
BURGERS
HOUSE OF BLACK BURGER (gf*)
Two 5oz steak burgers topped with smoked cheddar, 
streaky bacon, burger sauce, lettuce, tomato, red 
onion, gherkin & blackened cheese & sriracha sauce in a 
soft brioche bun. Served with chips and red cabbage 
slaw 2532kcals

Dark Arts Chicken Burger
Breaded buttermilk chicken breast topped with 
smoked cheddar, garlic mayonnaise, lettuce, beef 
tomato, red onion & gherkin with a spicy salsa verde in a 
charcoal bun. Served with chips and red cabbage slaw 
1416kcals

HERBOLOGY CHORIZO BURGER (vg)(gf*)(vg*)
Plant-based chorizo burger, vegan cheese, vegan mayo, 
vegan coleslaw in a sourdough bun. Served with thick 
cut chips 1019kcals

HALF-GIANT BURGER (gf*)
6oz beef burger served in a pretzel bun with red onion, 
gherkins, burger sauce & smoked cheese. Served with 
chips 1695kcals

BURGER ADDITIONS
Breaded Fried Chicken Burger 188kcals 
Plant-based Chorizo burger 154kcals (vg)
Crispy bacon 224kcals
Onion rings (x5) 372kcals (vg)

SAUCES
Texan BBQ Sauce 86kcals (vg)(gf)
Garlic Mayo 283kcals (gf)(v)
Hot Sauce 15kcals (vg)(gf)
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STONE BAKED PIZZAS
Hagrid’s Pumpkin Patch Pizza (v)(vg*) 
Ras el Hanout roasted root vegetable pizza topped 
with rocket and a toasted pumpkin seed pesto 1615kcals

PEPPERONI
Sliced pepperoni 1145kcals

MARGHERITA (v)
Cheese & tomato 872kcals (vg*)

BOMBARDA
Pepperoni, ham, spicy ‘nduja sausage, crushed chillies, 
mozzarella, Cheddar & jalapenos 1188kcals

FIREBOLT (v)
Jackfruit pepperoni, vegan chorizo, mozzarella, cheddar, 
peppers, rocket, black olives & chillies 1210kcals (vg*)

CRISPY DUCK & ‘GILLYWEED’  
Shredded duck, cheddar, mozzarella, hoisin, sweet 
peppers, spring onion & cucumber ‘gillyweed’ 1152kcals
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SALADS
Dragon Egg & Salmon Salad (v)(gf)(vg*)
Hard boiled 'Dragon' egg in a nest of avocado with 
flaked salmon rocket, spinach, capers, tomato, spring 
onion & cucumber & lemon French dressing 491kcals

PROF. SPROUT’S VEGETABLE RICE SALAD (v)(gf)
Charred courgette, rocket, brown & white rice, cherry 
tomatoes, spinach, carrot, broad beans, peas, sweetcorn, 
paprika roasted chickpeas, fried capers, black olives & 
lemon French dressing 349kcals (*vg) 

ADD TOPPINGS
Lemon & Garlic Chicken Breast 203kcals (gf)
Smoked Mackerel 243kcals †
Vegan Salmon 348kcals (vg)
Crispy bacon 224kcals
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CLASSICS
FISH & CHIPS †
Hand battered fish & thick cut chips served with minted 
pea puree & chunky tartare sauce 1468kcals

VEGAN ‘FISH & CHIPS’ (vg)
Two plant-based fish-style fillets & thick cut chips served 
with minted pea puree & tartare sauce 1298kcals

SWEET POTATO, SPINACH 
& COCONUT CURRY PIE (v)(vg*)
Served with mash, red cabbage & carrots 886kcals

STEAK, MUSHROOM & ALE PIE
Scottish beef & mushrooms covered in rich ale gravy 
served with mash, red cabbage & carrots 941kcals

CHICKEN, GAMMON & LEEK PIE
Chicken, gammon & leek in bechamel sauce served 
with mash, red cabbage & carrots 1001kcals

Soup, Soup, Soup (vg)(gf*)
Spiced pumpkin soup with toasted pumpkin seed pesto 
served with a wedge of pumpkin chia seed bread in a 
cauldron 878kcals

Dark Mark Dog
Giant Cumberland sausage, wrapped in streaky bacon 
in a baked baguette with sweet chilli sauce, green 
tomato chutney and crispy shoestring onions, served 
with chips 1335kcals

Molly Weasley’s Stew (gf*)
Slow cooked tender beef shin, hearty root vegetables 
and aromatic herbs in a rich, red wine sauce. Served 
with carrot, swede and rosemary mash, dumplings and 
freshly grated horseradish 590kcals

Basilisk Banger & Mash
Cumberland Sausage on a bed of minted pea puree 
mashed potato, red cabbage, crispy shoestring onions & 
gravy 1028kcals
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CHILDREN’S
BURGER & CHIPS 611KCALS (gf*)
FISH GOUJON SANDWICH † 721kcals
BANGERS & MASH 637kcals
PEPPERONI PIZZA 480kcals
MARGHERITA PIZZA (v)428kcals (vg*)
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SWEET TREATS
Lemon Sherbet Meringue Pie (v) 
Classic Lemon Meringue Pie topped with crushed zesty 
lemon sherbet 519kcals

Treacle Tart With Butterbeer™ Cream (v)
Gooey, deep filled treacle tart with a pot of Butterbeer™
whipped cream 606kcals

Strawberry Cheesecake & Skull Panna Cotta
White chocolate skull panna cotta on a slice of 
strawberry cheesecake  267kcals

Pumpkin Blondie Sundae (v)
Vanilla soft serve ice cream, pumpkin spiced 
blondie pieces, toffee sauce & a white chocolate 
pumpkin sphere. Regular: 912kcals/Small: 456kcals

Slytherin Sundae (v)
Vanilla soft serve ice cream, mint chocolate
brownie pieces with Slytherin brandy snaps
& chocolate sauce. Regular: 897kcals/Small: 449kcals

Pumpkin Pasties With Butterbeer™ Cream (v)
Three sweet pumpkin pasties, accompanied
by a sweet Butterbeer™ cream 756kcals
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Allergen Information: Our menu dishes are prepared in environments that are not totally free from allergen ingredients. Our 
hygiene practices are designed to reduce the risk of allergen contamination and our catering teams receive training to help ensure 
that these standards are met. Our recipes do change from time to time. Should you have concerns about the ingredients in our 
dishes; please ask a member of our catering team. Menu subject to availability. Adults need around 2000kcals a day

(vg) Vegan  ◆  (v) Vegetarian ◆ (gf) Gluten Free ◆  (vg*) can adapt to vegan ◆  
(gf*) can adapt to gluten free ◆ † may contain bones
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LOOK OUT FOR EXCLUSIVE MENU ITEMS 
ESPECIALLY FOR DARK ARTS


