
B A K E D  C A P E R  A N D 
H E R B  C R U S T E D  CO D 

with warm lentil, kale and fennel salad  
— 13 .9 5 —

M AC A R O N I  C H E E S E  V  
with mushrooms, leeks, creamy cheese  

and truffle sauce 
— 9.9 5 — 

S M O K E D  S T R E A K Y  B A C O N  1 . 5 5

M O J O  M A R I N AT E D  
C H I C K E N  S K E W E R S 

with toasted fregola, mint, coriander and 
parsley, tzatziki, cucumber, red onion salad 

and stonebaked flatbread 
— 11 . 2 5 — 

T H A I  G R E E N  
C H I C K E N  C U R R Y  

Fragrant coconut curry with sugar  
snap peas, courgettes, lemongrass, 

ginger and coconut rice 
— 13 . 2 5 — 

OV E N  R OA S T E D 
G I N G E R  A N D  S E S A M E 

C AU L I F LO W E R  S T E A K  V E 
with toasted fregola, roasted cherry  
tomatoes and rich vegetable gravy  

— 11 .9 5 —

G R I L L E D  
  H A L LO U M I  S A L A D  V 

with chargrilled red peppers and courgettes, 
long stem broccoli, red onion, smoky tomatoes, 
capers, parsley, mint, Bill’s dressing and pesto 

flatbread 
— 11 .9 5 — 

M O J O  M A R I N A T E D  
C H I C K E N  S K E W E R S  3 . 5 0

B I L L’ S  F I S H  P I E  
Cod, salmon, smoked haddock,  

prawns, peas, spring onions,  
mustard and cheddar mash 

— 13 . 2 5 — 

B R A I S E D  L A M B  S H A N K 
with parsley, mint and lemon gremolata, 
mustard mash, kale, and red wine gravy 

— 14 .9 5 —

F I S H  F I N G E R  
S A N D W I C H  

in toasted bloomer with tartare sauce,  
rocket, ketchup and fries 

— 9.9 5 —

R U S T I C  B U T T E R N U T 
S Q UA S H  S T E W  V E  |  N  

with chargrilled red peppers and onions, 
freekeh grain, kale and toasted pistachios  

— 11 .9 5 —
M O J O  M A R I N A T E D  

C H I C K E N  S K E W E R S  3 . 5 0

 

  P U D D I N G S   

B A N A N A  A N D  H O N E YCO M B 
   C H E E S EC A K E  V 

with vanilla ice cream 
— 6 . 2 5 — 

WA R M  M I N I  C I N N A M O N  
   D O U G H N U T S  V 

with fresh strawberries and warm chocolate 
and salted caramel dipping sauces 

— 5 .9 5 — 

M E LT I N G  C H O CO L AT E 
  B O M B E  V 

Chocolate dome, brownie chunks, chocolate 
sauce, vanilla and chocolate ice cream, 

honeycomb and hot salted caramel sauce 
— 6 .9 5 — 

 A P P L E  A N D  B L AC K B E R R Y 
C R U M B L E  V  

with vanilla ice cream 
— 6 . 2 5 —

WA R M  C H O CO L AT E  
  B R O W N I E  V 

with warm chocolate sauce,  
vanilla ice cream and a chocolate flake 

— 5 .9 5 —

CO CO N U T  
A N D  O R A N G E  

R I C E  B R Û L É E  V E  |  N 
— 5 . 2 5 — 

B I L L’ S  I C E  C R E A M S 
   A N D  S O R B E T S  V 

Chocolate, strawberry,  
salted caramel, vanilla ice cream  

or lemon sorbet 
— 4 .9 5 — 

A  D I S C R E T I O N A R Y  O P T I O N A L  S E R V I C E  C H A R G E  O F  1 0 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L
Please always inform your server of any allergies before placing your order, as not all ingredients can be listed. Detailed allergen information is available upon request and online. We cannot guarantee the total absence of allergens in our 
dishes. Burgers are cooked to order. Consuming raw or undercooked meats may increase your risk of foodborne illness and effects may be more severe in children, pregnant women, the elderly and those with weakened immune systems. 

V  L A C T O - O V O  V E G G I E  |  V E  V E G A N  |  N  C O N TA I N S  N U T S

  S T A R T E R S   

  M A I N S   

S h a r i n g 
P l a t e s 

M E Z Z E 
Spiced white corn tortillas, Dakkochi 

chicken skewers, calamari, crab cakes, 
olives, Pico de Gallo salsa, garlic and 

lemon mayo and tartare sauce 
— 14 .9 5 — 

V EG G I E  M E Z Z E  V 
Spiced white corn tortillas,  

grilled garlic mushrooms, crumbed 
halloumi sticks, chickpea and parsley 

falafels, olives, Pico de Gallo salsa, 
tomato hummus, tzatziki  

and smoky tomatoes  
— 11 .9 5 — 

W I L D  M U S H R O O M 
   S O U P  V E  

 with stonebaked flatbread  
— 5 . 7 5 — 

C R U M B E D 
   H A L LO U M I  S T I C K S  V 

with garlic and lemon mayo 
— 5 .9 5 — 

DA K KO C H I  
C H I C K E N  S K E W E R S   

with spicy Korean barbecue glaze,  
spring onion and lime 

— 6 . 50 —  

B A K E D  C R A B  C A K E S     
White crab meat cakes with  

tartare sauce and micro salad 
— 6 .9 5 — 

R OA S T E D  B U T T E R N U T  
S Q UA S H  A N D  

L E N T I L  S A L A D  V E  
with pomegranate seeds and  

lemon dressing  
— 5 .9 5 — 

C R I S P Y  C A L A M A R I  
with garlic and lemon mayo 

— 6 . 7 5 —  

OA K  S M O K E D 
C H I C K E N 

L I V E R  PA R FA I T  
with Bill’s red onion marmalade  

and toast 
— 6 . 2 5 —  

G O L D E N  F R I E D  P O R K 
S E S A M E  D U M P L I N G S  

with sweet and spicy sesame dipping sauce 
— 5 .9 5 — 

 C o c k ta i l s
H E D G E R O W  F I Z Z  5 .9 5  

Prosecco, elderflower, 
 frozen blackberry

O R A N G E  O L D 
FA S H I O N E D  6 .9 5

P I M M ’ S  E L D E R F LO W E R 
  P U N C H 

J U G  1 5 .9 5 |  G L A S S  6 .9 5 

You’ll find all sorts at Bill’s,  
from good old classics to our 

take on modern British cuisine.  
And, because I started out as  

a greengrocer, fresh and 
seasonal ingredients are 

the order of the day.
Bill Collison, Founder

S I D E S
MIXED SAL AD V E  

— 3 . 7 5 —

LONG STEM BROCCOLI V  
with toasted seeds 

— 3 . 50 —

SAUTÉED K ALE AND  
SHALLOTS V E  

— 3 . 50 —

FRIES V  
— 3 . 50 —

CAULIFLOWER CHEESE V  
— 4 . 7 5 —

SWEET POTATO FRIES V  
— 3 .9 5 —

SAUTÉED GARLIC 
CHESTNUT MUSHROOMS VE  

— 2 .9 5 —

s t e a k s
Chargrilled to order, served 

with fries and pea shoots
10oz  S I R LO I N  
Grain fed, aged for 

a minimum of 28 days 
— 1 8 . 50 —

14 oz  R I B E Y E 
Grass fed, 

40 day aged Hereford breed 
— 2 1 .9 5 —

M I N U T E  S T E A K   
brushed with garlic butter 

— 11 .9 5 —
E G G S  ( V )  2 . 0 0

S A U C E S :
B É A R N A I S E  ( V ) ,

P E P P E R C O R N ,
C H I M I C H U R R I  ( V E )  1 . 0 0

 for the table 
B I L L’ S  S M O K Y  

I TA L I A N  F L AT B R E A D 
with spicy nduja sausage, smoky  

tomatoes, crispy onions, chimichurri  
and Gran Moravia cheese  

— 5 . 50 — 
S TO N E B A K E D  G A R L I C 

   A N D  H E R B  F L AT B R E A D  V 
with Gran Moravia cheese  

— 4 .9 5 — 
FL ATBREAD, HUMMUS AND 

   NIÇOISE OLIVES VE  
— 4 . 2 5 — 

S P I C E D  W H I T E  CO R N 
   TO R T I L L A S  V  

with guacamole and Pico de Gallo salsa 
— 3 .9 5 — 

GIANT GREEN GORDAL OLIVES VE  
— 2 .9 5 —  

M I N I  C U M B E R L A N D  
S AU S AG E S   

Glazed with honey and grain mustard 
— 4 . 7 5 — 

 

C H I C K E N 
M I L A N E S E 

Crispy chicken escalope, topped with a cherry 
and smoky tomato, radicchio, olive and red 

onion salad and Gran Moravia cheese 
— 11 .9 5 — 

C H I C K E N 
C A E S A R  S A L A D 

with baby gem, streaky bacon, poached egg, 
croutons, Gran Moravia cheese  

and Caesar dressing  
— 10 .9 5 — 

G N O CC H I  B O LO G N E S E 
with basil pesto and Gran Moravia cheese 

— 10 .9 5 —

B I L L’ S  S M O K Y  
B A R B EC U E  R I B S  

with tangy apple slaw and fries 
— 14 .9 5 —

B u r g e r s

B I L L’ S  H A M B U R G E R 
with lettuce, tomato, red onion,  

secret sauce, sesame bun and fries  
— 10 .9 5 —

C H E D D A R  C H E E S E  ( V )  1 . 3 5
S M O K E D  S T R E A K Y  B A C O N  1 . 5 5

G U A C A M O L E  ( V E )  1 . 3 5

N A K E D  B U R G E R 
Our usual burger but no bun,  

with a mixed salad and tzatziki 
— 10 . 50 —

L A M B  B U R G E R 
with whipped lemon feta, sweet chilli sauce, 

roasted red peppers, rocket, cucumber,  
red onion, tzatziki, sesame bun and fries  

— 14 . 50 —
S M O K E D  S T R E A K Y  B A C O N  1 . 5 5

S L I C E D  A V O C A D O  ( V E )  1 . 9 5
C H I C K P E A  A N D  P A R S L E Y

F A L A F E L  ( V )  1 . 3 5

H A L LO U M I  B U R G E R  V 
with tomato hummus, sweet chilli sauce,  

roasted red peppers, pea shoots, red onion, 
garlic lemon mayo, sesame bun and fries 

— 10 . 7 5 —
G U A C A M O L E  ( V E )  1 . 3 5

C H I C K P E A  A N D  P A R S L E Y 
F A L A F E L  ( V )  1 . 3 5

B U T T E R M I L K  
C H I C K E N  B U R G E R 

Crumbed chicken breast,  
creamy apple slaw, chipotle mayo,  
sesame bun and sweet potato fries  

— 12 .9 5 —
C H E D D A R  C H E E S E  ( V )  1 . 3 5

S M O K E D  S T R E A K Y  B A C O N  1 . 5 5
S L I C E D  A V O C A D O  ( V E )  1 . 9 5

A V A I L A B L E  F R O M  1 1 : 4 5 A M

AVO I D I N G 
G LU T E N? 

A S K T O S E E 
O U R M E N U

A L L  D A Y



W H I T E 
B I L L’ S  M AC A B EO  4 . 7 5 |  16 . 7 5 
SPAIN 
Fresh, light, easy drinking

P I N OT  G R I G I O  5 . 2 5 |  19.9 5  
S P E E  WA H 
AUSTRALIA 
Pinot Grigio with wings and lots of flavour!

V E R M E N T I N O  4 .9 5 |  1 8 .9 5 
S AU V I G N O N  B L A N C     
D O M A I N E  L A  C R O I X 
FRANCE 
Aromatic, fruity and fresh

PICP OUL DE PINE T  5 . 8 5 |  2 2 . 50 
C A P  C E T T E 
FRANCE 
Very fashionable, great with fish

C H A R D O N N AY  6 . 3 5 |  24 .9 5 
J O U R N E Y ' S  E N D  H AY S TA C K 
SOUTH AFRICA 
Peaches, citrus, oak and vanilla

A L B A R I Ñ O  6 . 8 5 |  26 .9 5 
D O M I N G O  M A R T I N 
SPAIN 
Rich flavours of peaches and pears,  
with a streak of lemon

S AU V I G N O N  B L A N C  7. 50 |  2 7.9 5  
S P Y  VA L L E Y 
NEW ZEALAND  
Crisp gooseberry and elderflower

G AV I  D I  G AV I  7. 65 |  2 9.9 5 
M O R G A S S I  S U P E R I O R E 
ITALY 
Citrus and apples, honeyed spices

S A N C E R R E  32 .9 5 
D O M A I N E  E R I C  L O U I S 
FRANCE 
Crisp, fresh, flavours of gooseberries  
with a minerally finish

C H A B L I S  3 4 .9 5 
D O M A I N E  PA U L  N I C O L L E 
FRANCE 
Dry and elegant

K I N G S D O W N  N AT U R A L  2 .9 5  
S P R I N G  WAT E R   
STILL OR SPARKLING, 500ML

B I L L’ S  P I N K  L E M O N A D E  3 . 65 

B OTA N I C A L  3 . 45 
G I N G E R  B E E R

S U S S E X  S U N S E T   3 .9 5 
Orange juice, apple juice 
and sour cherry float

PINK LEMONADE VANILL A 4 . 60 
ICE CREAM FLOAT

E L D E R F LO W E R  2 . 5 5 
CO R D I A L 
Hot or cold

E L D E R F LO W E R  P R E S S É  3 . 5 5 

B I G  TO M  S P I C E D   3 . 50 
TO M ATO  J U I C E  

CO K E   2 . 80
D I E T  CO K E  /  CO K E  Z E R O  2 . 70

P E AC H  A N D  F R E S H  2 .9 5 
M I N T  I C E D  T E A

b e e r ,  l a g e r
a n d  c i d e r
B I L L’ S  B E E R  3 .9 5 
275ML 4.0%

B I L L’ S  I PA  3 .9 5 
275ML 4.0%

B U DVA R   
500ML 5.0%  5 . 50 
PINT 5.0%* 5 . 2 5 
HALF PINT 5.0%* 2 . 65

B U DVA R  DA R K  5 . 50 
500ML 4.7%

E S T R E L L A  G A L I C I A  4 . 3 5
330ML 4.7%

H E I N E K E N  4 . 3 5 
330ML 5.0%

C A M D E N  H E L L S  L AG E R  4 . 3 5 
330ML 4.6%

B I L L’ S  C I D E R  4 . 5 5 
330ML 5.0%

t e a ,  c o f f e e 
a n d  c h o c o l a t e
B I L L’ S  P OT  O F  T E A  2 . 50 
EN G L I S H B R E A KFA S T 
O R E A R L G R E Y

T E A  1 .9 5 
B I L L’ S  PEPPERM I N T,  
FR E S H M I N T,  
JA S M I N E G R EEN T E A   
O R FR U I T T E A

E S P R E S S O
SINGLE 2 . 30  
DOUBLE 2 . 60 

M ACC H I ATO  
SINGLE 2 . 3 5  
DOUBLE 2 . 60 

A M E R I C A N O  2 . 40

L AT T E  2 . 65

C A P P U CC I N O  2 . 65 

F L AT  W H I T E  2 . 8 5

M O C H A  2 .90

H OT  C H O CO L AT E  2 .90

H OT  C H O CO L AT E  3 . 20  
W I T H  C R E A M

  C h a m pag n e s  a n d  F i z z   

Aperitifs and Cocktails
OR ANG E OLD FA SHIONED 6 .9 5

PE ACH BELLINI  5 .9 5
HED G EROW FIZ Z  5 .9 5

S L O E  G I N  N E G R O N I  7. 2 5
BR A MBLE MOJ ITO  6 .9 5
A M ARE T TO SOUR 5 . 2 5

WHISKE Y SOUR  5 . 2 5 

S EE O U R CO C K TA I L M EN U FO R FU L L S EL EC T I O N

ENG LISH SPARKLING
BOLNEY ESTATE,  

SUSSEX, ENGLAND
— 3 5 . 00 — 

 VAP ORE T TO PROSECCO
I TA LY

— 5 . 2 5 |  2 7.9 5 —

BILL’ S  CHA MPAG NE 
FR A N C E

 — 6 . 50 |  3 5 . 00 — 

SPARKLING ROSÉ 
I TA LY

 — 5 .9 5 |  2 8 . 50 —

VEU VE CLICQUOT  
BRUT NV 

R EI M S ,  FR A N C E
 — 4 6 . 00 —

12 5 M L G L A S S |  B OT T L E

D R I N K S

17 5 M L G L A S S |  B OT T L E

  W I N E S   

B I L L’ S 
G ARNACH A 

ROS AD O 
SPAIN 

Punchy red berry fruit
— 4 . 7 5 |  16 . 7 5 — 

 

ZINFANDEL R O S É
T H E  B U L L E T I N

USA
Sweet strawberries 

and raspberries
— 4 .9 5 |  1 8 .9 5 —

P R OV E N C E  
R O S É 

DOMAINE TEISSEIRE
FRANCE

Pale pink, light and elegant
— 6 . 00 |  2 3 .9 5 —

  r o s é   

Our wine list includes a carefully chosen 
selection of classics from some of the 

world's best wineries. Our bright, fruity 
Tilia Malbec and our rounded and rich 

Journey's End Chardonnay are both 
perfect accompaniments to our menu.

  C O L D  D R I N K S   

S U P E R  G R E E N S  S M O OT H I E 
Kale, spinach, mango, apple juice  
and coconut water 
REGULAR 4 . 2 5 
LARGE 4 . 8 5 

WAT E R M E LO N , P E AC H  
A N D  R A S P B E R R Y  J U I C E 
REGULAR 3 . 40 
LARGE 4 . 3 5

CO CO N U T  WAT E R 
REGULAR  2 . 80 
LARGE  3 . 5 5

O R A N G E  J U I C E 
REGULAR 2 . 80 
LARGE 3 . 5 5 

C LO U DY  A P P L E  J U I C E 
REGULAR 2 . 60 
LARGE 3 .10

A P P L E ,  C A R R OT  
A N D  G I N G E R  J U I C E 
REGULAR 3 . 40 
LARGE 4 . 3 5

CRANBERRY JUICE 
REGULAR 1 .9 5 
LARGE 2 . 3 5

R E D 
B I L L’ S  4 . 7 5 |  16 . 7 5 
T E M P R A N I L LO 
G A R N AC H A 
SPAIN 
Easy-going, dark fruits

S H I R A Z  4 .9 5 |  1 8 .9 5 
V I O G N I E R 
C I R C A 
AUSTRALIA 
Spicy aromatic berry fruits 

M E R LOT  5 . 00 |  19.9 5 
L O R O S C O  R E S E R VA 
CHILE 
Juicy and ripe

P I N OT  N O I R  5 . 8 5 |  2 2 . 50  
L I T T L E  E D E N 
AUSTRALIA 
Smooth cherries and strawberries

M A L B EC  6 .1 5 |  24 . 50 
T I L I A 
ARGENTINA 
Rich and full bodied,  
great with red meat

C A B E R N E T  6 . 50 |  2 5 .9 5 
S AU V I G N O N 
X A N A D U  E X M O O R  D R I V E 
AUSTRALIA 
Smooth, woody, vanilla and cassis

R I O J A  C R I A N Z A  7. 50 |  2 7.9 5 
D I N A S T I A  V I VA N C O 
SPAIN 
Classy, a real standout Rioja

F L E U R I E  2 9.9 5 
C AV E  D E  F L E U R I E 
FRANCE 
Bright with rich berries 

C H ÂT E AU N E U F  36 .9 5 
-D U -PA P E 
D O M A I N E  L E  M O U R R E 
FRANCE 
Rich, dark fruits and spices

  J U I C E S   

*Only available in certain Bill’s restaurants. 
All wines sold by the glass are also available in 
125ml. Wines on this list may contain sulphites,  

egg or milk products. Please ask a member  
of staff should you require guidance. 

C H O CO L AT E 
B R O W N I E 

— 4 . 5 5 — 

B A N O F F E E
— 4 . 5 5 —

COFFEE 
FRAPPÉ
— 4 . 5 5 —

  M I L K S H A K E S   


