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TA K E AWAY 
M E N U

A L L E R G E N S  &  N U T R I T I O NA L  I N FO R M AT I O N
Please let us know before ordering if you have any dietary or allergy requirements.  

Our food is prepared in our kitchen where nuts, gluten and other allergens are present,  

and vegetarian and vegan foods are prepared alongside the rest of the menu.  

Our kcal information is accurate at the time of printing. Adults need around 2,000 kcals per day  

and our menu should only be used as a guide. You can find the full list of ingredients for  

all our dishes by scanning the QR code above or at forestholidays.co.uk/food-and-drink  

 

V  Vegetarian   |   VE  Vegan  |  VEo Vegan option  |  GFo Gluten free option  |  DF Dairy free  |  DFo Dairy free option 

SCAN TO VIEW



 

B R E A K FA S T  &  B R U N C HT H E  B A K E H O U S E  M E N U

F U E L  Y O U R  F O R E S T  A D V E N T U R E S  W I T H  O U R  L AT E S T  F L AV O U R S 

BURGERS 
Fresh burgers served in a Wildfarmed  
brioche style bun* with garlic and  
rosemary salted fries and Asian dressed  
slaw. Swap for waffle fries or upgrade to  
sweet potato wedges +0.5.	  

The classic 691kcal GFo, DFo 	 14  
Fresh chuck beef patty, Monterey Jack cheese,  
with fresh gem lettuce and burger sauce.  

Double cheese and bacon 1,159kcal GFo, DFo     	16.5 
Two chuck beef patties, two rashers of smoked  
streaky bacon, layered with Monterey Jack  
cheese, pink pickled onions, fresh gem lettuce  
and burger sauce.   

BBQ pulled pork burger 877kcal DFo	 16.5  
Pulled pork, sweetcorn, mozzarella, Louisiana BBQ 
drizzle, crispy onions and pink pickled onions.  

BBQ chicken 1,912kcal     	 16.5 
Buttermilk fried chicken, Monterey Jack cheese,  
fresh gem lettuce and oozing with Louisiana 
BBQ sauce.   

Vegan BBQ 892kcal VE, DF    	 14.5 
Moving Mountains vegan patty, gem lettuce  
and Louisiana BBQ sauce.  
 
*Made from regenerative farmed ingredients  

	 that are better for you and the planet.  

CURRY  
Made with British chicken and topped with  
mint yoghurt, chilli, spring onion and coriander. 
Served with basmati rice and a large poppadom.

Chicken Jalfrezi 747kcal GF 	 14  

Chicken Tikka Masala 951kcal GF 	 14  

Chicken Korma 1,107kcal GF 	 14 

Vegetable Balti 623kcal VE, GF, DF 	 13.5 

Naan and pickles 216kcal VE, DF 	 6 
Garlic naan bread with minted coconut yoghurt, 
mango chutney and lime pickle - great for sharing!

PIZZA 
A thin, 12 inch pizza base with tomato  
sauce and your choice of topping: 

Margherita 1,458kcal GFo, DFo, V, VEo  	 13 
Mozzarella cheese with a pesto drizzle,  
finished with creamy buffalo mozzarella.   

Pepperoni 1,560kcal GFo, DFo  	 14.5 
Pepperoni layered with mozzarella cheese. 

Mediterranean 1,492kcal GFo, DFo	 14 
Mozzarella cheese topped with roasted  
Mediterranean vegetables, vegan Nduja,  
a pesto drizzle and buffalo mozzarella. 

Ham and spicy pineapple 1,366kcal GFo, DFo  	 14.5 
Ham, spicy pineapple and mozzarella cheese. 

BBQ chicken 1,872kcal DFo  	 16.5 
Southern-fried chicken with smoked streaky  
bacon, red onion and mozzarella cheese.

Spicy meats 1,567kcal DFo 	 16.5 
Mozzarella cheese loaded with chorizo,  
pepperoni, Nduja, a pesto drizzle and  
buffalo mozzarella.

 

 

We create our dishes using responsibly sourced, seasonal ingredients.  
This way we can make sure our food is naturally good for you, and better for the planet.

SIDES
Garlic and rosemary salted skin-on fries 312kcal 	 4.25 
VE, GF, DF

Sweet potato wedges 234kcal VE, GF, DF 	 4.5 

Waffle fries 348kcal VE, GF 			   4.5

Battered onion rings 355kcal 			   4.5 

Garlic and herb flatbread 754kcal V			   4.75 

Garlic, herb and mozzarella flatbread 883kcal V 	 5.75


