QUNDAY M E U

THE

BIRD
(g BELL

BAR * RESTAURANT

WE LOOK AFTER OUR TEAM,
BECAUSE THEY LOOK AFTER YOU:

* 10% of our net profits are shared with every employee who’s been with us 12+ months.
The amount is based on hours worked, not salary, to make it fair.

e A discretionary service charge will be added to your bill and 100% of this will be allocated
the team. This also applies to any other card or cash tip you leave. All tips are shared out
through a system controlled by a team representative.



WARM BREAD (v, vea) £6

Olive o1l and balsamic

BAKED CAMEMBERT (v, gfa) £16

Studded with rosemary and garlic, crusty bread, pickles, caramelised onion and cranberry jam

MARINATED OLIVES (v, ve, gf) £5

MOROCCAN HUMMUS & CRISP BREADS (v,vea, gfa) £5

SOUP OF THE DAY £6.45

‘Warm bread

CRISPY TEMPURA
Chilli and coriander batter, spiced sesame greens, teriyaki dip

CHICKEN £8.95 | VEG £7.95 | KING PRAWNS £10.95

MOROCCAN HUMMUS £8.25
Feta, sweet drop peppers, pickled watermelon,

spiced chickpea and whole grains

FINE CHICKEN LIVER PARFAIT £8.75

Plum and apple chutney, ciabatta crouton & herb salad

STEAMED SCOTTISH MUSSELS £9.45

Choose from: white wine & garlic cream OR chilli, coconut, lime & coriander, garlic ciabatta

All our Sunday Roasts come with family service seasonal vegetables and gratins,
back up roasties and of course, extra gravy!

ROAST RIBEYE OF BEEF £22.95
Filled Yorkshire puddings with braised beef shin,

rosemary roast potato, braised red cabbage, horse radish cream

MAPLE AND MUSTARD GLAZED
SMOKED GAMMON LOIN £18.95

Rosemary roast potato, grilled pineapple, Tenderstem broccoli

HERB AND LEMON ROAST HALF CHICKEN £20.95

Creamy mashed potatoes, thyme roast carrot & thyme jus

Please alert our team of any food allergies or intolerances that you have and we will do our best to accommodate you.

vegetarian, vegetarian available, vegan, vegan available, gluten free, gluten free available

BEER BATTERED FISH & CHIPS £17.95

Sustainable haddock fillet, mushy peas, lemon & tartare

STEAK & ALE PIE £18.45
Butter puff pastry, glazed roots and sauté greens,
creamy mashed potato

SPAGHETTI CARBONARA £16.45
Sauté pancetta, garlic and parsley, creamy
parmesan sauce, garlic & herb toast

PENNE ARRABBIATA £14.45
Slowed cooked tomato & herb ragu,
fresh chilli, basil & parmesan

SPAGHETTI & MEATBALLS £17.45
Pietro’s Deli sausage, tomato and herb ragu,
garlic toast

KATSU CURRY £17.45
Crispy katsu chicken, aromatic sauce,
fragrant rice, chard pak choi

MOULES FRITES £18.45

Garlic, white wine and cream mussels,
fries and garlic ciabatta

CHARGRILLED CHICKEN

ESCALOPE £17.95
Peppercorn and brandy sauce, creamy mashed potato,

sauté greens and thyme roast carrot

SEARED SEABASS FILLET £20.45
Herb baby potato, wilted spinach, warm cherry
tomato, black olive and basil salsa

All our burgers are served with a brioche bun, house sauce,
crisp lettuce, tomato, slaw and_fries

PRIME BEEF BURGER £16.45

SOUTHERN FRIED
CHICKEN BURGER E15.95

BEETROOT, QUINOA AND
ROAST PEPPER BURGER £15.45

Spicy veganaise

LOADED PRIME

BEEF BURGER £18.95
Applewood smoked cheddar, crisp

streaky bacon, BBQ Sauce

Choice of toppings: Cheddar | Haggis | Crispy bacon |
Peppercorn sauce £1.50 each

STEAK FRITES £23.95
Grilled 60z Sirloin, skinny fries,
peppercorn and brandy cream

10Z PRIME SCOTCH

RIBEYE STEAK £33.95
Chunky chips, peppercorn and

brandy sauce, roast Portobello mushroom



DESSERTS
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STICKY TOFFEE PUDDING (v) £8.25

Toffee sauce, vanilla ice cream
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BRAMBLE AND BRAMLEY
APPLE CRUMBLE SLICE (v) £8.45

Vanilla custard

PECAN PIE (v, vea) £8.45

Maple syrup and ice cream

MINI ETON MESS (v, gf) £5.45
Crushed meringue, fresh berry compote,

Chantilly cream, berry coulis

DARK CHOCOLATE TORTE (v, vea) £7.95

Raspberry crumb, berry coulis, clotted cream

TRIO OF ICE CREAM (v, vea, gf) £6.95




