
TAKE FLIGHT
FOUR THIRD PINT TASTINGS FOR 
THOSE WHO LIKE TO EXPLORE

BEER SCHOOLS
GUIDED TASTINGS OF OUR
FAVOURITE BREWS.
BREWDOG.COM/BEER-SCHOOL

DAILY DRAFT
CHECK OUT WHAT WE HAVE ON TAP 
our full range of beers on tap is on your 
table. for real-time draft list updates 
download the brewdog now app

SALADS & SIDES
 
all of our salad arrives at the bar 
within 24 hours and is grown 
across two epic farms in cheshire & 
lancashire 

SUPERFOOD SALAD (V) (VE*) 8.00
quinoa, sweet potato, mixed grains, 
pumpkin seeds, feta, balsamic & elvis 
juice dressing

ROCKET SALAD (VE) 4.00
fresh rocket, pine nuts, cherry tomato, 
red onion  & aged balsamic

GORDAL OLIVES (VE) 4.00

ALLERGEN ADVICE - please inform a 
member of staff if you have any allergies or 
intolerances and we will try our very best to 
accomodate them. for those with serious allergies, 
please be aware that there may be trace allergens 
as all food is freshly prepared in our kitchen.

ICE LOLLIES
beery ice lolly - 1.00
kids milk pop - free

PINT OF PUNK FOR THE KITCHEN  
cooking in our kitchen is thirsty work. 
give our kitchen team a high-five!

MIND GAMES
PUB QUIZ EVERY TUESDAY

BOARDS
all of our cheese is from british 
farms including wilson fields and 
maryland farm. each cheese has 
been selected to pair well with our 
headliner beers, ask a member of 
staff for more info! 

CHEESE BOARD 9.00
barber’s cheddar, black bomber 
cheddar, tuxford & tebbutt stilton, 
garstang blue, raven’s oak goats brie,
rosary goats, crackers, sun blushed 
tomato chutney

CHARCUTERIE BOARD 9.95
prosciutto, milano salami, napoli salami, 
coppa, crackers, sun blushed tomato 
chutney

PUNK KIDS MENU 
AVAILABLE 
ASK YOUR SERVER FOR A COPY

?

PIZZAS

VEGAN MONDAYS
2-4-1 VEGAN GOODNESS. EVERY MONDAY. 
ALL VEGAN & VEGGIE MAINS.

VEGAN SPICY MEATY f (VE) 9.95
temple of seitan strips, wild mushrooms, 
chilli flakes, fresh red chilli, smashed napoli 
tomatoes & vegan mozzarella

GRAZING GOAT (V) 9.75
goats cheese, pine nuts, red onion, fresh 
rocket, smashed napoli tomatoes, scottish 
mozzarella

THE HERO (VE) 9.50
ADD VEGAN MOZZARELLA +1.50
wild mushrooms, courgette ribbons, pine 
nuts, smashed napoli tomatoes, rosemary

HALLOUMI (V) 9.50
halloumi cheese, red pepper, aubergine, 
smashed napoli tomatoes, scottish 
mozzarella & balsamic glaze

POP-UP PECORINO (V) 9.75
white truffle pecorino, smashed napoli 
tomatoes, wild mushroom, spinach & egg

our scottish fior di latte mozzarrella comes 
from the family run, award winning yester 
farms in haddington, scotland. 
our sourdough pizza base is hand-finished by 
sourdough bread co from shipdham, norfolk.

ITALIAN MEDALLION 9.95
‘nduja, buffalo mozzarella, smashed napoli 
tomatoes, scottsih mozzarella

SPICY MEATY f 10.50
‘nduja, pepperoni, chilli flakes, fresh red chillies, 
smashed napoli tomatoes, scottish mozzarella
 
KING OF PIGS 9.50
gyula sausage, leeks, watercress, smashed napoli 
tomatoes, scottish mozzarella 

SALAMI ORIGAMI 9.50
ventricina salami, smashed napoli tomatoes, 
scottish mozzarella, sweetcorn & basil

(V) = vegetarian (VE) = vegan (VE*) = vegan available on request f = spicy
  a number of our dishes are available gluten free. ask your server for more info.

DIP YOUR CRUST MARINARA (VE) 0.75
BBQ (VE) 0.75

GARLIC MAYO (V) 0.75
BASIL AIOLI (V) 0.75

ORDER NOW
VIA THE
BREWDOG
NOW APP

RELAX!
LET US BRING
IT TO YOU.



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

ten US road trips. countless bbq joints. a million 
miles, and a few adventures along the way.
BBQ classics for you to love & enjoy. Amen.

brand new food specials.
big on taste. all plants.

the sourdough company makes high 
quality artisan breads from scratch at its 
norfolk bakery

the gourmet snacks that bit back! salty 
dog crisps and 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.

WE SERVE FARM TO TABLE 
JUNK FOOD
WE CARE WHERE OUR FOOD COMES 
FROM

BEER IS AT THE SOUL OF 
EVERYTHING WE DO
OUR FOOD IS DESIGNED TO PAIR 
AMAZINGLY WELL WITH OUR 
BEERS AND BEER IS ALSO A VITAL 
INGREDIENT ACROSS OUR MENU

WE CHAMPION THE 
ALTERNATIVES
AT LEAST 50% OF OUR OPTIONS ARE 
VEGETARIAN, AND 25% ARE VEGAN, 
JUST LIKE OUR BEER RANGE WHICH 
IS 95% VEGAN

WE BELIEVE IN BOLD 
FLAVOURS
WE BELIEVE IN BOLD FLAVOURS IN 
OUR BEER, AND WE BELIEVE IN BOLD 
FLAVOURS IN OUR FOOD

FO
OD


