


EUROPEAN BEER HALL
SCRAN, COOKED WITH

MANCUNIAN SPIRIT!

WHOLE CHICKEN
HALF CHICKEN

25
15

1. CHOOSE YOUR SIZE

ASK ABOUT THIS MONTHS 
CHICKEN SPECIAL

CHICKEN

PORCHETTA

Rolled in house using our own
seasoning slowly cooked pork
middle. Served with celeriac
remoulade & salsa verde.

16

Dry brined in our own seasoning, glazed with kiev butter.
Served with house made pickles, sauce of your

choice and  topped with beer salt crumb.

= Vegetarian = Vegan

Sandwiches
Served on freshly baked focaccia!

The Vegan Dog
Korean BBQ • French’s Mustard • Beer Crumb 
Pickled Gherkin • Vegan Brioche 

10

The Veg Burger
Moving Mountain Burger • Tomato • Lettuce
Chiki’churi • Pickled Courgette • Pretzel Roll 

12

Hot Dog • Korean BBQ • French’s Mustard
Beer Crumb • Pickled Gherkin Brioche

The Dog 10

The Steak
Roasted Sirloin • Pickled Red Onion
Mustard Mayo • Rocket

10

The Classic
Chicken • Pistachio Pesto
Chicken Fat Mayo • Gem Lettuce

10

PLEASE ORDER AT THE BAR

ROTISSERIE SUNDAY
ROASTS

SERVED UNTIL 8PM * Please make your server aware of any allergens/dietary requirements *

Pudding
Cheesecake
Vimto trifle
GF chocolate brownie 

7
6
7

Sides & Extras
Rotisserie potatoes cooked in chicken fat
with sour cream and chive
(Vegetarian available on request)
Broccoli salad
Caesar  salad
Gravy jug
Add chicken OR maple bacon
Add cheese

7

6
 small 6 / large 12

2
3.5

3

Beer Bites
Olives
House pickles
Focaccia with Olive oil & Balsamic
OR chicken skin butter
Chicken scratchings with sriracha mayo
Smoked Nuts
Crisps

3.5
3.5

6
4.5

3
3

Sauces
Chikki-churri
Lou’s hot sauce
Lemon & herb


