
MAINS 
SHRIMP BUN.....7.50

TEMPURA BATTERED KING PRAWNS IN A  
BRIOCHE BUN WITH SAMPHIRE, RED ONION, 

BACON, GHERKIN AND SHRIMP SAUCE
+ GUACAMOLE 0.50, + HALLOUMI 1.0, 

RECOMMENDED SERVE :  
BITTER SWEET BLACK IPA 5/2.5

VEGGIE BUN.....6.50
BUTTERNUT SQUASH, BROCCOLI & CHILLI 
PATTIE ON A BRIOCHE BUN WITH PICKLED 

RED CABBAGE, LIME SOUR CREAM AND 
CORIANDER (V) 

+ HALLOUMI 1, + GUACAMOLE 0.50
RECOMMENDED SERVE :  
TORTUGA BAY MOJITO – 

KOKO KANU, MINT, PINEAPPLE 8

FISH TACOS.....7
3 TORTILLAS WITH GRILLED CAJUN 

MARINATED POLLOCK, MANGO, LIME AND 
CHIPOTLE SALSA, PICKLED SLAW AND LIME 

SOUR CREAM
+ GUACAMOLE 0.50, + REFRIED BEANS 0.50 

(AVAILABLE GF)
RECOMMENDED SERVE :  

CASTELFORTE PINOT GRIGIO VENITO 5/7/21

FISH FINGER SARNIE.....7.50
TEMPURA BATTERED HADDOCK ON A  

BRIOCHE BUN WITH HOMEMADE TARTARE 
SAUCE, LEMON JUICE & ROCKET

+ HALLOUMI 1.0, 
RECOMMENDED SERVE :   

BOURBON CRAFT LAGER 4.2

SHRIMPWRECK CHOWDER.....7
FRESH FISH MIX OF THE DAY WITH SMOKED 
HADDOCK AND SMALL SHRIMP IN A CREAMY 

CHOWDER BROTH SERVED INSIDE A 
SOURDOUGH BREAD BOWL

RECOMMENDED SERVE :   
BELHAVEN SCOTTISH OAT STOUT 4.7

FISH ‘N’ CHIPS.....12
HADDOCK PIECES IN A CRUNCHY TEMPURA 

BATTER, SKIN ON FRIES, MINT & CHILLI MUSHY 
PEAS, HOMEMADE TARTARE, A WEE BOTTLE OF 

CHIPPY SAUCE & A WEDGE OF LEMON
RECOMMENDED SERVE :   

LA PODEROSA SAUVIGNON BLANC 4.5/6/18

CRAYFISH & AVOCADO ROLL.....7
BRIOCHE ROLL PACKED WITH CRAYFISH IN 

A CAYENNE DRESSING WITH POMEGRANATE 
SEEDS, ROCKET AND AVOCADO SLICES

RECOMMENDED SERVE :  
JINZU GIN & POMEGRANATE SAN 

PELLEGRINO 6.6

SHARING PLATE FOR TWO.....20
TWO SHRIMP SLIDERS, TWO FISH FINGER 
SLIDERS, TWO FISH TACOS, A PORTION OF 
SQUID, SKIN ON FRIES AND CHOICE OF DIP

RECOMMENDED SERVE :
HALF OF EAST COAST IPA 2.35

BOMBAY SAPHIRE INFUSED WITH SAMPHIRE 
& FEVERTREE MEDITERRANEAN TONIC 5.4

SIDES/SMALL 
PLATES

WEE SHRIMPWRECK CHOWDER 	 ...4
SALT & CAJUN SQUID  
WITH SWEET CHILLI & LIME MAYO 	 ...5
‘LOAD OF POLLOCK’:BATTERED CAJUN 
FLAVOURED POLLOCK PIECES WITH A CHOICE 
OF DIPPING SAUCE. 	 ...5
BUFFALO PRAWNS: TEMPURA PRAWNS 
DRENCHED IN HOT BUFFALO AND BLUE 
CHEESE SAUCE 	 ...6
VEGGIE NUGGETS: BUTTERNUT SQUASH, 
BROCCOLI & CHILLI NUGGETS CHOICE OF DIP...4
SWEET POTATO FRIES 	 ...2.5  
+ MIXED DRIED SEAWEED & MALDON SEA SALT		
	 ...0.5

SKIN ON FRIES 	 ...2.5  
+ MIXED DRIED SEAWEED & MALDON SEA SALT		
	 ...0.5

MIXED POMEGRANATE SALAD (V) (GF) 	 ...2.5

CHILLI & MINT MUSHY PEAS (V) (GF) 	 ...2

DIPPING SAUCES.....0.50
CHIPOTLE MAYO (V)

SHRIMP SAUCE (V)

HOMEMADE TARTARE (V)

SWEET CHILLI & LIME MAYO (V)

DESSERTS
BEACHES & CREAM.....4  

POACHED PEACHES WITH RUM AND CHILLI 
SYRUP & COCONUT ICE CREAM WITH A 

GINGER SAND

BROWNIE AND ICE CREAM.....4  
DARK CHOCOLATE BROWNIE AND VANILLA 

ICE CREAM WITH SEA SALTED CARAMEL 
SAUCE

ICE CREAM  
MADE ESPECIALLY FOR SHRIMPWRECK BY 

OVERLANGSHAW FARM

2 SCOOPS.....4  
FLAVOURS : VANILLA, SALTED CARAMEL, 

COCONUT, RASPBERRY SORBET 
LEMON SORBET 

ADD A SCOOP.....1  

‘WINNER OF  
THE SCOTTISH  
STREET FOOD  

PEOPLES CHOICE  
AWARD 2017’

ALL OF OUR SEAFOOD IS SOURCED 
FROM ‘THE FISH PEOPLE’. WE USE 

SUSTAINABLE FISH WHEREVER 
POSSIBLE FROM SCOTTISH 

WATERS.
BREAD IS SOURCED LOCALLY AND 

DELIVERED FRESH EVERY DAY

STREET FOOD
PRESENTS

—
ALTHOUGH GREAT CARE HAS BEEN TAKEN TO REMOVE 

ALL BONES IN THE FISH, SOME MAY REMAIN.
WE DO NOT USE NUTS IN ANY OF OUR DISHES BUT WE 
CANNOT GUARANTEE THAT DISHES MAY NOT CONTAIN 

TRACES OF NUTS.
(V) VEGETARIAN

(GF) GLUTEN FRIENDLY (WE CANNOT GUARANTEE THAT 
DISHES DO NOT CONTAIN GLUTEN BUT WE TRY OUR 

BEST TO MAKE SURE THEY DO NOT)

FACEBOOK & INSTAGRAM
@BOURBONSTREETFOODEDIN
@SHRIMPWRECK
WEB WWW.BOURBONEDIN.COM


