A IASTEOF

WHAT'S T0 COME

MOST DISHES ON THIS PAGE ARE SMALL PLATES,

QUICKuBITES

IRISH NACHOS @

Potato crisps, red and green onions topped with melted cheddar cheese, served
with sour cream. - ADD BACON 1.50

AMERICAN CRISPY BUFFALO
CAULIFLOWER WINGS

(auliflower bites dusted with tangy buffalo panko, served with ranch dressing.

COURGETTE BRUSCHETTA % @
Sliced baked courgette with a fresh tomato, onion and garlic bruschetta mix

WARM HOMEMADE BREAD OF THE DAY
s WITH CHEF S CHOICE OF DIP W :
: Pleaseashyourserver

SOUPSZ&SALADSA

WEST AFRICAN PEANUT BU'I_I'ER SOUP ([ @-Z“ \

Hearty sweet and savoury soup.with a tomato and peanut butter base L
infused with a medley of herbs grnger and hale : R

ASIAN BOK CHOY & MUSHROOM soup 6

Brightly flavoured soup with bursts of fresh Iemongrass gingerand a dash -
of soy sauce, 2

HALLOUMI, CARROT &
CUCUMBER SALAD W @

Packed with nutrients and fresh flavours. Served with oregano and white
vinaigrette dressing ' '

RAW BEETROOT & PUMPKIN
SEED SALAD w @

Perfect nourishing winter salad served with rocket and sesame oil dressing

ADD GOAT CHEESE1.50  ADD CHICKEN 1.50

INTERNATIONAL
‘SIDE-STREE§ &

CAMBODIAN STYLE GINGER & GARLIC
INFUSED BROWN RICE W @

MASHED POTATOES WITH SPRING ONION % @

LOADED GREEK SWEET POTATO FRIES 6 @

Topped with feta cheese, olives, fresh mint and parsley. Served with
tzatziki.

CAJUN FRIES @ @

5.95

_4,45
4 45
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INTERNATIONALLY-INSPIRED

TASTER MENU

SMALL PLATES

THAI BHATT ® @

Coconut, sweet chilli and lime sauce with a blend of garlic, grnger
and lemongrass. With your choice of:

VEGETABLES5.45 - CHICKEN5.95  PRAWNS & MUSSELS 6.95

SPANISH-STYLE MUSHROOMS IN A
CREAMY PEPPERED CHEESE SAUCE @

Button mushrooms smothered in a rich and savoury cheese sauce. Served
with a wedge of ciabatta bread. ADDBACON 1.50

GREEK LAMB KOFTA KEBABS @

Locally-sourced lamb spiced with Greek flavours and grilled to perfection.
Served with tzatziki sauce. N

RASTA PASTA @

. Jamaican-inspiried creamy Rigatoni pasta in a cheese sauce with bell .

peppers and fresh herbs. ADD CHICKEN 1.50

PULLED PORK IN A HONEY &

' BUTTER SAUCE @

Mouth-watering pulled pork that has been slow coohed for 6 hours and
tossed ina honey and butter sauce.

GAMBAS PIL PIL @
Prawns cooked in a delicious garlic butter sauce with fresh
chilliand herbs.

CHINESE-STYLE RICE NOODLES

Tossedina zesty peanut and hoisin sauce with fresh vegetables and
topped with sesame seeds. ‘

 ADDCHICKEN 150 ADD PRAWNS 2.00

ITA‘LI‘AN -INSPIRED RIFCE NOODLES w @

Tossed ina fresh tomato, aubergine and garlrc sauce and topped with basil

.and parmesan..

L BIG PLATES

it STHES E. DISH.ES ANRGE S Skl G T Y

LARGER ANDI  COUNT AS 2

AUSTRALIAN STYLE SLOW COOKED
LAMB SHANK @

In ared wine sauce. Our lamb shank is seasoned and cooked for 9 hours
- to create the most tender, juicy taste packed with incredible flavour.

TUNA SHEPHERD'’S PIE @
Our very own British classic with a twist!

FRENCH-STYLE MUSSELS @
Fresh mussels tossed in a creamy garlic and white wine sauce

1842

WE RECOMMENDED 3 PER PERSON

SR k)

1 0.95

FO.95
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FLATBREAD
PlZZAS

GARLIC FLATBREAD

BASICB @
Homemade tomato and basil sauce topped with mozzarella cheese
and parmesan shavings

THREE PIGS & A BIRD : a
Chorizo, bacon, chicken and pulled pork topped with fresh mozzarella cheese

THE ALLOTMENT @

Button mushrooms, bell peppers, onions, sprnach topped with fresh
mozzarella cheese

THE NUMBER 8

- Wasabi and soy:spiced beef, spinach and spring onions topped wrth fresh
mozzarella cheese : .

.98

5. 95

Z4.95

1842

INTERNATIONALLY-INSPIRED

TASTER MENU

BlURGERS &

SANDWICHES
All burgers and sandwiches are served with your choice of skinny fries or salad.

CUBAN PULLED PORK SANDWICH]’ : 895

Slow—coohed pulled pork, ham, pickles and mustard served on toasted
ciabatta bread.
: ASI’AN WASABI BEEF BURGER ' 8.95

Juicy burger rrrfused with onion, garllc wasabi and Asian seasonrng
Served with sprnach and spicy mayo & :

ADD BACON 1.50
DOUBLE MEAT 2.50
ADD CHEESE 1.00

DEEP‘FRIED'TOFU BURGER & ' 8.45
Breaded tofu tossed in a medley of tasty spices a'nd\fried, topped with WO

‘sautéed mushrooms and onions, bell peppers and barbecue sauce.

Y L
“THHSIS A TASTE OF‘~
OUR NEW FOOD MENU
LAUNCHING -.JANUARY ZOZO
Follow 1842 Restaurant & Bar on socral rnedra for updates on the full rnenu Iaunch.
ﬁ;@BARra4a
o L
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Our food is prepared here in our Ritchens using quality fresh ingrédié‘nts. Our produce is locally sourced from trusted suppliers, farms and producers.
We cannot guarantee cross contamination of allergens in our Ritchen. For all allergen information, please ask our servers.



