SLOPE SHACK
Jakes Goulash £11

A bowl of Jake's homemade beef goulash, Campaillou bread

Vegan pot £10

Bean, lentil and quinoa hot pot, tenderstem broccoli, Campaillou bread

SCHNITZEL PITA £8

Chicken schnitzel and salad in pita

Venison burger £12.50

Venison burger, crispy shallots, Cheddar, chipotle relish, brioche bun and fries

BALHAM WURST £7.50

Balham wurst, grilled ale onions, sauerkraut, mustard, bread roll

The swiss Alps burger £12

British beef burger, Gruyere, ale onions and pickles, brioche bun
with lettuce, ketchup, mayonnaise and fries

The Veggie BURGER £11

Crispy beetroot, fennel, lentil and mozzarella burger,
lettuce, sour cream and pickles and fries

SWEET FRITTERS £5

Deep-fried cinnamon apple fritters, toffee sauce

Sides
Garlic mushrooms £4.50
Après curly fries £4
Sweet potato fries £4
Add melted Gruyere cheese £2

THIRST AID POINT
Mulled wine £3.95
The Devonshire homemade recipe
Is a warming celebration of traditional festive spices and simply tastes like Christmas in a glass.
Aspall mulled Cider £4.25
The Devonshire homemade recipe
Mellow and fruity but still mild to the taste and all too drinkable – even with a shot of Rum!
Rock the Mountain
Add a shot Grand Marnier £4.40 / Add a shot Disaronno £4.25
Add a shot of Kraken rum £4.45 / Add a hot shot of Sipsmith Sloe gin or Damson vodka £4.85
Adding an extra shot of grog into your drink – what more is there to say?
Warm Dup rum punch £6.50
Duppy Share rum, apple juice, lime juice, vanilla, cinnamon, ginger
You know when that cloud breaks and the sun muscles it’s way through
igniting the path ahead? Well this is that but in a Rum punch format.
Hot Toddy £4.75
Jameson whiskey, honey, lemon, cloves, hot water
The Vitamin C for health, the honey to soothe, the alcohol to numb – a traditional Irish greeting.
Jagermeister shot £4.45
“BUT I ONLY HAD 2 SHOTS?!”
Made with 56 herbs and spices, It’s a cocktail masterclass in it’s own right!
Toffee vodka shot £4.05
“It’s a slippery slope”
Warm toffee vodka brings all the booze and sweetness of winter treats together.
Rosemary baby - Aperol Spritz £7
Prosecco, rosemary infused Aperol, soda, slice of orange
A true Venetian classic, and as simple as 3, 2, 1. Aperol’s formula is still a closely
guarded secret, expect a bittersweet Orange flavour with hints of Rhubarb.
Winter Negroni £9
Grand Marnier, Campari, sweet (red) vermouth, slice of orange
Grand Marnier adds a seasonal twist to the Negroni by combining exotic bitter oranges
with a hint of cognac with the bitter-sweetness of Campari and Vermouth.
Grand Ginger ale £8
Grand Marnier, Fever-Tree spiced ginger ale
A wonderful encounter between the intense Orange aroma of Grand Marnier and
the flavourful notes of the spiced ginger ale for a perfectly balanced festive drink.
The Nutcracker Espresso Martini £8.50
Espresso coffee, Ketel One vodka, Kahlúa, Frangelico
The irresistible hazelnut taste of Frangelico adds the festive touch to the Espresso Mar tini.

To win exclusive prizes every Wednesday
make sure you tag us!
devonshirebalham
thedevbalham
thedevbalham

