
ITALIAN MEDALLION 11.45 
‘Nduja, buff alo mozzarella, smashed 

Napoli tomatoes 3.56kg

SPICY MEATY   12.25
‘Nduja, pepperoni, chilli fl akes, fresh red chillies, 
smashed Napoli tomatoes, Scottish mozzarella

3.26kg

KING OF PIGS  12.25
Gyula sausage, leeks, watercress, smashed Napoli 

tomatoes, Scottish mozzarella 2.48kg

SALAMI ORIGAMI  12.25
Ventricina salami, smashed Napoli tomatoes, 

Scottish mozzarella, sweetcorn & basil
2.47kg

POP-UP PECORINO (V)  11.95
White truffl  e pecorino, smashed Napoli tomatoes, 

wild mushrooms, spinach & egg 2.40kg

VEGAN SPICY MEATY  (VE) 12.25 
Temple of Seitan strips, wild mushrooms, chilli 

fl akes, fresh red chilli, smashed Napoli tomatoes
& vegan mozzarella 1.53kg

GRAZING GOAT (V)  11.95
Goats cheese, pine nuts, red onion, fresh rocket, 
smashed Napoli tomatoes, Scottish mozzarella 

2.73kg

THE HERO (VE)  11.95
Wild mushrooms, courgette ribbons, pine nuts, 
smashed Napoli tomatoes, rosemary 1.46kg

ADD VEGAN MOZZARELLA +1.50

HALLOUMI (V)  11.95
Halloumi cheese, red pepper, aubergine, smashed 

Napoli tomatoes, Scottish mozzarella & 
balsamic glaze 3.12kg

All of our salad arrives at the bar within 24 
hours & is grown across two epic farms in 

Cheshire & Lancashire

SUPERFOOD SALAD (V)(VE*)  10.95
Quinoa, sweet potato, mixed grains, pumpkin 
seeds, feta, balsamic & Elvis Juice dressing

0.80kg

ROCKET SALAD (VE)  4.45
Fresh rocket, pine nuts, cherry tomato, red 

onion & balsamic glaze 1.34kg

OLIVES (VE)  4.45 0.17kg

SALADS & SIDES

ICE LOLLIES

PIZZAS

RELAX!  LET US BRING 
IT TO YOU.

ORDER IN APP

Our Scottish fi or di latte mozzarella comes from the family run, award winning Yester Farms in
Haddington. Our sourdough base is hand-fi nished by Norfolk’s Sourdough Bread Co.

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

All vegan & veggie mains.

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 
 = CARBON WE TAKE OUT FROM THE AIR PER DISH. A NUMBER OF OUR DISHES ARE AVAILABLE 

WITH GLUTEN FREE INGREDIENTS. 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

BEER ICE LOLLY  1.00

KID’S MILK POP  FREE

WE ARE CARBON NEGATIVE 
We take twice as much carbon out of 
the air as we emit. The value listed by 
each menu item is how much carbon 

we’ll remove when you order this dish.

All of our cheese is from British farms 
including Wilson Fields & Maryland Farm. 
Each cheese has been selected to pair

well with our Headliner beers, ask a
member of staff  for more info!

CHEESE BOARD (V)  10.95 
A selection of British cheeses, crackers,
sun blushed tomato chutney 2.76kg

CHARCUTERIE BOARD  11.45
Prosciutto, coppa, salami milano, crackers,

sun blushed tomato chutney 1.87kg

BOARDS

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

GIVE OUR KITCHEN TEAM A HIGH-FIVE!

PUNK KID’S MENU
Full kid’s menu is available just ask a 

member of the team for a copy.

OUR FOOD IS DESIGNED TO PAIR 
AMAZINGLY WELL WITH OUR BEERS. 
ASK A MEMBER OF THE TEAM FOR 

A BEER PAIRING WITH YOUR DISH.
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WE CARE WHERE OUR FOOD COMES FROM

WE SERVE FARM TO TABLE JUNK 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

INVISIBLE CHIPS. O% FAT. 100% CHARITY.  3.95
All proceeds go to hospitality action, who are committed to getting the hospitality 

industry back on its feet, one portion at a time. Every penny donated will go directly
to staff working in the hospitality industry.

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.

WE WORK WITH SOME AWESOME FOOD 
PARTNERS. CHECK THEM OUT HERE:

Hailing from Hackney, London, offers a vegan 
alternative to classic chicken shop fare.

Biff’s create indulgent food from jackfruit
and turned BrewDog Dalston into our first 

100% vegan bar.

The Sourdough Company makes high quality 
artisan breads from scratch at its Norfolk bakery.

The gourmet snacks that bite back! Salty Dog 
crisps & nuts available in all BrewDog bars.

Upping the nation's snacking game. Serious Pig 
are doing for snacks what BrewDog are doing 

for beer. Seriously.


