
FROZEN MARGARITA
Ask your server for today’s flavour.

THE GARIBALDI
Campari shaken with fresh orange juice & egg white. Served over ice.

BLOODY MARY
Russian Standard vodka, tomato juice, house bloody mary mix.

FIG PISCO SOUR
Pisco ABA & creme de figue shaken hard with lemon juice & egg white.
Served straight up. 

ZOMBIE
In-house rum blend mixed with grapefruit, orange, lime & a hint of
absinthe. Served over crushed ice.

OLD FASHIONED
Bulleit bourbon stirred down with Angostura bitters. On the rocks
with an orange twist.

BOURBON ESPRESSO MARTINI
Four Roses Bourbon shaken hard with fresh espresso, Kahlua & Frangelico.
Served straight up.

BOULEVARDIER
Bulleit Bourbon, Campari & sweet vermouth on the rocks.

MEZCAL MARGARITA
A smoky twist on the classic. Served straight up with pink Himalayan
rock salt. 

MANHATTAN
Wild Turkey Rye, Angostura bitters stirred down with your choice
of sweet or dry vermouth. Served straight up.

WHISKEY SOUR 
Four Roses bourbon shaken hard with lemon juice, egg white
& Angostura bitters. On the rocks with a Maraschino cherry.

NEGRONI
Beefeater gin, Campari & sweet vermouth.

DIRTY MOJITO
If a Mojito met a Whiskey Smash. Four Roses bourbon, lemon juice
& mint leaves over crushed ice.

HURRICANE
A New Orleans classic. Captain Morgan’s Spiced & Dark rums mixed
with pineapple juice, fresh passionfruit, grenadine & bitters. Served
long over crushed ice. 

ALEHOUSE ROCK
Four Roses Bourbon shaken with grapefruit, lime, ginger & Angostura bitters.
Topped with pale ale.

LYCHEE MARTINI
Beefeater gin, lychee liqueur & lychee juice shaken with lime & served straight up.

ONION RINGS 3.00

 FRIES 3.00

  COLESLAW 3.00

 MAC N’ CHEESE 4.00

PIT BEANS WITH BURNT ENDS 3.50

SWEET POTATO FRIES 4.00

 CORN BREAD WITH HONEY BUTTER 3.00

NEW ORLEANS GUMBO 13.90
Smoked sausage, chicken, okra, peppers & long grain rice, served 
with cornbread.

CATFISH & PRAWN JAMBALAYA 13.90
With a Cajun spiced crayfish sauce.

12.00
Served with fries & coleslaw.
SOUTHERN FRIED BUTTERMILK CHICKEN

Served with blue cheese dip.
BUFFALO WINGS 6.90 (regular ) / 9.90 ( large)

Served with Sriracha mayo & burnt lime.

With fresh tortilla chips.

CAJUN POPCORN SQUID 6.50

SPINACH, ARTICHOKE & PARMESAN DIP (V) 6.90

Pan fried & sprinkled with rock salt.
PADRON PEPPERS (V) 6.50

GOAT TACOS 7.50
Smoked goat meat in soft corn tortillas. Topped with chipotle & 
coriander mayo.

Savoury donut stuffed with crab meat & chipotle mayo.
CRAB DONUTS 7.50

FOLLOW US ON TWITTER 
@THEBLUESKITCHEN

A DISCRETIONARY SERVICE CHARGE 
OF 12.5% WILL BE ADDED TO YOUR BILL

BEEF BRISKET CHILLI 11.90

GARDEN SALAD 3.00

With sour cream, cheddar cheese, jalapenos, onions & tortilla chips.

ALL OUR BARBECUE IS SLOW SMOKED IN-HOUSE USING A 
BLEND OF HICKORY, OAK, MESQUITE AND FRUIT WOODS

All served with fries & coleslaw. 
(Swap for sweet potato fries £1)

CREOLE BEAN BURGER (V) 9.50
Lightly spiced 3 bean & vegetable
patty, with tomato salsa. 

BURGER EXTRAS (£1 EACH)

AMERICAN CHEESE | SWISS CHEESE | BLUE CHEESE CHILLI CHE ESE 

MONTEREY CHEESE | JALAPEÑOS  BACON | HALLOUMI (£2)  

BUFFALO CHICKEN
BURGER 10.50
Coated in home-made hot sauce &
served with blue cheese sauce
on the side.

CHEESEBURGER 11.50
Add bacon £1

SUPERFOOD SALAD (V)  9.50

 BLACKENED CHICKEN & RANCH SALAD 9.90

SHRIMP TACO SALAD 12 .50
Seared shrimp, shredded baby gem lettuce, guacamole, pico de gallo, 
manchego cheese & fire roast red peppers, sweet basil dressing in a 
crispy corn tortilla bowl. 

Crispy bacon, manchego cheese, mixed leaves, boiled eggs & heritage 
tomatoes served with a side of buttermilk ranch dressing. 

Caramelised tender stem broccoli & spring onions, beetroot, carrot, 
sprouts, toasted barley, soybeans, radish, kale, pumpkin & 
pomegranate with citrus dressing.

WINGS & THINGS 16.00

VEGGIE PLATTER (V) 14.50

Buffalo wings, barbecue pork ribs, burnt ends, brisket chilli, sweet 
potato fries, dips & tortilla chips. 

Spinach & artichoke dip, Padron peppers, sweet potato fries, grilled 
broccoli & corn.

VANILLA, 
CHOCOLATE,
BANANA,
PB & CHOC,
OREO COOKIE 
(ADD 50p)

4.50

All barbecue plates are served with fries & coleslaw.
ONE MEAT  13.50  TWO MEATS  15.50  THREE MEATS  17.50

BURNT ENDS
Beef brisket glazed with a beer 

& hickory barbecue sauce. 
Slow smoked for 18 hours.

SHORT BEEF RIB (+£4)

Slow smoked for 8 hours.

BEEF BRISKET
With a texan rub.

Slow smoked for 12 hours.

ST LOUIS PORK RIB
Slow smoked for 8 hours.
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THE EXTRA FANCY14.90

Double stack rib eye 
patty, lobster 

mayonnaise, Swiss 
cheese & baby gem 

lettuce.
 


