


Available 12:00pm - 4:00pm

TOASTED CIABATTA, WHOLEMEAL OR WHITE PAN: £8.50
all served with salad and hand cooked crisps.

-ROAST BEEF & HORSERADISH

- HAND CARVED HAM AND VINE TOMATO

- JUMBO PRAWNS WITH COCKTAIL SAUCE

- MATURE CHEDDAR WITH BRANSTON PICKLE

SOUP & SANDWICH COMBO: £12.95
Any sandwich with soup of the day and fries.

BACON BUTTIE + TEA OR COFFEE: Four rashers of dry £8.95
cured streaky bacon in a Belfast bap with red or brown

Sauce.
ADD A FRIED EGG! +£190

SHARING PLATTERS £40

ASIAN PLATTER:

TEX MEX:

VEGAN PLATTER:

INCLUDES A CHOICE OF 2 DRINKS

SMALL PLATES + GRAZERS

Available 12:00pm - 9:00pm

FRESHLY MADE SOUP OF THE DAY: With freshly toasted
sourdough.

CRISP FILO PASTRY WRAPPED FETA: with hot honey
and rocket salad.

SHRIMP COCKTAIL: Old Bay king shrimp, cos lettuce,

sun blushed vine plum tomatoes, citrus compressed
cucumber, soft boiled egg and house made Bloody Mary
cocktail sauce.

CARAMELISED ONION HUMMUS: Served with warm
flatbread.

KOREAN FRIED CHICKEN: Served with toasted sesame
seeds, chilli, spring onions, asian slaw and gochujang
dipping sauce.
TACO TRAY: - Smoked Beef Brisket
- Chipotle, Lime Shrimp
- Pork Al Pastor

MAC + CHEESE: Served with toasted sourdough
+Truffle
+ BB Brisket
+ Grilled Chicken

WARM BAKED CIABATTA: Served with marinated olives,
olive oil & aged balsamic.

LOUISIANNA HOT WINGS: With celery, carrots and blue
cheese dip.

PORK, FENNEL & APPLE SAUSAGE ROLL: Served with
homemade tomato ketchup.

NACHO LIBRE: Loaded nachos with jalapenos, Mexican
cheese, salsa picante, guacamole, sour cream, lime and
coriander.

GARLIC & CHILLI KING PRAWNS: Pan-fried king prawns
with garlic, lime & chilli butter.

GOAT'S CHEESE, SALT BAKED BEETROOT AND CANDIED
WALNUT SALAD: With mandarin dressing.

2 Tacos: £10.95
3 Tacos: £14.95

£9.95
£12.50
£14.50
£14.50

£6.50




MAINS CHAR-+MASH BURGER (GFA):

+ CHEESE: +BACON:
LOCALLY SOURCED STEAKS

CHIPOTLE CHICKEN BURGER:

+ CHEESE: +BACON:

CHICKEN GYROS:
SAUCES + DRESSINGS

IRISH SPICE BAG:
SUGAR PIT PORK CHOP:
BEER BATTERED FISH:

HOUSE SPECIAL LASAGNE:

CHICKEN, HAM & LEEK POT PIE:
IRISH STEW:

PORK & CHIVE SAUSAGES:

VEGAN KATSU BURGER: Plant based burger with aromatic £16.50

SLOW COOKED DAUBE OF BEEF: ‘ . :
spiced onions, katsu curry vegan mayo and fries.

THAI GREEN CURRY: PLANT BASED SAUSAGES: served with with olive oil mash, £15.95
vegan onion gravy and garden peas.

PLANT BASED SOUTHERN FRIED, GLUTEN FREE BITES: served ~ £1759
with vegan slaw, skin on fries and southwest sauce.

TEXAS CHILLI:

SIDES (\) (VGA) (GFR)

SOUTHERN FRIED BUTTERMILK CHICKEN TENDERS: All sides are vegetarian, vegan & gluten free options available.

Mash / Champ / Chips / Garlic Chips / Chips With Sour
SEAF0OD RISOTTO: Cream & Chilli Sauce / Fries / Garlic Fries / Sweet Potato
Fries / Garlic Or Cheesy Garlic Bread




FRESHLY MADE SOUP OF THE DAY
BUTTERED CORN ON THE COB

CLASSIC MACARONI CHEESE:

SOUTHERN FRIED BUTTERMILK CHICKEN TENDERS:

HOMEMADE BABY BURGER:

+ CHEESE: +BACON:

DOUBLE TROUBLE:

TACO
TUESDAY

TRIO OF CHEFS SPECIAL TACOS WITH
HOUSE MARGARITA!

- BBQ beef brisket.
- Chipotle, lime shrimp.
- Pork al pastor.

VEGETARIAN:

- Korean bbg halloumi.
- Salt & chilli strips.

- Charred garlic corn.

£6.95

TIRAMISU

12-6pm

BANANA FUDGE SUNDAE
ICE CREAM SELECTION

DESSERTS

STICKY TOFFEE PUDDING WITH GROG SAUCE.
CHOCOLATE BROWNIE, VANILLA ICE-CREAM

£18.50

ROAST JOINT AVAILABLE ON SUNDAYS: Served with traditional
roast and mashed potatoes, seasonal vegetables and

Yorkshire pudding and gravy.

WEDNESDAY
PIE + PINT

HOMEMADE PIE

- Homemade steak + ale pie topped
with golden puff pastry.

- Lentil, root vegetable and beetroot pie
topped with filo.

- Hand-raised chicken, ham and leek pie
with buttery shortcrust pastry.

All served with Creamy Mash,
Peas and Gravy.

OPTION OF A PINT, GLASS OF HOUSE WINE,
OR A SOFT DRINK.

THURSDAY
STEAK NIGHT

80Z DRY AGED SIRLOIN

- Served with Balsamic Shallats,
Confit Vine Tomato and Portabello
Mushrooms.

Choice of House Special Peppercorn
Sauce, Classic Diane Sauce or
Chasseur.

ALLERGENS !tis the customer’s responsibility to notify us of any allergies before ordering. Our staff cannot provide guidance on allergens but can provide
our allergen menu for your reference. Customers must determine which dishes suit their dietary needs. Our kitchen handles all major allergens.
Despite separation procedures, we cannot guarantee the absence of any allergen due to our shared preparation environment. Char+Mash
accepts no liahility for adverse reactions when customers have not identified their allergies or consulted our allergen information. Detailed
allergen information is available via our allergen menu, at charandmash.com/allergens, or by scanning the QR code.

(V) Vegetarian

(V6) Vegan

[VGA) Vegan Available
(GF) Gluten Free

(GFA)  Gluten Free Availahle




