
B U R G E R S ,
S A L A D S

&  S A N D W ICH E S

Add a m ug o f So up  - £2
Add Ch ip s - £2

Spiced  Lamb &  Feta Bu rger
AApple &  Fennel Slaw, Harissa 

Hu mmu s - £11.5

Bad ger Bu rger o f the D ay
Baby Gem, Heritage To mato , Onio n 

Relish - £10 .5

Smo ked  D u ck Salad
BBaby Spinach, Pecan Nu ts, Spiced  
Pickled  Pear, Raspber ry &  Po ppy 

Seed  D ressing - £9.5
 

Baco n &  E gg Salad
Crispy D u ck Crispy D u ck E gg, Pancetta Crisps, 

Garlic &  Po rk Cr o u to ns, Salad  
Cream D ressing - £9.5

Vegan Su per Fo o d  Salad
Tabbo u leh, Ro asted  Onio ns, 

Chargrilled  Co u rgettes, Grilled  
Tend er Stem Br o cco li - £9.5

OpeOpen Brisket Beef Sand wich
Pu lled  Smo ked  Brisket, Kimchee 

Slaw, So u r d o u gh - £10 .5

Bread ed  So le &  Cho rizo  Sand wich
Bread ed  Lemo n So le, Cho rizo , Aio li, 

Baby Gem - £9.5

Z u cchini Sand wich
ChargrilleChargrilled  Z u cchini, Ro asted  

Peppers, Spiced  Hu mmu s, Crispy 
Feta - £8.5

A L L D A Y
N IB B L E S

£4 Each

Tempu ra Prawns with To mato  &  
Chilli Jam

Lamb Kebabs with M int Yo ghu rt

Pu mpkiPu mpkin Fritters with Spiced  M ayo

Crispy Pig Cheeks with Bad ger’s 
Br o wn Sau ce

S H A R IN G
P L A T T E R S

M eat - £22.50
HHaggis Balls, Smo ked  D u ck, 

Salami Veniso n, Salami, Cho rizo  
and  bresao la, Pressed  Game 

Ter rine, Herbed  Olives, Pickles, 
Chu tney, Cr o stini

Fish - £22.50
TTempu ra Prawns, Squ id , Po tted  
Salmo n Pate, Smo ked  Had d o ck 

Cr o qu ette, Pickled  Seabass, Pickles, 
Garlic M ayo , Asian D ressing, 

Grilled  Lemo n, Cr o stini

Cheese &  Vegetable - £17.50
ChargrilleChargrilled  Z u cchini, Ro asted  

Peppers, Spiced  Au bergine Pu ree, 
Hu mmu s, Pu mpkin Fritter, Crispy 

Hallo u mi Cheese, 
Cr u mbled  Feta Cheese

A VA IL A B L E
M O N - FR I 
(M id d ay-5pm)

B A D G E R
A L L D A Y

M E N U

B IG G E R  B IT E S  &  P IE S

Blackened  Chicken
Herb Tabbo u leh, Raita, Flat Bread , 

Lime Yo ghu rt - £15.5

Grilled  Co d
BBu bble &  Squ eak Cake, Br o wn 
Shrimp Bu tter, Ju s - £15.50

Crispy Parmesan Gno cchi
Go ats Cheese Cream, Ro asted  

Beetr o o t, W alnu t Pesto  - £13 .5

Beer Battered  Had d o ck
Beef D ripping Chips, M u shy Peas - £13

Game PieGame Pie
Seaso nal Game, Ro asted  Celeriac, Onio ns 

&  Herb Gravy, Pu ff Pastry - £13 .25

Chicken &  Cho rizo  Pie
Bu tter Beans, Red  Onio ns, Ro asted  
Red  Peppers, Pu ff Pastry - £13 .25

Vegetable Pie
BBraised  Seaso nal Vegetables, Pu y 

Lentils, W alnu t, M ash To p - £10 .5

Sco ttish Fish Pie
Had d o ck, Co d , King Prawns, Lemo n 
So le, Spelt Cr u mb To p, W hite W ine 

&  Fennel Sau ce - £13 .25

S W E E T  T R E A T S  -  £ 6

SSteamed  M armalad e Pu d d ing
Crème Anglaise

W arm Rice Pu d d ing
Plu m &  Cinnamo n Twist

Hazelnu t To rte
W hipped  Cho co late Cream

U psid e D o wn Apple Pie
VVanilla Ice Cream

Cheese Platter
Oatcakes, Plu m Chu tney

L IG H T  B IT E S

Fritto  M isto
Squ id , Prawn, Scallo ps, Had d o ck, 

Lemo n So le W hite Bait, V ietnamese 
D ressing - £9.75

Bad ger’s So u p o f the D ay
Cr u sty Cr u sty Bread  - £5

Saffr o n Cu red  Sea Bass
Pickled  Vegetables, So u r d o u gh 
Cr o stini, Frizzy Lettu ce - £7.5

Pressed  Game Ter rine
Ser rano  Ham, Plu m &  Pear Chu tney, 

To asted  Rye Bread  - £7

VVegetable Gratin
Creamed  Leek &  M u shr o o ms, 
Ho rserad ish Cr u mb –  £6 .5

Smo ked  Had d o ck Cr o qu ette
D ill &  Lemo n M ayo , Baby Gem - £6 .5

Po tted  Po rk Belly
Tarrago n Jelly, To mato  

&  &  Feta Sco ne - £7.5

S ID E S  -  £ 3 .5 0

Beef D ripping Chips

Hand  Cu t Chips

Heritage Carr o ts &  Cu min Bu tter

Ro cket &  Parmesan Salad

Creamed  Cabbage &  Baco n

HHerb Creamed  M ash

Sau téed  Vegetables



STA R TE R S

Fr itto M isto
Squid, Pr awn, Scallop s, H addock, 

Lemon Sole W h ite B ait, V ietnamese 
D r essing - £9.75

B adger s Soup  of th e Day
Cr usty Cr usty B r ead - £5

Saffr on Cur ed Sea B ass
Pickled Vegetables, Sour  Dough  
Cr ostini, Fr izzy Lettuce - £7.5

Pr essed Game T er r ine
Ser r ano H am, Plum &  Pear  

Ch utney, T oasted Rye B r ead - £7

VVegetable Gr atin
Cr eamed Leek &  M ush r ooms, 
H or ser adish  Cr umb –  £6.5

Smoked H addock Cr oquette
Dill &  Lemon M ayo, 

B aby Gem - £6.5

Potted Por k B elly
TT ar r agon Jelly, T omato 

&  Feta Scone - £7.5

A L L  D AY
N IB B L E S

£4 E ac h

T emp ur a Pr awns with  T omato &  
Ch illi Jam

Lamb Kebabs with  M int Y ogh ur t

Pump kiPump kin Fr itter s with  Sp iced M ayo

Cr isp y Pig Ch eeks with  B adger ’s 
B r own Sauce

SH A R IN G
P L ATTE R S

M eat - £22.50
HH aggis B alls, Smoked Duck, 

Salami Venison, Salami, Ch or izo 
and br esaola, Pr essed Game 

T er r ine, H er bed Olives, Pickles, 
Ch utney, Cr ostini

Fish  - £22.50
TT emp ur a Pr awns, Squid, Potted 
Salmon Pate, Smoked H addock 

Cr oquette, Pickled Seabass, Pickles, 
Gar lic M ayo, A sian Dr essing, 

Gr illed Lemon, Cr ostini

Ch eese &  Vegetable - £17.50
Ch ar gr illeCh ar gr illed Zucch ini, Roasted 

Pep p er s, Sp iced A uber gine Pur ee, 
H ummus, Pump kin Fr itter, Cr isp y 

H alloumi Ch eese, 
Cr umbled Feta Ch eese

(A vailable until 10p m)

D IN E  AT B A D G E R G R IL L S

3 5 Days D r y A ged Sir loin Steak 
Sh or t-H or n B or der s B eef, Rocket and 
Pickled Sh allot Salad &  Pep p er cor n 

Sauce or  Jus 
3 00g - £26.5 

VVenison H aunch  Steak 
Junip er  &  Gar lic Rub, W ater cr ess &  

Pickled Sh allot Salad 
3 00g - £19.5 

Ch ar gr illed Sp atch cock Poussin 
GaGar lic &  H er b M ar inade, Gr emolata 
Dr essing, Rocket &  W ater cr ess and 

Pickled Sh allot Salad  -
£17.5 

1 1 oz Loch  Dur r a T r out, Dar ne Cut 
RRed Pep p er , Gar lic &  Cumin 

M ar inade, W ater cr ess and Pickled 
Sh allot Salad  - £16.5

 

SW E E T TR E ATS
£ 6

Steamed M ar malade Pudding
CCr ème A nglaise

W ar m Rice Pudding
Plum &  Cinnamon T wist

H azelnut T or te
W h ip p ed Ch ocolate Cr eam

U p side Down A p p le Pie
Vanilla Ice Cr eam

Ch eese Ch eese Platter
Oatcakes, Plum Ch utney

M A IN S

B lackened Ch icken
H er b T abbouleh , Raita, Flat B r ead, 

Lime Y ogh ur t - £15.5

Gr illed Cod
BB ubble &  Squeak Cake, B r own Sh r imp  

B utter, Jus - £15.50

Cr isp y Par mesan Gnocch i
Goats Ch eese Cr eam, Roasted 

B eetr oot, W alnut Pesto - £1 3 .5

B eer  B atter ed H addock
B eef Dr ip p ing Ch ip s, M ush y Peas - £13

Game PieGame Pie
Seasonal Game, Roasted Celer iac, Onions 

&  H er b Gr avy, Puff Pastr y - £13 .25

Ch icken &  Ch or izo Pie
B utter  B eans, Red Onions, Roasted 
Red Pep p er s, Puff Pastr y - £1 3 .25

Vegetable Pie
BB r aised Seasonal Vegetables, Puy 

Lentils, W alnut, M ash  T op  - £10.5

Scottish  Fish  Pie
H addock, Cod, King Pr awns, Lemon 

Sole, Sp elt Cr umb T op , W h ite W ine &  
Fennel Sauce - £1 3 .25

SID E S - £ 3 .5 0

BB eef D r ip p ing Ch ip s

H and Cut Ch ip s

H er itage Car r ots &  Cumin B utter

Rocket &  Par mesan Salad

Cr eamed Cabbage &  B acon

H er b Cr eamed M ash

Sautéed Vegetables


	badger-day
	badger-eve

