
ROCKET SALAD (VE)  6.00
Fresh rocket, pine nuts, cherry tomato,

 red onion & balsamic glaze

HERITAGE TOMATO & BABY 
MOZZARELLA SALAD  12.00

Roast red peppers, spring onions, 
harrisa roast chickpeas, sourdough 

toast & honey mustard dressing

OLIVES (VE)  5.50

SALADS & SIDES

ITALIAN MEDALLION  13.00
Merguez, buffalo mozzarella, smashed 

Napoli tomatoes, basil

SPICY MEATY   14.00
Merguez, pepperoni, chilli flakes, fresh 
red chillies, smashed Napoli tomatoes, 

mozzarella

KING OF PIGS  14.00
Pepperoni, leeks, lambs lettuce, smashed 

Napoli tomatoes, mozzarella

SALAMI ORIGAMI  14.00
Salami, smashed Napoli tomatoes, 

mozzarella, sweetcorn, basil

GRAZING GOAT (V)  13.00
Goats cheese, pine nuts, red onion, 

fresh rocket, smashed Napoli tomatoes, 
mozzarella

THE HERO (VE)  12.00
Wild mushrooms, courgette ribbons, 
pine nuts, smashed Napoli tomatoes, 

rosemary

HALLOUMI (V)  13.00
Halloumi cheese, red pepper, aubergine, 
smashed Napoli tomatoes, mozzarella, 

balsamic glaze

POP-UP PECORINO  14.00
White truffle pecorino, smashed Napoli 

tomatoes, wild mushrooms, spinach, egg

PIZZAS

ALLERGEN ADVICE - PLEASE INFORM A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES OR 
INTOLERANCES AND WE WILL TRY OUR VERY BEST TO ACCOMMODATE THEM. FOR THOSE WITH 

SERIOUS ALLERGIES, PLEASE BE AWARE THAT THERE MAY BE TRACE ALLERGENS AS ALL FOOD IS 
FRESHLY PREPARED IN OUR KITCHEN

(V) = VEGETARIAN  (VE) = VEGAN (VE*) = VEGAN AVAILABLE ON REQUEST  = SPICY
ASK YOUR SERVER FOR MORE INFO

DIP YOUR CRUST

MARINARA (VE) 1.00, BBQ (VE) 1.00, GARLIC MAYO (V) 1.00, BASIL AIOLI (V) 1.00

All of our cheese has been selected 
to pair well with our Headliner beers, 
ask a member of staff for more info!

PLANCHE DE FROMAGE (V)
15.00 / 25.00

Roasted camembert, goats cheese,
blue cheese, comté, butter, salad,

sundried tomatoes, bread

PLANCHE DE CHARCUTERIE
15.00 / 25.00

Cured ham, rosette, chorizo, salami, 
pickles, butter, salad, sundried 

tomatoes, bread

PLANCHE MIXTE  25.00
Cured ham, rosette, chorizo, salami,

roasted camembert, goat cheese, comté, 
butter, salad, sundried tomatoes, bread

BOARDS

PINT OF PUNK FOR THE KITCHEN
COOKING IN OUR KITCHEN IS THIRSTY WORK. 

GIVE OUR KITCHEN TEAM A HIGH-FIVE!

FIND ALL NUTRITIONAL AND
ALLERGENS INFO HERE:

brewdog.com/food-info

MIND GAMES
Pub quiz every Tuesday

TAKE FLIGHT
Four 1/3 pint tastings for
those who like to explore

VEGAN MONDAYS
2-4-1 vegan goodness. Every Monday.

All vegan & veggie mains.
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WE CARE WHERE OUR FOOD COMES FROM

WE SERVE FARM TO TABLE
COMFORT FOOD

BOLD FLAVOURS IN OUR BEER AND BOLD 
FLAVOURS IN OUR FOOD

WE BELIEVE IN BOLD FLAVOURS

AT LEAST 50% OF OUR OPTIONS ARE 
PLANT-BASED, JUST LIKE OUR BEER 

RANGE WHICH IS 95% VEGAN

WE CHAMPION THE ALTERNATIVES

OUR FOOD IS DESIGNED TO PAIR AMAZINGLY 
WELL WITH OUR BEERS AND BEER IS ALSO A 

VITAL INGREDIENT ACROSS OUR MENU

BEER IS AT THE SOUL OF
EVERYTHING WE DO

CRAFT BEER FOR ALL THE PEOPLE
We believe our bars should be safe & inclusive spaces for everyone. We have a zero tolerance policy for 

abusive behaviour & harassment of any kind. Anyone not being respectful of others or exhibiting toxic
behaviour will be asked to leave immediately.
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