
F O O D

S A N D W I C H E S 
Served on thick sliced malted wheat grain bread

Coronation Chicken  	 £8.00 
with beef tomato and lollo lettuce

Rare Roast Beef    	 £9.00 
Ginger Pig rare roast beef with watercress, beef tomato  
and horseradish

Chargrilled Peppers (v)  	 £8.00 
with basil, avocado and cream cheese

Sausage Ciabatta  	 £10.50 
Ginger Pig pork cracked black pepper sausages  
served with red onion chutney*

Our Balls Brothers signature dishes – these are our favourites!

S I D E S
Thick Cut Chips (v) (v)� £4.50

Mini Cumberland Sausages   � £6.50 
with honey mustard glaze

1/2 Dozen Quails’ Eggs (v)  � £6.00 
with sea salt

Green Beans (v)  � £4.00 
with a truffle vinaigrette

Green Salad (v) (v)� £4.00

Buttered Mash Potato (v)� £4.00

Baby Potatoes (v)� £4.00

B O A R D S 
Ploughman’s Board� £25.00 
Ginger Pig rare roast beef, honey roast ham, Westcombe Cheddar,  
Scotch egg, horseradish, English real ale chutney and crusty bread

British & Continental Cheese Board  � £25.00 
Cropwell Stilton, Westcombe Cheddar and French Brie, 
served with ancient grain bread, oatcakes, grapes,  
celery and English real ale chutney

B A L L S  B R O T H E R S 
 &  G I N G E R  P I G

We are proud to be partnering with Ginger Pig  
butchers who have been established for over  

25 years. Delivering the very best quality meat  
from their own farmland in North Yorkshire  

to Balls Brothers.

S U M M E R  S A L A D S 

Chargrilled Chicken Caesar Salad� £13.50 
with baby gem, Grana Padano and croutons

Oyster Mushroom Salad (v) (v)  � £13.00 
served with oyster mushrooms, quinoa, kale, cauliflower,  
pumpkin seeds, fennel, pomegranates and a coriander dressing 
 
Aromatic Crispy Duck Salad� £14.00 
with watercress, spring onion, cucumber & carrots, mooli,  
bean shoots, toasted sesame seeds and a hoisin dressing

S T A R T E R S 

Homemade Soup of the Day (v)   	 £6.00 
served with artisan baguette

Classic Prawn Cocktail   	 £9.00 
with spiced cocktail dressing and baby gem lettuce

Chicken Liver Parfait 	 £7.50 
with artisan sourdough bread, plum & ginger chutney

Kings Cure Smoked Salmon  	 £10.00 
with caper & shallot dressing and wheat grain bread 
 
Vine Ripened Tomato Bruschetta (v) (v)	 £6.50 
with red onion, basil & lemon and avocado purée

Asparagus and Pea Girasole (v) 	 £7.00 / £13.50 
bella lodi cheese, spinach, peas, asparagus and pine nuts

M A I N  C O U R S E S 

Dry-aged 8oz Sirloin Steak	 £26.00 
Ginger Pig 8oz Sirloin steak served with roasted vine ripened cherry tomatoes and chips 
Add Béarnaise or Peppercorn sauce for £1

Chicken Schnitzel  	 £14.25 
with chips, dressed rocket and a garlic and herb butter

Asparagus and Pea Girasole (v) 	 £13.50 
bella lodi cheese, spinach, peas, asparagus and pine nuts 
 
Pan Roasted Cod 	 £19.00 
with grilled artichoke, asparagus, crushed new potatoes and soya beans with a lemon citrus dressing

Bacon Chop and Eggs  	 £14.00 
Ginger Pig bacon chop with a honey and mustard glaze, two fried eggs and chips 

Sausages with Red Onion Gravy and Mash  	 £14.00 
Ginger Pig pork & cracked black pepper sausages served with red onion gravy and buttered mash potato

Beer Battered Haddock and Chips   	 £14.00 
with crushed minted peas and tartare sauce

Chicken Burger in a Brioche Bun  	 £12.50 
with beef tomato, red onion, dill pickle and spiced tomato ketchup, served with chips   
(can be served bunless with a garden salad)

8oz Beef Burger in a Brioche Bun  	 £14.00 
Ginger Pig beef burger with beef tomato, red onion, dill pickle and spiced tomato ketchup, served with chips  
(can be served bunless with a garden salad) 
Add Cheddar cheese, bacon or blue cheese to your burger for £1

Pan Roasted Salmon 	 £16.50 
with crab & avocado, potatoes and a lemon & mint dressing  

C H O O S E  3  S A N D W I C H E S 
F O R  £ 2 0 ,  

O R  6  S A N D W I C H E S 
 F O R  £ 3 7

mainstarter

  (V) Suitable for vegetarians (V) Suitable for vegans. 

Concerned about the presence of allergens or ingredients in our foods? Please ask your server for more information  
before ordering. Fish dishes may contain small bones. Some dishes may contain nuts or traces of nuts.  

Weight shown is approximate uncooked weight. All products are subject to availability. All prices include VAT.  
All major credit cards accepted. There may be an optional service charge added to your bill.

BB Shoe/Austin



Chardonnay, Short Mile Bay  		  £6.35	 £8.30	 £22.50 
Australia

Sauvignon Blanc, Son Excellence		  £7.60	 £9.95	 £27.00 
France	

Pinot Grigio, Vinuva Organic		  £7.75	 £10.10	 £27.50 
Italy		

Marsanne-Viognier, Rare Vineyards		 £7.85	 £10.30	 £28.00 
France	

Chenin Blanc, The Manor		  £8.55	 £11.20	 £29.50 
South Africa	

Picpoul de Pinet, Les Girelles,		  £9.40	 £12.30	 £33.50 
Jean-Luc Colombo France		

Sauvignon Blanc, Vidal		  £9.70	 £12.70	 £34.50 
New Zealand	

Sauvignon Blanc, Villa Maria, (9.5% ABV)	 £9.70	 £12.70	 £34.50 
New Zealand	

Mâcon-Villages, Domaine de la Grange 	 £9.70	 £12.70	 £34.50 
Magnien, Louis Jadot France	

Albariño, Pulpo, Pagos del Rey 		  £9.85	 £12.85	 £35.00 
Spain

Grenache Blanc-Roussanne Vieilles		 £9.95	 £13.05	 £35.50 
Vignes, St Roch  France

Gavi di Gavi, Enrico Serafino 		  £11.35	 £14.90	 £39.50 
Italy	

Grüner Veltliner, Wogenrain, Soellner 	 £11.50	 £15.05	 £41.00 
Austria	

Bacchus, Camel Valley 				    £42.00 
England

Sancerre, La Gravelière, Joseph Mellot			   £42.50 
France

Carricante, Etna Bianco, Scalunera, Torre Mora 		  £44.50 
Italy	

Godello, The Orange Republic, Casa Rojo			   £47.50 
Spain	

Chablis, Vignerons de Chablis				    £48.50 
France	

Riesling, St Hallet 				    £52.00 
Australia		

Chardonnay, Sanford, Santa 
Barbara County  USA				    £55.50	

Sauvignon Blanc, Cloudy Bay 				    £60.50 
New Zealand	

White Zinfandel, Wicked Lady     	 £7.45	 £9.75	 £26.50 
USA	

Pinot Grigio Rosato, Parini		  £7.75	 £10.10	 £27.50 
Italy

 

Shiraz-Cinsault, Coteaux    		  £9.15	 £11.95	 £32.50 
d’Aix-en-Provence, Château  
De Beaulieu  France	

Sancerre Rosé, Le Rabault, Joseph Mellot			   £42.50 
France

Shiraz, Short Mile Bay  		  £6.35	 £8.30	 £22.50 
Australia	

Merlot, Altoritas		  £6.60	 £8.65	 £23.50 
Chile	

Carignan Vieilles Vignes, Rare Vineyards	 £8.15	 £10.65	 £29.00 
France	

Merlot-Cabernet Franc, Château		  £8.45	 £11.05	 £30.00 
Montcabrier, Bordeaux Supérieur  France	

Cabernet Sauvignon, Errázuriz 		  £8.55	 £11.20	 £30.50 
Chile	

Grenache, Boira Raimat		  £9.40	 £12.30	 £33.50 
Spain	

Shiraz-Grenache, Côtes Du Rhône- 		 £9.40	 £12.30	 £33.50 
Villages, Jean-Luc Colombo France	

Merlot-Corvina, Passori Rosso 		  £9.70	 £12.70	 £34.50 
Italy	

Gamay, Brouilly, Château de Corcelles 	 £10.65	£13.95	 £38.00 
France	

Pinot Noir, Waipara Hills 		  £10.80	 £14.15	 £38.50 
New Zealand	

Malbec, Barrel Selection, 		  £10.95	£14.35	 £39.00 
Bodegas Salentein  Argentina

Merlot, Châteaux Lyonnat  		  £11.10	 £14.50	 £39.50 
France		           MAGNUM:	 £66.50	

Nerello Mascalese, Etna Rosso,  	  	 £11.50	 £15.05	 £41.00 
Scalunera, Torre Mora Italy	

Pinot Noir, Bourgogne, Louis Jadot 		 £11.65	 £15.25	 £41.50 
France

Tempranillo, Don Jacobo Rioja  		  £11.95	 £15.60	 £42.50 
Reserva, Bodegas Corral Spain	

Grenache, Les Mains sur les Hanches, 	 £12.20	£16.00	 £43.50 
Sainte Marie Des Crozes  France	

Tempranillo Crianza, Celeste, Torres	 £12.50	£16.35	 £44.50 
Spain	

Monastrell, Macho Man, Casa Rojo 			   £49.50 
Spain	

Nebbiolo, Barolo, Enrico Serafino	 			   £52.50 
Italy	

Tempranillo, Don Jacobo Gran				    £54.50 
Reserva, Bodegas Corral Spain				    	

Grenache, Châteauneuf-du-Pape, Clos			   £57.50 
de L’Oratoire des Papes, Ogier  France	

Cabernet Sauvignan-Cinsault-				    £63.50 
Carignan, Château Musar Lebanon	

Sangiovese, Chianti Classico Gran	 			   £69.50 
Selezione, La Prima, Castello Vicchiomaggio  Italy

Cabernet Sauvignon, Château	 			   £91.00 
Durfort-Vivens, 2ème, Cru Classé, Margaux France

All wines are available in 125ml glass size

W I N E

5  C A S E S
It’s all in the name!

Ask a member of our team about our monthly guest wine.   

W H I T E R E D

R O S É Our Balls Brothers favourites!

		  175ml	 250ml	 Bottle		  175ml	 250ml	 Bottle 		  175ml	 250ml	 Bottle 		  175ml	 250ml	 Bottle

		  175ml	 250ml	 Bottle 		  175ml	 250ml	 Bottle  - Try our vegan wines!


