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(V) vegetarian   (VG) vegan Please alert us if you have any allergies. Allergen menus are available upon request. As nuts, flour, dairy etc are commonly used in our kitchens we cannot guarantee that our dishes will be free of these products. Fish and meat dishes may contain bones. Consuming undercooked
meat may increase the risk of foodborne illness and effects may be more severe in under 18s,  the elderly and those with weakened immune systems. There is a discretionary service charge added to your bill. All prices include VAT. Prices are correct at the time of print. DDB ALLSITES SS_2023

ALOHA JAR

 

JAR

 

Finlandia vodka, pineapple juice, passion fruit, 
almond syrup, lime juice

I  LOVE NY

 

HIGHBALL 

 

Finlandia vodka, Aperol, passion fruit syrup, 
lemon juice, apple juice

APPLES AND PEARS  HIGHBALL 

  

42 below vodka, pear liqueur, caramel syrup, 
apple juice, lemon juice 

PEACH LYNCHBURG

 

HIGHBALL 
Jack Daniel’s No.7 whiskey, Triple sec liqueur, 
lemon juice, sugar syrup, peach
syrup, soda

FRENCH MARTINI

 

COUPE 
Chambord liqueur, Finlandia vodka,
pineapple juice  

PIÑA COLADA  HURRICANE 

 Bacardi Carta Blanca rum, Bacardi Coconut 
rum, coconut syrup, lime juice, sugar syrup, 
pineapple juice 

MANGO & BASIL FIZZ

 

HIGHBALL 
Pineapple juice, mango syrup, basil, lime 
juice, soda - alcohol free

C O C K T A I L S
APEROL SPRITZ  WINE

Aperol, Prosecco, soda  

CAMPARI  SPRITZ  WINE

Campari, Prosecco, soda  

TENNESSEE MULE HIGHBALL 

Jack Daniel's No.7 whiskey, strawberry 
purée, lime juice, Fever-Tree Ginger Beer 

A p p e t i s e r s
All burgers served with skinny fries or house salad

Super Dupa Grain (VG) 
Sweet mustard dressed buckwheat salad with broad beans, 
broccoli rice and garden peas

TOPPINGS
Top your salad how

 you like it

Maple glazed bacon 2, Avocado (VG) 2.5, Chargrilled 

Chicken 4.5, Halloumi 4.5 (V), Sea Trout 6

MainT H E           E V E N T   

Padron Peppers (VG) 
Flamed and salted to order

Quesadilla  
Your choice of chicken and mozzarella or vegan 
chick’n and chilli non carne (VG)

Baked Soft Pretzel (V)  
With sea salt flakes and a morish hot cheese dip

Fried Nacho Pickles (V) 
Nacho crumb coated pickles with a cool ranch dip

Popcorn Squid  
With a lemon and chive mayonnaise

Chipotle Hummus  (VG)  
With corn chips for dunking

Jalapeños (VG) 1.5 / Caramelised onions (VG) 1 / Monterey Jack cheese (V) 1.5   
Fried egg (V) 1.5 / Avocado (VG) 2.5 / Maple glazed bacon 2

Nacho cheese sauce dipper (V) 3 / Chilli non carne (VG) 3

Double it: Add an extra patty or fried chicken piece
to any burger 4.5

The Classic
Classic steak burger with smoked tomato and mustard relish

The Rooster
Juicy buttermilk fried chicken thigh topped with Chipotle 
mayonnaise and house slaw                            

The Vegan Chick (VG) 
Vegan Chick’n patty topped with vegan cheese and house slaw

Chicken & Chorizo Skewers 
Chimichurri marinated chicken breast, chorizo, roasted sweet 
potato fries and cool ranch 

Classic Mac n’ Cheese (V)  
Load it up with your choice of jalapeños or maple glazed bacon

Casablanca (VG)  
Broad beans, chickpeas, red quinoa and watermelon 

An appetiser, main dish, cocktail, & a game of retro bowling
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