
S H A R E A B L E S
BELHAVEN BEER CHEESE  
sharp cheddar, Belhaven Scottish Ale,
warm pretzels, fresh veggies  12.5

GOAT CHEESE DIP
warm blend of herbs, marinara, topped with toasted 
almonds, served with naan bread  12.5
 
SCOTCH EGG
delicately boiled egg wrapped in sausage & parmesan 
breadcrumbs, served with spicy pub mustard  10.5

PUB SPRING ROLLS
blackened chicken, white cheddar, black beans, 
cilantro, jalapeño, spicy dill  11.5

FRIED PICKLES 
crispy dill pickles, creamy dill  10

BONELESS WINGS
tossed in choice of sauce, with celery  13

Sauces:  buffalo | sweet chili | Maker’s Mark BBQ
Young’s Double Chocolate Stout BBQ

 
.

B R I L L I A N T
B U R G E R S

P U B
S A N D W I C H E S&

WITH OUR SIGNATURE BRITISH CHIPS

S O U P & G R E E N S 

ADD: GRILLED CHICKEN  8 | SALMON*  11 | STEAK*  11

HAIL, CAESAR! 
chopped romaine, parmesan, garlic croutons, 
caesar dressing  10

CHICKEN CRANBERRY PECAN
lettuce blend, cranberries, mandarin oranges,
red onion, candied spiced pecans, blue cheese, 
orange-cranberry splash dressing  16

SPINACH BERRY 
baby spinach, blueberries, candied spiced pecans, red 
onion, goat cheese, house-made mustard vinaigrette  11

CHOPPED WEDGE                    
chopped iceberg, maple pepper bacon, red onion, tomatoes, 
cucumbers, blue cheese crumbles & dressing  10 

DAILY FEATURED SOUP Cup  5.5   Bowl  7.5

CRISPS
SWEET POTATO FRIES
BROCCOLI
VEGGIE OF THE DAY
COLESLAW
SMASHED POTATOES
PEAS & CARROTS
BRITISH CHIPS 
GARLIC ROASTED POTATOES
GOUDA MAC
ACCENT SALAD
                                                                                                        

5 EACH OR CHOOSE A TRIO FOR 14

S I D E S

*Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may pose an increased risk of foodborne illness.

The Pub’s signature items: We’d fancy a follow:

THE COTSWOLD  
 grilled marinated chicken breast, swiss,

maple pepper bacon, basil pesto
mayo, focaccia  15

CRISPY CHICKEN
buttermilk fried chicken, maple pepper bacon, 

swiss, spicy dill, lettuce, tomato, focaccia  15

WELSH DIP
thinly sliced prime rib, sautéed green peppers

& onions, mozzarella & provolone with 
rich au jus, pretzel bun  17.5

HOT HAM & SWISS 
Guinness onions, pub mustard, pretzel bun  14.75

PUB CLASSIC BURGER* 
8oz beef, lettuce, tomato, 
onion, brioche bun  14.5

THE BELHAVEN BURGER*  
8oz beef, Belhaven beer cheese, 

crispy fried onions, pretzel bun  16.75

YOUNG’S BBQ BURGER* 
8oz beef, cheddar, Young's Double Chocolate 

Stout BBQ , Guinness onions, 
maple pepper bacon, brioche bun  16.75

REUBEN 
sliced corned beef, sauerkraut, swiss,

thousand island, marble rye  16.5

M A I N S T A Y S
FROM BOTH SIDES OF THE POND 

BEST FISH & CHIPS
in the U.S.   

our award-winning, beer-battered haddock, 
house-made tartar sauce, & creamy coleslaw 

Regular  21.5 | Wee  17.5

GRILLED SALMON*
garlic roasted potatoes, broccoli,

herb butter  24

BANGERS & MASH  
char-grilled sausages, Old Speckled Hen

Ale onion gravy, smashed potatoes, 
peas & carrots, accent salad  17

SHEPHERD’S PIE   
beef, lamb, bordelaise, peas & carrots, 

smashed potatoes, mozzarella-provolone,
parmesan breadcrumbs, accent salad  17

B R U N C H
SERVED DAILY | 10AM-3PM

BRITISH BREAKFAST*
scrambled eggs, grilled banger, tomatoes & 
mushrooms, roasted potatoes, baked beans, 
choice of toast, biscuit, or English muffin  15

‘THE CURE’ SANDWICH*  
pretzel bun topped with two fried eggs
cooked over-medium, bacon, banger or

ham, Belhaven beer cheese, Tabasco
onion straws, roasted potatoes  13.5

NASHVILLE HOT
CHICKEN SLIDERS

on biscuits with pickles & side of honey  12

CHICKEN & WAFFLES  
buttermilk fried chicken on a waffle  14.5

Traditional: maple syrup
OR

Nashville: hot spice & spicy Tennessee syrup

AMERICAN BREAKFAST*
scrambled eggs, bacon, roasted potatoes,

fresh fruit & biscuit  12.5
ADD STEAK  11

CHICKEN & BISCUITS
buttermilk fried chicken, biscuits topped

with house-made country gravy  14
ADD FRIED EGGS*  4

HOLD THE HANGOVER BOWL*
scrambled eggs, biscuit, cheddar, chopped 

bacon & country gravy, roasted potatoes  13.5

ADD BUTTERMILK FRIED
OR NASHVILLE CHICKEN  8

DRUNKEN WAFFLES
traditional waffle with macerated

“tipsy” berries, brandy flambé,
Baileys whipped cream  13.5

PUB FISH 
our award-winning, beer-battered haddock, lettuce, tomato, onion, house-made

tartar sauce, marble rye (sautéed or broiled on request)  15

B5

experiencethepub.com
visit for featured menus, special events, private party information, & more!


