
MENU
MADE FRESH. MADE HERE. MADE DAILY.

Dirty Fries Spiced skinny fries, grated cheddar & mozzarella, BBQ pulled pork, ranch dressing & BBQ sauce 13.5 (VO) (VEO) (GF)
Sweet potato fries instead 3 Add: jalapenos 1 | mac n cheese 3

Truffle Mac Fries Rosemary salted skinny fries w/ grated cheddar & mozzarella topped with mac n cheese, sauteed mushrooms, truffle oil 
& grana levanto 13.5 (VEO) Sweet potato fries instead 3

Standard Mac’n’Cheese Made with our signature three-cheese sauce topped w/ thyme breadcrumbs 12 (V)
Add: sautéed mushrooms & truffle oil (V) 1.5 | BBQ pulled pork 4 | Meatballs 4.5

Vegan Mac’n’Cheese Our standard mac but made with vegan cheeses 12 (VE)
Add: sautéed mushrooms & truffle oil 1.5 | BBQ jackfruit 2.5

SMALL PLATES

SIDES

We cannot guarantee our dishes are free from allergens. (V) Vegetarian, (VE) Vegan, (GF) Gluten Free,  (N) Contains Nuts, (VEO) Vegan Option, (S) Sesame. 
(GFO) Gluten Free Option, (GF*) Fryer may contain traces of gluten. Please advise us of any dietry requirements, allergies or intolerances.

DESSERTS

Soup (ask for details) w/ focaccia 6.5 (VE) (GFO)

Fritto Misto Deep fried whitebait, calamari & prawns w/ rocket, chilli & garlic mayo 8.5 (GF)

Jerk Wings w/ slaw, mango salsa, charred lime & ranch dressing 7.5 (GF)

Classic Hummus w/ roasted cauliflower, chimichurri & seasoned flatbread 7 (VE) (S) (GFO)

Spiced Corn “Ribs” w/ cajun butter 5.5 (V) (VEO) (GF)

Italian Style Meatballs Baked in tomato sauce w/ chorizo & melted cheese 7.5

Whipped Goats Cheese w/ asparagus, dukkah, citrus dressing & seasoned flatbread 8 (V) (N) (S) (GFO) 

Pistachio Pesto Bruschetta w/ mozzarella, fresh basil & tomato 6.5 (V) (GFO) (N)

Garlic & Mozzarella Flatbread (V) 6 Add: jalapenos 1 

STANDARDS 
10oz Flat Iron Steak w/ rosemary salt triple cooked chips, rocket, tomato & red onion salad w/ a choice of peppercorn sauce, chimichurri 
or bearnaise sauce 24 (GF) Add: Garlic butter prawns 4

7oz Cajun Tuna Steak w/ lemongrass rice, mango & avocado salsa, pickled red cabbage & charred lime 22 (GF)

6oz Dukkah Crusted Lamb Steak w/ sweet potato puree, roasted cauliflower, pea salsa & chimichurri 25 (N) (S) (GF)

The Standard Burger  6oz beef patty, Swiss cheese, gherkins, tomato & red onion & burger sauce in a brioche bun w/ skinny fries 16 (GFO) 
Add: streaky bacon 2.4 | BBQ pulled pork 4

VE New York Burger  Vegan burger patty, American mustard, vegan garlic mayo, vegan pastrami, gherkins & vegan sliced cheese in a toasted 
vegan brioche bun w/ skinny fries 16 (VE) (GFO)

Cubanos Sandwich Mojo pulled pork, mortadella ham, English mustard, gherkins, Swiss cheese in a toasted ciabatta w/ skinny fries 16 

Chicken Ranch Burger  Marinated chicken breast, streaky bacon, smashed avocado, lettuce, tomato & ranch dressing in a toasted brioche bun 
w/ skinny fries 16 (GFO) Add: Swiss cheese 1 

DIRTY 

Skinny Fries 3 Sweet Potato Fries 4.5 Add: chilli salt 50p | Add: 
rosemary & garlic salt 50p (VE) (GF)

Mixed Warm Breads  Focaccia, flatbread & Campagne w/ Cajun 
butter 5.5 (V) (VEO)

Side Mac n Cheese 6 (V) (VEO)

Root Veg Slaw Crunchy shredded veg & vinaigrette 4.5 (VE) (GF)
“Make it coleslaw” Add: Ranch dressing 0.5 (V) (GF)

Thyme Roasted Mushrooms w/ Garlic butter 5.5 (V) (VEO) (GF)

Lemon Meringue Pie Lemon curd, biscuit crumb, crushed meringues 
& toasted marshmallow fluff 7 (V) (N)

Vegan Banoffee Sundae Banana & chocolate cake, caramel sauce, 
chocolate ice cream, Chantilly cream + banana praline 8 (VE)

Caramel Affogato & Cinnamon Churros Caramel ice cream, fresh 
espresso & cinnamon churros 6 (VE)

Selection of ice creams & sorbets available £1.50 per scoop

ROMAN STYLE PIZZA 
The Vegetarian  Goats cheese, honey, red onion & rocket 11 (V)

North ‘Meat’ Standard  Chorizo, mortadella ham, pistachio pesto & pickled shallots 12

Margherita  Buffalo mozzarella w/ basil leaves 10 (V)



DRINKS
 3  /  6

2.95  /  5.9 

2.9  /  5.8 

2.9  /  5.8

2.9  /  5.8

2.95  /  5.9

2.85  /  5.7

DRAUGHT
Asahi Lager (5.2%) (VE)

Frontier Lager (4.5%) (VE)

Wanna Go To The Sun Pale Ale, L&G (4.6%) (VE)

Pilsner Urquell (4.4%)

North St Cider (4.8%) (VE) (GF)

Jubel Peach Lager (4%) (VE) (GF)

Arbor Shangri-la (4.2%) 

5

4.8

6

6

6.3

5

POA

6.5

Modelo (355ml) (4.5%)  

Blue Moon (330ml) (5.4%)

Bristol Beer Factory Fortitude (500ml) (4%)

Erdinger (500ml) (5.3%)

Budvar (500ml) (5.0%)

Guiness Extra (330ml) (7.5%)

Arbor (rotating brews) Pint can

Cornish Orchards Pear / Cherry / Rasp (500ml) (5%)

BOTTLES & CANS

COCKTAILS         

2.5

2.6

3.5

3.5

3

3

3

3.75

3.25

Double Espresso  

Americano 

Cappuccino

Latte 

Flat White

Breakfast Tea 

Herbal Tea (ask staff for our selection)

Mocha 

Hot Chocolate

HOT DRINKS

SOFT DRINKS
2.8

3

2.5 / 3.5

2.5 / 3.5

2.5

2

Cawston Press Sparkling (Rhubarb / Elderflower / Apple)

Lovely Lemonade / Raspberry Lemonade (local Bristol business!)

Juice:  Orange / Apple / Cranberry / Pineapple / Mango 

Draught: Cola / Diet Cola / Lemonade / Ginger Beer

Kids Cawston Juice Box (Summer Berries / Apple & Mango)

Liquid Death Water  Still, sparking, lime or mango

12

12

12

12

12

12

12

10

10

12

12

12

12

12

12

12

12

Dark & Stormy  Rum, ginger beer, bitters & fresh lime 

Espresso Martini  Vodka, coffee liqueur, espresso & sugar syrup

Negroni  6 O’clock gin, Campari & Carpano Classico

Old Fashioned  Makers Mark bourbon, demerara & bitters

Seasonal Sours  Whiskey or Amaretto, egg white, sugar & lemon

Margarita / Frozen  Cazcabel tequila, triple sec & lime 

Bloody Mary  Vodka, tomato juice, lemon, celery, spice & seasoning 

Mimosa Prosecco, oj & grenadine

French 75 Gin, Prosecco & lemon juice 

Elderflower Gin Fizz Gin, St Germain & lemon juice  

Aperol Spritz Aperol, Prosecco & soda 

Rhubard & Custard Vanilla vodka, rhubarb liquor, vanilla syrup,
apple & lemon juice   

Caught in the Rain Dark rum, Kalani rum, blue curacao, 
orgeat syrup & pineapple juice  

Dirty Mojito Dark rum, fresh lime, demerara gomme, mint & soda  

Smoke ‘N’ Grind Double shots of cut smoked rum & Cazcabel coffee 

Godfather Double shots of Monkey Shoulder & Disaronno 

Caipirinha Cachaca, sugar & lime

RED WINE

4.5  /   5.9   /   8   /  22

5.1  /  6.6   /  8.8  /  25

5.6  /  7.4   /  9.8  /  28

Cabernet Sauvignon

Malbec

Merlot

125ml /175ml /250ml / Bottle

WHITE WINE
4.5   /  5.9  /   8   /  22

5.1   /  6.6  /  8.8  /  25

5.6   /  7.4  /  9.8  /  28

La Vivienda

Pinot Grigio

Sauvignon Blanc

125ml /175ml /250ml / Bottle

ROSE & FIZZ
4.6  /  6  /  7.9  /  23

5.1  /  6.6  /  8.8  /  25

(125ml)  6  /  30

White Zinfandel 

Pinot Rose Blush

Prosecco

125ml /175ml /250ml / Bottle

LOW ALCOHOL
Asahi (330ml) (0.0%)

Guiness 0.0 (500ml) (0.0%)

Lucky Saint Low Alcohol Lager (330ml bottle) (0.5%)

Clear Head Low Alcohol IPA (440ml can) (0.5%)

Tiny Rebel Clwb Tropica Low Alcohol IPA (330ml) (0.5%)

Bitburger (330ml) (0.0%)

Erdinger (500ml) (0.5%)

Schofferhoffer Grapefruit or pineapple (500ml) (2.5%)

4.4

4.2

4.8

4

4

4.5

5

5.5

£5 DRAUGHT PINTS: EVERY TUESDAY NIGHT
241 COCKTAILS*: 4-6 TUE-WED, 12-6 THU-FRI

WEEKLY OFFERS

*2 of the same

Half  / Pint
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