
THE SPORTING PAGE 
Homemade Soup of the Day with Malted Granary Bread for dunking (v) £5 

 

 
Calamari, aioli £5.5 

Avocado on toast (V) £5 

Nachos- mature English cheddar, jalapenos, guacamole, sour cream & tomato, chilli salsa (V) £7.50  

Pulled pork nach0s - mature English cheddar, jalapenos, guacamole, sour cream & barbeque sauce £9.50 

Meze plate – feta, hummus, tzatziki, olives, pitta (V) £6.5/£9.5 

Bloomer club sandwich, hand- cut chips £9.5 

Goats’ cheese sandwich, red onion marmalade, hand-cut chips (V) £8.5 

Homemade fish finger sandwich, hand- cut chips, mushy peas £9 

Open lasagne, roast Mediterranean vegetables & tomato ragout (V) £10 

Beer battered haddock, hand-cut chips, mushy peas, tartar sauce £11 

Hot dog, caramelised onions, tomato ketchup & Coleman’s mustard, French fries £8.5 

Pulled pork bap, onion rings, slaw, French Fries £11 

Sporting Page cheese & bacon burger, hand-cut chips £11 

Chicken schnitzel bap, slaw, French Fries £11 

Chicken & leek pie, mash £10.50 add French beans for £2 

Steak & mushroom pie, mash £10.50 add French beans for £2 

8oz Sirloin steak, house butter, hand- cut chips £14 

 

SPORTING SALADS (GF) 

Roast salmon - baby leaf, French beans, avocado, peas & broad beans, tomato salsa dressing £11 

Buffalo mozzarella - roast peppers, aubergine, red onion & basil pesto £10.5 

Steak - grilled 8 oz sirloin steak, baby leaf, tomato, red onion, French beans, mustard dressing £14 

Cobb - chicken, avocado, bacon, hardboiled egg, blue cheese dressing £11 

 

SIDES 

Hand-cut chips, French fries, baby leaf, French beans, onion rings £3 
 

PUDDINGS 

Eton Mess £5 

Jude’s Vanilla Ice cream, butterscotch sauce £4.5 

Chocolate brownie, toffee sauce & vanilla ice cream £5 

 

 
All dishes marked (V) are vegetarian and (GF) are gluten free. Allergen information is available on request from the team. 

If you have a preferred cooking method or any particular dietary requirements please feel free to ask. 
Twitter: @sportingpage 

FAST & FRESH FOR £5.50 
Served from 12pm-3pm weekdays, to your table in 15 minutes 

See our daily blackboard or ask the team 


