grilled chicken breast and bacon, gem leaves, parmesan,  
garlic croutons finished with a creamy honey & mustard dressing 

Halloumi & Tomato Fusilli Pasta  (V)  (GFA)  (DFA)  £14
Fried Halloumi, avocado, tomato and pepper with mixed  
leaf  salad 

Mediterranean Cous Cous Salad  (VE)  (DF)  £14
Marinated Mediterranean veg mix with mixed leaf  & cous cous 

MAINS
Fish & Chips  (GFA)  (DFA) £15
Hand beer battered hake fillet served with fries, minted  
crushed peas, tartare sauce & BBQ lemon 

8oz Flat Iron Steak  (GF) £19
Served with chips and a honey & mustard side salad

Pie of  the Day  £16.50
Please ask for today’s filling. Traditional shortcrust pie made in house

Served with creamy mashed potato, buttered greens & red wine gravy

Caramalised Onion & Brie Tart   £15
Served with a cherry tomato salad 

Potato Curry  (VE)  (GF)  £16.50
With Rice, onion bhaji and mint yogurt

Garlic & Herb Roasted Chicken  (GF)  £16.50
Marinated ½ roasted chicken served with chips & coleslaw

Salmon Supreme  (GF)  £21
Pan fried salmon supreme, tenderstem, crushed new  
potatoes with lemon butter sauce

SANDWICHES 
Available Monday to Saturday lunchtimes only

Our sandwich selection is served with a side of  fries and homemade coleslaw

Bacon & Brie  (GFA)  £9
Grilled smoked back bacon, creamy brie, with smoked  
chilli and tomato jam in ciabatta 

Fish finger  (V) £9
Fried cod goujons with tartare sauce and baby gem lettuce 
served in a ciabatta

Pulled Pork  (GFA)  £9
Pulled pork and apple sauce served in a grilled flat bread

Halloumi  (V)  (GFA)  £9
Fried halloumi, red pepper and Avovado served in a grilled flat bread

DESSERTS 
Chocolate brownie  (GF)  £7
Warm baked brownie with ice cream & chocolate sauce

Biscoff cheesecake  (VE)  £8
Choice of  berry or chocolate sauce

Strawberry Mousse  (GF)  £7.50

Ice Cream Sundaes  £9.25

Double Chocolate Sundae  (GF) 
Layers of  vanilla ice cream, chocolate brownie, 
chocolate buttons, chocolate sauce and whipped cream

Strawberry Sundae  (GF)
Layers of  strawberry mousse, brownie, vanilla ice cream & 
whipped cream

Ice Cream & Sorbet    £5
Choose from Vanilla, chocolate or strawberry ice cream. 
Lemon or raspberry sorbet

Vegan Vanilla Ice Creams Tubs  (VE)  (GF)  (DF) £4

Little Treat  (GF)  £5.90
Mini chocolate brownie with your choice of  hot drink

COFFEE  &  H O T  DR INKS  
Tea  £2.70
Herbal &  
Fruit Tea £3.00
Americano £3.20
Cappuccino £3.60

Latte £3.60
Espresso £3.00
Double Espresso £3.60
Decaf   £3.20
Liqueur £6.50


