Lunch Menu

Food served Monday to Friday 12-3pm

‘ Small Plates

Mark’s Bakery focaccia, fresh herbs, garlic and lemon dip v 6.50
‘ Scampi & fries, tartare sauce, fries, lemon 8.95
Flatbread Pizza Vv, GFA 7.75 Ask your server for our daily special

Soup of the day, Mark’s Bakery bread, butter V 7.50 Ask us about allergens

Barge Ciabattas & Buns

MSC fish goujon bun, tartare sauce, lemon, dill pickle and 5 Acre farm salad, fries 9.95

Tuna melt, red onion, capers, mustard, cheddar cheese, fries 9.75

Vegan sausage bun, Lincolnshire style vegan sausages, English mustard, caramelised onions, salad, fries VGN 8.95

Barge BLT, billionaires bacon, lettuce, tomato, fries 10.95

Steak and pepper melt, Chew Valley steak, cheddar, red onion, peppers, chipotle mayo, fries 13.95

Mains
Moules frites, sustainable mussels, North Street cider, cream, spring onions, fries GF 18.25 (1/2 portion 10.95)
Bristol Beer Factory battered fish and chips, mushy peas, lemon, Barge tartare sauce GFA 17.75

Chew Valley 60z beef burger, shredded iceberg lettuce,
burger sauce, white onion, tomato, pickles, slaw, fries 17.95
+ cheese; American, stilton, cheddar v 1.50 | billionaires bacon 2.95

(Vegan burger available, ask your server)

Roasted Brixham wild caught seabass fillet, braised fennel & dill, crushed new potatoes, sauce vierge GF 23.95

Chervil & beetroot arancini, roasted butternut squash and sage purée, silverskin onions VGN 14.95

Sharing Boards Sides

Bistro salad, mixed leaves, red onion, capers, croutons,

Mezze board
’ sundried tomatoes, parmesan V, GFA 5.95

- roasted red pepper hummus with za'atar VGN, GF

- cheesy beef and leek croquettes « saffron aioli VGN Skin on fries VGN, GF 4.25

- falafels VGN, GF - flatbreads VGN - fries VGN, GF Posh fries, parmesan, truffle oil V, GF 6.25
+ baba ganoush VGN, GF - olives VGN, GF 24.95 Disco fries, local cheddar, gravy, spring onion V, GF 5.85
Seafood platter, Kimcheesey fries, homemade kimchi, crispy onions,
- gambas prawns and saffron aioli  scampi and local cheddar, Barge sriracha v 7.95
fries « prawn salad « fish goujons « calamari Hillbilly fries, Cajun seasoning, gravy, cheese, billionaires

- olives « lemon « crostini 26.95 bacon, chopped spring onions 8.95

5 Acre Farm seasonal vegetables VGN, GF 4.50

Desserts
Burnt Basque cheesecake forest fruit & port compdote v, GF 4.95

Ice cream + sorbets, two scoops 3.95 *Ask your server for flavours

V Vegetarian VGN Vegan GF Gluten Free GFA Gluten Free Available

If you've any allergies, please let us know when ordering. Please note all dishes are prepared in a kitchen where mustard, egg, milk,
nuts, soyaq, sulphites and gluten are used. For more info on allergens, scan the QR on the right, or visit: grainbarge.com/allergens
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EVERY MONDAY NIGHT EVERY TUESDAY NIGHT

@ 1ACO TyEgpAY

. Choice of fish, veggie Fancy a Margarita with
t\’our Week rlght and vegan tacos GFA that? Ask our staff to see
6‘0‘ our cocktail menu
1195 Tacos 2pcs 7.95

Tacos 4pcs 14.95
Tacos 6pcs 16.95

+ Cask Bristol Beer Factory
pint with any deal 3.95

P

EVERY WEDNESDAY NIGHT EVERY THURSDAY NIGHT

eer +
Burger

Chew Valley 60z beef burger*

Cornish mussels GF Classic

burger sauce, white onion, with fries and your North Street Cider,
tomato, pickles, fries 17.95 choice of sauce 13.95  cream, spring onion
(Vegan burger available) Thai

Coconut, curry,

See board for daily specials lime leaves

and extra toppings

EVERY FRIDAY NIGHT EVERY SATURDAY NIGHT

Steak
Night

Enjoy 10% off steak on saturday
evening, as well as a deal for two

Enjoy 20% off all fish dishes!

Chew Valley dry-aged 60z sirloin steak,
fries, bistro salad, choice of peppercorn

deals... explore our full menu 2 sauce or café de paris butter 2515

and seasonal specials. X 2 steaks + bottle of house wine 59.95

Fresh from Brixham Market
and paired with fantastic drinks




