
Our 7oz char-grilled burgers are 

made from prime cuts of British 

beef, we use chuck steak for 

tenderness and brisket beef for 

flavour. All burgers are freshly 

grilled to order and served on 

a glazed brioche bun with fresh 

tomato, red onion and crispy fries.



Arena Royale





Sexily blue and highly chilled!  A fragrant peach schnapps, laraha 

citrus flavoured Blue Curaçao and Bacardí rum. This cocktail is 
definitely on the sweeter side, but the lemon soda adds a nice 
tartness to it. That makes it a refreshing and somewhat a hydrating 
cocktail. Sit back and enjoy the exciting mix. 

Components
Peach schnapps

Blue curaçao
White rum
Lemon soda
Fresh orange wheel

SEX ON THE ROCK £7.50

Nothing says summer like a classic Mojito recipe, a simple but 
delicious combination of rum, lime and sugar syrup with a hint of 
mint.
The exact origins of the Mojito and its name are lost in the mists of 
time. Some trace it back to 1586 and a medicinal drink named after 
Sir Francis Drake. 

MOjiTO

Components
Fresh lime wedges
Sugar syrup

Fresh mint leaves
Loads of crushed ice
White rum
Dash of soda
Fresh lime wheel

£7.50

Technique 
Muddled & Built

Technique 
Built



Likened to a Vodka & Redbull for the discerning, this caffeine loaded 
espresso Martini consists of generous shots of Stolichnaya Salted 
Karamel vodka and espresso with coffee liqueur and a dash of 
sugar. Although not a true Martini and these days often served in a 
coup rather than a V-Shaped glass, the espresso Martini is perhaps 
the best known of contemporary classics to emerge from the 90’s.

ESpRESSO SalTEd 

KaRaMEl MaRTiNi 

Components
Freshly brewed espresso
Sugar syrup  

Kahlua 

Stolichnaya salted karamel vodka 
Fresh coffee beans 

£7.50

The Cosmopolitan is one of those cocktails that has had various 
incarnations through the ages – some of them, quite probably, 
independent of one another. During the 90’s the familiar blend of 
cranberry, citrus and vodka was one of the most popular cocktails 
in New York & London. Our recipe uses equal parts of vodka and 
Cointreau with refreshing cranberry juice and burnt orange, made 
to have fun, a fruity timeless classic.

COSMOpOliTaN

Components
Cranberry juice
Cointreau
Vodka
Fresh lime wedge 
Burnt orange peel

£7.50

Technique 
Shaken

Technique 
Shaken



If you’re craving a drink that’s elegant and retro at the same time, 
with an edge of fun and super refreshment, then this is the cocktail 
for you! A subtle combination of Puerto de Indias Strawberry 
gin, laced with cranberry juice, lime cordial, and handpicked fresh 
strawberries. Topped with a little effervescence from the lemon 
soda, this cocktail was  created for a sweetheart named Maite while 
listening to John Lennon’s famous song Strawberry Fields Forever, 
“Living is easy with eyes closed”.

STRaWBERRY FiEldS £7.50

The flavour of this cocktail is out of this world, slightly exotic but 
not overwhelming, delicious and tempting will transport you to 
paradise, perfect for a warm feel good evening or any other time 
of the day as the case may be, when holding the glass all you’ll be 
missing is the sand between your toes.

aCapUlCO GOld £7.50

Components
Fresh  strawberries 
Lime cordial
Cranberry juice
Puerto de indias strawberry
Lemon Soda
Fresh lime wheel

Components
Grapefruit Juice
Pineapple juice
Orange juice
Mangaroca
Barceló añejo
Tequila reposado
Fresh pineapple triangle

Technique 
Shaken

Technique 
Shaken



The San Francisco is one of the most famous cocktails in the world 
and takes its name from its metropolitan origins. In fact, it was 
invented back in the 30’s in the homonymous city on the American 
west coast. It’s not a cloyingly sweet cocktail, but probably will be 
too sweet for some palates. The refreshing pleasure makes the San 
Francisco a perfect all day, all year round cocktail. Have it with or 
without alcohol.

SaN FRaNCiSCO

WiTHOUT

Components
Lime cordial
Grapefruit juice
Pineapple juice 
Orange juice
Licor 43
White rum
Fresh orange wheel
Pineapple triangle

£7.50

£5.50

Technique 
Built

When you can’t quite decide between a margarita and an icy cold 
Corona, then choose both and have a Mexican Bulldog! The taste 
is tangy, exotic, exciting, light, smooth, and highly refreshing, this 
Margarita beer cocktail is the answer on every hot day, for a special 
celebration, or big game day, simply delicious.

MEXiCaN BUlldOG

Components
Fresh lime wedges
Salt 

Sugar syrup

Cointreau  
White tequila 
Baby corona bottle
Fresh lime wheel

£7.50

Technique 
Shaken





Caesar Salad

& Grilled Chicken



salads & light bites
Philly Cheese Steak  £8.95
Very thinly sliced salted beef loaded with red onion and melted 
cheese, served in a white deli sub roll with crispy fries.

American Double
Chicken Melt £7.50
Grilled prime chicken fillet topped with smoked hickory BBQ pulled 
chicken, grilled bacon, melted with Manchego cheese, served in a 
ciabatta roll with fries and coleslaw.

INSALATA CAPRESE £6.25
“Salad of Capri”, made of sliced fresh mozzarella, juicy tomatoes, and 
green basil, seasoned with salt and olive oil. A simple Italian salad but 
delicious!

Caesar Salad with
grilled chicken £7.75
Freshly prepared crispy lettuce, croutons, fresh marinated anchovies, 
parmesan shavings and a creamy Caesar dressing topped with tender 
strips of grilled chicken breast.

The Arena Cobb Salad £6.95
Mixed greens topped with diced avocado, chicken, bacon, tomato and 
cucumber with crumbled blue cheese and your choice of dressing. 

Black & Blue Shrimp Salad £8.75
Spicy blackened, grilled shrimp on a bed of mixed greens, bacon, 
crumbled blue cheese, red onion, tomatoes and a side of blue cheese 
dressing.

VEGI

OPTION



NACHOS

Nachos 
£3.95
Crispy tortillas smothered with melted cheese, 
jalapeño and spicy salsa sauce served with 
guacamole and sour cream.
 

Chicken Tostado 
Nachos 
£6.75
Crispy tortillas loaded with grilled chicken, black 
beans, chorizo poblano queso, Cotija cheese, 
pico de gallo and fresh jalapeños. Drizzled with 
a chipotle relish and served with salsa and 
guacamole.
 

Ultimate Nachos 
£6.50
Choose them loaded with pulled pork or 
pulled chicken.

Crispy tortillas smothered with melted cheese, 
your choice of pulled pork or chicken with a 
smoky BBQ sauce and served with guacamole 
and sour cream.

Chicken Tostado Nachos



NIBBLES
Skinny Fries £1.95
Corn on the Cob £2.75
Coleslaw £1.25
Onion Rings £1.50
Kettle Chips with dips £3.50 
Power Slaw £1.50
Marinated Olives £2.75
Baked Ciabatta Bread £2.75
with olive oil & balsamic vinegar.

FULLY loaded!
Sweet potato Fries £2.25

Bacon & Cheese Fries £3.25
Fried potato chips, crispy bacon and ranchero sauce topped 
with a mixture of grated cheeses.

Chicago Style Chicken 
& Cheese Fries £3.50
Fried potato chips, pulled chicken and smoked hickory BBQ 
sauce topped with a mixture of grated cheeses.

NACHOS
great

to

share



Baby Back of Ribs



WINGS & RIBS

Buffalo Chicken Wings £6.50
Six succulent buffalo chicken wings, slow cooked and coated in 
buffalo sauce served with garlic mayonnaise and blue cheese 
sauce dips.

Hot & Spicy Wings £6.75
Six marinated chicken wings, coated in a hot and spicy crispy 
coating and perfect for dipping served with garlic mayonnaise 
and BBQ sauce dips.

Arena Chicken Combo £13.50
4 hot & spicy wings, 4 buffalo wings, 2 loaded potato skins filled 
with pulled chicken in BBQ sauce topped with melted cheese, 6 
onion rings, corn on the cob, garlic bread,  powerslaw and sweet 
chilli and smoked hickory BBQ sauce dips.

Rack of Baby Back Ribs
 Half Rack £8.25

 Full Rack £15.95
Tender, fall-off-the-bone ribs prepared in a variety of styles, 
Smoked Hickory BBQ sauce, Jack Daniels Glaze or Sticky Fig 
Bourbon Glaze - all our delicious ribs are served with fries, corn 
on the cob, and powerslaw.

great

to

share



All Day Breakfast



BREAKFAST

All Day English Breakfast  £6.75
Two pork sausages, two rashes of bacon, two fried eggs, grilled 
mushrooms, baked beans, grilled tomato, two hash browns, 
black pudding and toast. Served with tea or coffee and fresh 
orange juice.

Mega Breakfast  £8.95
Three pork sausages, three rashes of bacon, three fried eggs, 
grilled mushrooms, baked beans, two grilled tomatoes, three 
hash browns, black pudding and toast. Served with tea or 
coffee and fresh orange juice.

American Pancakes
Create your own stacks of 3, 5 or 7 pancakes and choose from 
one of the following toppings:

Crispy Bacon & Maple Syrup

American Honey

Peanut butter & Jam

3 Stack £4.95
5 Stack £5.95
7 Stack £6.95



Grandslam Iberian Burger



BURGERS & DIRTY DOGS
Arena Royale Burger £9.95
Two 7oz 100% beef burgers served on a soft brioche bun layered with 
lettuce, fresh tomato, onions, bacon, double helping of cheese and 
topped with coleslaw and crispy fries.

Grandslam
Iberian Burger £8.95
7oz 100% beef burger served on a soft brioche bun smeared with 
salmorejo and topped with Manchego cheese, slices of Iberian ham & 
rocket salad. Served with crispy fries and accompanied with salmorejo 
sauce.      

All American Classic
Burger/Cheeseburger £7.75
7oz 100% beef burger with melted Monterey Jack cheese, 
served on a soft brioche bun with lettuce, red onion & fresh 
tomato served with coleslaw and crispy fries.

Southern Style
Chicken Burger  £7.50
Chicken breast coated in a hot & spicy crispy coating, served on a soft 
brioche bun layered with mayonnaise, lettuce and fresh tomato with 
crispy fries. 

Black & Blue Burger £7.30
A delicately spiced burger made from a blend of black turtle beans, 
chickpeas & blue cheese. Served in a brioche bun with lettuce, tomato, 
onions, homemade coleslaw and served with crispy fries.

All American 
Classic Hot Dog £6.75
8” authentic German sausage served with onions, mustard and 
ketchup in a soft brioche hot dog roll and served with crispy 
fries.

Texas Tommy Hot Dog £7.25
8” authentic German sausage loaded with smoked hickory BBQ 
sauce, melted cheese topped with crispy crunchy bacon & onion 
bits, in a soft brioche hot dog roll and served with crispy fries.

The Arena Hot Dog £8.25
Our 8” authentic German sausage with chipotle cheese sauce 
and bacon corn relish, served in a brioche hot dog roll served 
with crispy fries and power slaw.

VEGI

OPTION



Spaghetti & Meatballs



Taste Event

Traditional Beer Battered  
Cod & Chips £8.95
Succulent cod fillet is hand dipped in our homemade beer batter, 
fried until golden brown and served with crispy cut chips, 
mushy peas and a chunky tartar sauce.

Steak & Eggs £14.95
10oz Prime rib eye steak, tender & tasty, great however you 
want it – rare to well done, served with a fried egg, grilled 
tomato & mushrooms, crisp skinny fries and a house BBQ 
sauce.

Spaghetti & Meatballs £7.95
Choose from slow cooked Sriracha hot sauce & honey Style 
or traditional Italian New York Style with our delicious Roma 
tomato & herb sauce, topped with fresh parmesan cheese. 

Pulled Pork Quesadilla £6.75
Mexican style toasted flour tortilla filled with sliced mixed 
peppers, onions, tender pulled pork smothered in “finger 
licking” BBQ sauce and melted cheese.

Pulled Chicken Quesadilla £6.75
Mexican style toasted flour tortilla filled with sliced mixed 
peppers, onions, tender pulled chicken, spicy salsa and melted 
cheese, served with guacamole and sour cream.

Veggie Quesadilla £5.45
Mexican style toasted flour tortilla filled with sliced mixed 
peppers, onions, mushroom, spicy salsa and melted cheese, 
served with guacamole and sour cream.

Served

Two

Ways

VEGI

OPTION



Carrot & Wallnut Cake



DESSERTS

Pecan Pie £3.75
Our Southern-inspired pecan pie is out-of-this-world delicious! 
It boasts a rich filling loaded with pecans, baked in our crisp and 
buttery pie shell.

Banoffee Pie £3.75
A biscuit base, topped with rich toffee, cream and fresh 
caramelised bananas.

New York Cheesecake £4.25 
This is our version of the perfect New York Style Cheesecake 
recipe featuring a traditional graham crust and rich creamy 
filling all baked to perfection and served with our delicious 
Morello cherry compote.

carrot and walnut cake £3.75 
Classic home baked carrot and walnut cake topped with a 
butter iced glaze.



FOOD ALLERGENS
For information about allergens in

our food, please ask a member of staff.

you bet, we care
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