
H A L F  P O T  M O U L E S  [ G FA ]  11 . 0
Soda Bread

- Marinière With (Or Without) Cream 
- Tomato, Chi l l i , Ol ive & Caper  
- Belgian Beer & Bacon 
- Harissa Cream 
- Thai, Lemongrass, Coriander 
- Flavour of the Week

S T I C K Y  B B Q  R I B S  [ G F ]   12 . 7 5
Slaw

F R E N C H  O N I O N  S O U P  [ G FA ]  8 . 5 0
Comté Crouton, Soda Bread

C H I L L I  &  G A R L I C  P R AW N S  [ G FA ]  13 . 2 5
Soda Bread

M A N C H E G O  C H E E S E  F R I T T E R S  [ V ]  8 . 0 0
Onion Jam 

F R I E D  S Q U I D  11 . 0
Chipotle Aiol i, Lemon

P O P C O R N  M U S S E L S  9. 5 0
Lemon Aiol i

B E E T R O O T  B O R A N I  [ V G A ]  9. 5 0
Candied Beetroot, Fig, Pis tachio, Truf f le Honey

T H Y M E  &  H O N E Y  B A K E D  C A M E M B E R T  [ V / G FA ]  2 2 . 0
Soda Bread, Crudites, Cornichons, Grapes, Apple & Pear Chutney
Add Chorizo + 2.25

S O U R D O U G H  &  O L I V E S  [ V G / G FA ]  9. 5 0
Pit ted Gordal Olives, Rapeseed Oil, Aged Balsamic

S O U P  O F  T H E  D AY  [ V G / G FA ]  6 . 5 0
Soda Bread

SMALL / SHARING

C H I C K E N  S C H N I T Z E L  15 . 7 5
Crushed Potatoes, Lemon Tenders tem Broccoli, Gar l ic & Herb But ter 
Add Fried Egg + 2.25

C R O Q U E  M O N S I E U R  13 . 0
Gruyere, Ham, Mustard Mayo, Bechamel Sauce, White Bloomer
Add Fried Egg + 2.25

B U T T E R M I L K  F R I E D  C H I C K E N  B E L G I A N  WA F F L E   13 . 0
Bacon, Poacher, Maple But ter

M E AT B A L L S  [ G F ]  16 . 5 0
Stoemp Mash, Beef Grav y

M O O - L E S S  M E AT B A L L S  [ V G ]  17. 5 0
Stoemp Mash, Grav y

S C O T T I S H  T R O U T  [ G F ]  2 2 . 0
Crushed Potato, Lemon Tenders tem Broccoli, Beurre Blanc & Trout Roe

S T I C K Y  B B Q  R I B S  [ G F ]  2 4 . 0
Fr i tes, Slaw

8 o z  F I L L E T  S T E A K  [ G F ]  2 8 . 0
Asparagus, Cr ispy Potato Terr ine, Peppercorn Sauce

R E D  P E P P E R  &  A S PA R A G U S  R I S O T T O  [ G F/ V G A ]  16 . 0
Parmesan Cr isp

C A E S A R  S A L A D  [ G FA ]  13 . 0
Let tuce, Caeser Dressing, Gar l ic Croutons, Parmesan, Anchovies
Add Buttermilk Fried Chicken + 3.75

F I G  N I Ç O I S E  [ V/ G F ]  14 . 5 0
Cherr y Tomatoes, Potatoes, Boi led Egg, Spinach, Capers

B R E L  R A C L E T T E  &  PA R M E S A N  M A C A R O N I  [ V ]  15 . 0
Garl ic Ciabat ta
Add Chorizo + 2.25

B R E L  W I L D  M U S H R O O M  T R U F F L E  M A C A R O N I  [ V ]   15 . 2 5
Comté Crumb, Gar l ic Ciabat ta
Add Chorizo + 2.25

BIGS

F R I E D  WA F F L E  F I N G E R S  [ V ]   8 . 0 0
Cinnamon Sugar, Melted Chocolate

S T I C K Y  B I S C O F F E E  P U D D I N G   8 . 0 0
Tof fee Sauce, Biscof f Crumb, Ice Cream 

L I M O N C E L L O  &  B L A C KC U R R A N T  S W I S S  R O L L    8 . 0 0
White Chocolate 

V E G A N  S T I C K Y  T O F F E E  P U D D I N G  [ V G ]   8 . 5 0
Ice Cream

S O R B E T  [ V G ]  7. 5 0
Berr y Compote

SHARERS
C H O C O L AT E  F O N D U E  [ V ]  18 . 0
Waf f le Fingers, Fresh Fruit , Marshmallows, Mer ingue

S ’ M O R E S   [ V G A ]   9. 5 0
Crackers, Chocolate, Marshmallows
Add Rolos + 2.00 

S ’ M O R E S  S K I L L E T  [ V G A ]   9. 0 0  /  17. 0
Toasted Marshmallows, Melted Chocolate, Crackers

DESSERTS

DIETARY 
[ V ]  V E G E TA R I A N    |    [ V G ( A ) ]  V E G A N  ( AVA I L A B L E )    |    [ G F ( A ) ]  G L U T E N  F R E E  ( AVA I L A B L E )

A L L E R G I E S  O R  I N T O L E R A N C E S ?  P L E A S E  S P E A K  T O  YO U R  S E R V E R   |   F O R  A L L  C U S T O M E R S  D I N I N G ,  A  D I S C R E T I O N A R Y  1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  YO U R  B I L L

C H E E S Y  F O N D U E  [ G FA ]  2 7. 0
Raclet te & Gruyere Fondue ser ved 
with Cr ispy Potatoes, Soda Bread  
& Cornichons

V E G A N  C H E E S Y  3 0 . 0 
F O N D U E  [ G FA ]
Vegan Cheddar Fondue ser ved with 
Cr ispy Potatoes, Sourdough  
& Cornichons

M E AT Y  F O N D U E  [ G FA ]  3 5 . 0
Beef Broth with Rump Steak ser ved 
with Fr i tes, Chimichurr i, Gotcha 
Ketchup & Chipotle

C H AT E A U B R I A N D  5 0 . 0
Filet Mignon, Tenders tem Broccoli, 
Fr i tes, Truf f le Aiol i,  
Peppercorn Sauce

R A C L E T T E  [ G FA ]  3 8 . 0
14 month aged French Raclet te  
melted at your table served with:
Crispy Potatoes, Cornichons,  
Tenders tem Broccoli, Chor izo,  
Cherr y Tomatoes, Soda Bread 

F R O M A G E  F R I T E S  [ V/ G FA ]  2 5 . 5 
Thyme & Honey Baked Camember t , 
Fr i tes, Soda Bread, Crudités, Grapes, 
Cornichons, Apple & Pear Chutney
Add Chorizo + 2.25 

SHARING

S C O T T I S H  S T E A M E D  M U S S E L S  [ G FA ]  2 1 . 0
Fr i tes, Aiol i, Soda Bread   

- Marinière With (Or Without) Cream 
- Tomato, Chi l l i , Ol ive & Caper 
- Belgian Beer & Bacon 
- Harissa Cream 
- Thai, Lemongrass, Coriander 
- Flavour of the Week

MOULES FRITES

ASK THE TEAM FOR TODAYS DUNK ABLE DELIGHTS

F R I T E S ,  A I O L I  [ V / G F ]     5 . 2 5

R O S E M A R Y  &  T R U F F L E   5 . 0 0 
C R U S H E D  P O TAT O E S  [ V G / G F ]

C H A R G R I L L E D  L E M O N  6 . 0 0 
T E N D E R S T E M  B R O C C O L I  [ V G / G F ]   

M I N I  M A C A R O N I  [ V ]  5 . 0 0

G A R D E N  S A L A D  [ V G / G F ]   4 . 2 5

S L AW  [ V G / G F ]  4 . 2 5

G A R L I C  B R E A D  [ V/ G FA ]  4 . 2 5
Add Cheese + 1.00

S O D A  B R E A D  &  B U T T E R  [ V ]  4 . 2 5

SIDES

C H E E S E  &  B E E F  G R AV Y  [ G F ]  9. 5 0

T R U F F L E  A I O L I ,  B L A C K  P E P P E R ,  PA R M E S A N  [ V/ G F ]  9. 0 0

M A N C H E G O,  G O T C H A  K E T C H U P,  C R I S P Y  O N I O N S  [ V ]  10 . 0

S T E A K ,  P E P P E R C O R N  S A U C E ,  M O Z Z A R E L L A  [ G F ]   14 . 5

POUTINES

ADD BUTTERMILK FRIED CHICKEN + 3.75

BRIOCHE BUN, BURGER SAUCE, 
 LET TUCE, TOMATO, PICKLES, FRITES 

B R E L  H U I S  B U R G E R  [ G FA ]  16 . 0
Smashed Beef Burger Pat t y, Cheese, Smoked Bacon, Truf f le Aiol i 

B U T T E R M I L K  F R I E D  C H I C K E N  15 . 7 5
Slaw, Gotcha Ketchup  

M O O - L E S S  B E E F  B U R G E R  [ V G ]  15 . 0
Slaw, Vegan Aiol i

C L U C K  F R E E  C H I C K E N  B U R G E R  [ V G ]  15 . 0
Slaw, Gotcha Ketchup  

BUNS

P I M P  YO U R  B U N  T O P P I N G S  +  1.75
Smoked Bacon / Jalapeños / Macaroni 

Red Slaw / Cheese / Vegan Cheese 


