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SMALL PLATES AND GRAZING

HEN

| ANY 3 SMALL PLATES for 19.50 |

House baked focaccia, extra House made corn nachos, beer cheese ~ Salt & pepper crispy calamari,
virgin olive oil & balsamic vinegar sauce, pico de gallo, smashed avocado,  aioli ® (299kcal) 7.50
VE (® (589%cal) 5.00 sour cream v @ 96keal) 8.00

Beer cheese & garlic flatbread,
for sharing v D@ (1086kcal) 700

Blistered padron peppers,
seasalt VE W) (236kca) 6.00

+ hot habanero honey chicken (38lkcal)
Spicy BBQ pulled shiitake

rainbow slaw VE (D@ @42kea) 7.50
Halloumi fries, pink onions,

sweet chilli v (7) (485kcal) 700 Chargrilled prawn skewer, zesty

mushrooms, beer-b-cue sticky glaze,

coriander chimichurri © ©2ikca) 8.00

Iberico ham croquettas,

+spicy BBQ shiitake mushrooms vE (20lkcal) 2.50 aioli (D @27kea) 700

2.50

Buttermilk chicken wings (D 700
hot habanero honey (763kcal)

or smoky beer-b-cue @) (772kcal)

Cauliflower wings ve () 7.00
hot habanero honey v (393kcal)
or smoky beer-b-cue VE @) 402kcal)

B“RGERS ALL SERVED WITH SEASONED SKIN-ON FRIES AND GARLIC & HERB MAYO

craft beer cheese sauce, Cheddar cheese, patties with sweet chilli

B&K cheeseburger, two patties with Smoky bacon jam cheeseburger, two

MADE WITH CRAFT BEER  All beefburgers come with 30z British chuck & rib beef patties

B&K BEER
MATCHES

Pair your dish with one

of our B&K brewed craft
beers for a match made in
heaven!
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© STOUT

MADEWITH
CRAFT BEER

UPGRADE TO LOADED FRIES FOR 2.50

Spicy mac & cheese burger, a patty with
smoky bacon craft beer cheese sauce, Cheddar cheese,

shredded lettuce, dill pickle, burger sauce jam, beer cheese sauce, Cheddar cheese, mac & cheese, jalapenos, shredded
®@ @92keal) 14.50 shredded lettuce, dill pickle, burger sauce lettuce, BBQ sauce, topped with an IPA
+ smoked streaky bacon (104kcal) 1.50 M@ (1355kead 15.50 battered onion ring M@ (1287keal) 15.50
+ smoked streaky bacon (I04kcal) 1.50
Buttermilk chicken burger, house Hot habanero honey chicken burger, Chickpea, onion & spinach patty,
marinated & southern fried chicken house marinated & southern fried chicken smashed avocado, sweet chilli jam,
breast, rainbow slaw, mayo @ (196keal) 14.50  breast, rainbow slaw, mayo (1) (338kca) 15.50  rainbow slaw VE (® (1273kcal) 14.50
+ smoked streaky bacon ((04kcal)1.50 + smoked streaky bacon (I04kcal 1.50

MAINS

MADE WITH CRAFT BEER

% beercan chicken, made with Beer-battered haddock  British steak & ale pie,
our B&K brewed beer, house rub, & triple cooked chips, buttered Colcannon
corn cob, seasoned fries, mushy peas, Stoke’s mash, crispy onions,
rainbow slaw (D@ 16.00 tartare sauce D)@ red wine gravy ®@
hot habanero honey (1410kcal or (1091keal) 16.50 (1188kcal) 15.50

smoky beer-b-cue glaze (1375kcal)

Brewers’ mac & cheese, house baked garlic
focaccia, rocket v (D@ (996kea) 13.50

+ jalapenos VE (I0kcal) 1.0O

+ crispy smoked streaky bacon (104kcal) 1.50

+ spicy BBQ shiitake mushrooms v (20lkcal) 2.50
+ hot habanero honey chicken (38lkcal) 2.50

35-day aged grass-fed rib eye steak, garlic Bang bang chicken bowl, Asian buttermilk
butter, triple cooked chips ® (089kca) 21.50 marinated fried chicken, coriander rice,

+ chimichurri 66kcal) 2.00 crunchy slaw, fresh chillies and habanero

+ peppercorn sauce (7kcal) 2.00 mayo (0 (1089keal) 14.00

Smoked haddock fish cakes, rich cheese Caesar salad, cos lettuce, house baked focaccia
sauce centre, mixed leaves, sun-blushed croutons, Italian hard cheese, Caesar dressing,
tomatoes, lemon vinaigrette I (829kcal) 15.50 softboiled egg v U 499kea)) 1.00

+ poached egg V (74kcal) 1.0O + grilled chicken breast (28Ikcal) 3.50

+ smoked streaky bacon (104kcal) 1.50

Crispy breaded chicken schnitzel,
crunchy rainbow slaw, seasoned
skin-on fries © (1057kcal) 15.00

Buddha bowl, falafel, hummus, butternut
squash, roasted red peppers, pico

de gallo, red cabbage slaw, sun-blushed
tomatoes VE (1) (457keal) 13.00

+ grilled chicken breast (28lkcal) 3.50

+ poached egg V (74kcal) 1.00

LOADED FRIES SIDES

Crispy bacon fries, spicy sour cream, spring onions @) (4ikcal) 8.00

Spicy BBQ shiitake mushroom fries, rainbow slaw, beer-b-cue
sauce, spring onion, fresh chillies Ve @@ (174kcal) 8.00

DESSERTS

Buttered corn cobs v (206kcal) 4.00
Brewers’ mac & cheese v @ 449kca) 5.00
Seasonal salad VE (110kcal) 4.00

SIGNATURE DIPS

OUR SEASONED SKIN-ON FRIES LOADED WITH YOUR CHOICE OF TOPPING Seasoned skin-on fries VE (366kcal) 4.50 ALL 2.00
‘Hot habanero honey’ chicken fries, beer can chicken, Triple cooked chips VE (343kcal) 4.50 Craft beer cheese
hot habanero honey, spring onions (D (147ikca) 8.00 IPA battered onion rings ve @ ol 400 | SAUCeY @ (202kcal)

B&K gravy (55kcal)

Hot habanero
honey v (8lkcal)

Toffee & honeycomb cheesecake, Belgian chocolate cookie bake,
served with honeycomb gelato & hazelnut chocolate sauce, vanilla
salted caramel sauce v (D (714keal) 7.00 ice-cream v (§) (892kcal) 7Z.00

Warm churros, cinnamon sugar, hazelnut
chocolate sauce v (§) (335kcal) 700

V VEGETARIAN DISHES VE VEGAN DISHES

charge of 10% will be added to your bill . 100% of all tips go to the team. Adults need around 2000kcal per day. PBI

Sticky toffee pudding, custard
v (® B10kea) 700

Ice cream/sorbet 2.00 per scoop

vegan vanilla & chocolate sauce VE (57kcal)
honeycomb gelato v ©i6kcal)

passion fruit sorbet VE (126kcal)

Some dishes may contain or have traces of nuts, dairy or gluten. Please ask a team member for our list of allergens.

Our kitchen is an environment where gluten containing ingredients and other allergens are used. Whilst every care is taken during the preparation of your food, we cannot guarantee that NO cross
contamination has occurred or that your food is completely free from traces of any of the allergens that may be present in our kitchen. Scan the QR code for allergen info. A discretionary service



