
 

À	LA	CARTE	

 

- If you suffer from any allergies or intolerances, please inform a member of staff before ordering 
We try to source all our ingredients from local suppliers wherever possible  

all weights are pre-cooked measurements - 
 
 

BEER SNACKS  
 
Skin on fries – 4.5 
Garlic bread – 5 
Onion rings – 5 
Maldon smoked sea salted Padron peppers – 5 
Cheesy garlic bread – 6.5 
Cheddar cheesy chips - 7 
Truffle oil & parmesan loaded skin on fries – 7.5 
Salt & pepper crispy chicken with a sriracha dip – 7.5 
Pulled beef & cheese sauce loaded fries with sriracha, sriracha 
mayo, pickled red onion, crispy onion & scallions- 10 
 

STARTERS 
Homemade soup – 6.5 
Served with butter & locally baked bread  
Mushrooms on sourdough – 7 
Locally grown oyster mushrooms from Basil’s fungi farm, pan fried 
with garlic butter on a slice of toasted sourdough from Oak bakery 
topped with parmesan - vegan option available 

Salt & pepper squid – 7.5 
Crispy salt & pepper seasoned calamari served with a lemon 
mayo dip 
Sticky pork belly bites – 7.5 
With a sweet chilli, soy & honey glaze, topped with sesame seeds 
and spring onion 
Smoked salmon & king prawns platter – 10  
Served with a lemon mayo dip, warm bread & a pea shoot garnish  
 

STEAKS  
Chargrilled 10oz ribeye steak– 26 
Served with a grilled, garlic portobello mushroom & cherry 
tomatoes on the vine, with skin on fries & garlic butter  
(recommended to be served medium rare) 
 
7oz fillet steak – 35 
Served rare on our sizzling hot rock boards, with skin on fries, 
salad & garlic butter  
Extras: 
Peppercorn sauce – 3  
Cheese sauce - 3                  
Onion rings – 5                           
Garlic king prawn skewer – 8 

MAINS 
 
Macaroni cheese – 14 
Topped with cheddar cheese & crispy onions, oven baked & served 
with garlic bread - add BBQ pulled beef - 3  
 
Pork belly ramen – 15 
Soy, honey & ginger glazed rolled belly of pork with ramen 
noodles, soy & miso-stained soft egg, in a homemade pork bone 
broth, garnished with fresh carrot, peppers, red onion, coriander & 
spring onion  
 
Pissarro’s BBQ baby pork ribs – 16 
Served with coleslaw & skin on fries  
 
Pissarro’s chicken fajita – 18 
Marinated chicken breast, garlic, mixed peppers, onion & chilli, 
served with two large tortilla wraps, guacamole, 
 cheddar & sour cream 
 
Thai style seabass – 19 
Fresh seabass fillet served on a bed of king prawns,  
peppers & onion, with basmati rice finished with a spicy coriander, 
lemongrass & red chilli sauce  
 
 
 
Bangkok burger – 16.5 (vegan) 
Oriental spiced vegetable burger in a red lentil breadcrumb 
served with crisp lettuce, peppadew peppers & sriracha mayo 
sauce  
 
Pissarro’s deluxe burger – 17.5 
Two chargrilled 4oz beef patties, stacked with grilled streaky 
bacon, double cheese, with burger sauce, lettuce & gherkins 
 
Cajun chicken burger – 17.5 
Cajun marinated chicken breast, chargrilled & topped with sweet 
peppadew peppers, with burger sauce, lettuce & gherkins 
 

 
- All our burgers are served in a toasted burger bun from Oak 

bakery, with skin on fries & onion rings - 
 


