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STEAK & ALE  (gf) 15 
With Blue Cheese sauce

CHICKEN & HAM  14.5
Tarragon, cider sauce

WINTER VEGETABLE  (vg) 13
Sweet potato, butternut squash, kale

SALMON & DILL 15.5
Potatoes & spinach

GAME PIE 15
Pigeon, wild boar, venison with a juniper jus

All served with a side of seasonal vegetables 
& a jug of homemade gravy 

STEAK & CHIPS  (gf) 24
Organic Devon Red rump steak with plum tomato, 
portobello mushroom & hand cut chips 
Add Peppercorn, Béarnaise, Blue Cheese 3

CANDIED BEETROOT & GOAT’S 
CHEESE SALAD  (v) (gf) 12  
Salt baked beetroot, goat’s cheese, baby leaf 
spinach, lightly pickled cucumber, pomegranate & 
pickled walnuts

STEAK SANDWICH  13
Pan fried steak and onion sandwich with salad & garlic 
mayo served with fries
Upgrade to hand cut chips for 1.5
Add Stilton 1.5 

FISH FINGER SANDWICH  13
Served with chunky tartar sauce, rocket, pickled red 
onion, on white bloomer, served with fries
Upgrade to hand cut chips for 1.5

BABY BACK BBQ RIBS (500g) 19
Homemade coleslaw, beer cheese fries 

FISH & CHIPS  17 
Served with hand cut chips, tartar sauce & mushy peas
Make Vegan with banana blossom alternative 12.5

THE NOT DOG  (vg) 12
Vegan hot dog topped with fried white onions served 
with hand cut chips & mixed leaves 
Add Vegan chilli 2 

SAUSAGE & MASH  13.5 
Pork & leek sausages, celeriac mash potatoes, 
tenderstem broccoli, red wine jus
Add Extra sausage 2  

KITCHEN CLOSED MONDAY-THURSDAY 3PM-5PM

3  F O R  £ 1 5

TOASTED SOURDOUGH 
& MARINATED OLIVES (vg) 5.5
Olive oil & balsamic

KING PRAWNS  (gf) 7
Chilli butter, coriander cress salad

SLOW COOKED LAMB 7.5
Crème fraîche, couscous & pomegranate seeds

WILD MUSHROOM RAVIOLI  (v) 5.5
Truffle cream sauce, crispy sage

BEEF SHIN CROQUETTE  (gf) 6.5
Sriracha mayonnaise

HOMEMADE KIMCHI FRITTER  (vg) 6
Spring onion mayonnaise

SMOKED SALMON 
& DILL FISHCAKES  (gf) 5.5
Fennel, spring onion salad, lemon miso dressing

STICKY PORK BELLY 6.5
Sautéed baby pak choi, soy and honey dressing

HAM HOCK & MANCHEGO 
CROQUETTES (gf) 6.5
Served with a Blue Cheese sauce 

HALLOUMI FINGERS (v) (gf) 5.5
Breaded halloumi served with sweet chilli sauce

CHICKEN WINGS (gf) 6
Served with a Blue Cheese sauce 
Make Vegan with crispy fried buffalo cauliflower 
alternative 5

BAKED CAMEMBERT (v) (gf adaptable) 7
Rosemary & garlic baked Camembert cheese with 
toasted ciabatta
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v - vegetarian • vg - vegan • gf - gluten free | A discretionary 10% service charge will be added to your bill | @racksbristol
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CHOOSE FROM:  mashed potato, celeriac mash, hand cut chips, fries, or sweet potato fries



GNOCCHI  (v) 6
Gnocchi with tomato sauce & mozzarella

CHEESEBURGER (gf adaptable) 6
Mini cheeseburger served with fries
Upgrade to sweet potato fries 1

CHEESE & TOMATO PIZZA 
(v) (gf adaptable) 6
Swap to vegan cheese 1.5

SAUSAGES  6
Pork sausages, Heinz baked beans, fries or crushed 
new potatoes
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DESSERTS
STICKY TOFFEE PUDDING  (vg) 7
Toffee sauce & vegan ice cream

DARK CHOCOLATE FONDANT  (v) 8
Salted caramel ice cream

VANILLA CRÈME BRÛLÉE 7
Pistachio biscuit 

APPLE TARTE TATIN  (v) 7
Crème anglaise

CHEESEBOARD  (v) 9
Stilton, Applewood Smoked Cheddar, Brie, Goat’s 
cheese served with grapes, celery, chutney & crackers 

2 SCOOPS ICE CREAM & SORBET  4.5
Vanilla ice cream (gf) 
Vegan vanilla ice cream (gf, vg)
Blackcurrant sorbet (gf, vg)
Lemon sorbet (gf, vg)
Add extra scoops of ice cream or sorbet 2 per scoop

v - vegetarian • vg - vegan • gf - gluten free | A discretionary 10% service charge will be added to your bill | @racksbristol
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S BBQ PULLED PORK DIRTY FRIES 
(gf adaptable) 9
Fries topped with pulled pork, Cheddar, gherkins, 
crème fraîche, creamy truffle sauce & herbs, served 
with guacamole 

CHILLI FRIES (gf adaptable) 8
Chilli beef with melted cheese & guacamole 
Make Vegetarian with veggie chilli, mozzarella 7
Make Vegan with veggie chilli 7

NACHOS  (gf) 8
Chilli beef with melted cheese, salsa, sour cream 
& guacamole
Make Vegetarian with mozzarella, veggie chilli, salsa, 
sour cream & guacamole 7
Make Vegan with veggie chilli, salsa & guacamole 7
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S THE RACKS BURGER (gf adaptable) 16
Hereford beef patty, smoked Applewood Cheddar, 
dill pickles, mustard mayo, baby gem, ketchup, 
served in a brioche bun

MOVING MOUNTAINS® (vg) 13.5
Moving Mountains burger served with baby leaf salad, 
vegan mayo & tomato served in a sourdough bun  

SOUTHERN FRIED CHICKEN BURGER 15
Southern fried chicken, Cajun spice, spring onion, crème 
fraîche, baby gem & tomato served in a brioche bun

ADD ONS 
Goat’s Cheese 1 • Red Onion Chutney 1 • Egg 1 
Stilton 1.5 • Halloumi 1.5 • Onion Rings 1 • Bacon 1.5
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A MARGHERITA (v) 10.5

Tomato, mozzarella & oregano

CAPRA (v) 12
Mozzarella, baby spinach, goat’s cheese & caramelised 
red onion 

DIAVOLA 12.5
Tomato, mozzarella, chorizo, red pepper & chilli

CARNE 15
Tomato, mozzarella, pepperoni, spicy chicken, chorizo, 
chilli beef & red peppers

EXTRA TOPPINGS 1.5
Pepperoni • Spicy Chicken • Jalapeños • Olives 
Stilton • Goat’s Cheese • Sun-dried Tomatoes 
Mushrooms • Ham • Bacon • Cajun Peppers 

DIPS 1 . 5
Garlic & Herb • Paprika Aioli • Habenero

GLUTEN FREE BASE 2 VEGAN CHEESE 1.5

SIDES :  FRIES  (vg) 3.5 • HAND CUT CHIPS  (v) 4 • SWEET POTATO FRIES  (v) 3.5 

CHEESY FRIES  (v) 4 • BEER CHEESE FRIES  (v) 5 • BEER BATTERED ONION RINGS  (v) 3.5


