
Cauliflower steak. 11.95  GF 
chick pea onion bhaji and 
nepalese coconut curry.
 
Rib eye steak. 16.95  GF 
grilled mushroom, fries and a water 
cress salad with peppercorn sauce.
 
pan fried salmon. 13.95  GF 
beetroot salsa, feta, chilli, 
coriander and lime harissa dressing.

Crispy pork belly. 13.95  GF 
served with fries and raw slaw.

Pulled pork burger. 13.95  GFo 
juicy pulled pork in a bun 
with sauerkraut, mustard. 
served with fries.
 
SOuthern Fried chicken burger. 
13.95  GFo 
spiced buttermilk chicken breast 
with aioli, lettuce & tomatoes. 
served with fries. 

vegan 8 oz Burger. 13.95  GFo 
vegan 8oz patty topped with melted 
vegan applewood cheese, raw slaw, 
lettuce, tomato and our vegan burger 
sauce. Served with fries.

for beyond meat, gluten free burger 
add 1 pound

Chicken Caesar salad. 12.95  GFo 
with garlic croutons, crispy bacon, 
capers and soft boiled egg.  
 
Raw Thai salad. 12.95  GF, cn 
baby corn, carrots, bock choy, 
coriander, peanuts and sweet 
tamari dressing...

with a choice of... 
grilled salmon / beef steak strips, 
chicken or smoked tofu. (VG)
 
Fish and Chips. 13.95  GF 
battered haddock with fries, minted 
mushy peas and tartar sauce.

Leadbellys Beef Burger. 13.95  GFo 
flame grilled 7oz burger, melted 
cheddar cheese, crisp gem lettuce, 
tomato & our secret burger sauce. 
served with fries.

Build your burger 
add ons for 1 pound more 
choose from: bacon, blue cheese, slaw, 
grilled halloumi, gherkins, jalapeños, 
sliced avo, vegan cheese, cheddar 
cheese, hash brown, onion rings, 
fried egg, bbq sauce, jerk sauce.

double up! 
extra patty for 4 pounds more 
and get 2 toppings free!

Mains burgers

classic vanilla  GF 
topped with 
white chocolate.
 
strawberry  GF 
with fresh 
strawberries.
 
Banana 
& Caramel  GF 
topped with 
banana chips. 
 
 
 

chocolate Oreo 
with chocolate sauce.
 
Make it malted 
for 1 pound more

Make it boozy 
add rum for 
3 pounds more. 
 
ask to make 
it vegan 

Sticky toffee pudding.  GF 
with vanilla ice cream.
 
Chocolate torte.  vgn, cn 
with strawberry ice-cream. 
 
Cheesecake of the day.  GF

chefs special dessert

Ice Cream & Sorbets  GF, VGo 

choose 3 scoops from 
1. chocolate / vegan chocolate 
2. vanilla / vegan vanilla 
3. strawberry / vegan strawberry  
4. salted caramel / salted caramel
5. lemon sorbet 
6. blood orange sorbet 
7. raspberry sorbet

Desserts 6.50

american milkshakes 5.95

good evening! from 5pm

yum! tag us in any of 
your insta snaps 
   leadbellysbar

GLUTEN FREE? 
any intolerances? 

98% of our menu is naturally gluten 
free. Just let us know & we can 

switch your burger bun or toast.  

Please inform staff if you are 
a coeliac or have any 

allergens or intolerances. 

VGN = vegan | CN = contains nuts 
GF = gluten free | GFO gluten free option 

Starters & SHARING PLATTERS

Grilled TIGER prawns. 7.95  GF 
chilli, garlic, parsley butter.
 
Moules & Frites. 9.95  GF 
fresh mussels in a creamy white wine 
and garlic sauce served with fries 
 
Calamari rings. 7.50  GF 
with garlic ailoi.

GrillED Vegetable Mezze. 
10.95  vgo, GFo 
grilled artichokes, stuffed vine leaves, 
falafel, tzatziki, hummus, olives, 
roasted aubergine and flat bread. 
 
Meat Sharing Platter. 11.95  GFo 
with bbq ribs, chicken skewers, lamb 
kofta, hot buffalo sauce, tzatziki, 
chicken wings and mixed leaf salad.

Grilled chicken teriyaki 
skewers. 7.95  GF 
cucumber, spring onions and carrot 
salad in a sherry vinaigrette. 
 
Crispy Tofu teriyaki 
skewers. 7.95  GF, VGN 
cucumber, spring onions and carrot 
salad in a sherry vinaigrette.

Seafood Platter. 12.95  GFo 
with garlic tiger prawns, calamari, 
crab cake, smoked salmon, mixed 
leaf salad, flat bread, garlic aioli 
and a sweet chilli dip.

While you wait 

Mixed Olives. 2  GF, vgn   Hummus & Flat Bread 4.5  GFo, vgn 
Flat Bread & Balsamic Olive Oil. 3.5  GFo, vgn


