
Dining
Daytime Menu  
12-5pm Tue-Sat, 12-6pm Sun
£10 Pizza & Burger Menu  
4-8pm Tue & Wed
Main Menu 4-8pm Thu-Sat



Small Plates
Designed to share at the table. We recommend  
two per person.

Honey & Mustard-Glazed Sausages
Local Cumbrian cocktail sausages & silver skin onions 
glazed in our beer honey & grain mustard £7.00

Sesame Prawn Bao Bun 
A Chinese takeaway fave with a twist! King prawns, 
lemongrass, ginger, garlic & soy sauce stuffed into  
a Bao Bun & coated in sesame seeds, deep fried &  
served with sriracha sauce £8.00  

Pulled Pork Sliders 
Three toasted mini buns served with our beer-braised 
pork, pork BBQ sauce & spiced pineapple chutney  
£9.00 

Cauli Pops (vg) 
Cauliflower pops fried in our spiced gram flour batter. 
Tossed in a tamarind drizzle & finished with fried basil 
£7.50   

Inasal Chicken Skewers (gf)
Our take on Filipino street food. Chicken thigh brined  
in beer, marinated in our Inasal sauce, topped with a  
salad mix of coriander, coconut, crispy onions, puffed 
rice & chicken skin crumbs. Served with a watermelon 
Nuoc cham £9.00 

Crispy Rice Papers & Grilled Flat Breads
Served with preserved lemon & confit garlic dip, &  
spicy sriracha buffalo sauce dip £7.50

Half Grilled Gem (v)(gfa) 
Served with our Caesar dressing, pickled shallots, 
parmesan cheese & house-made seeded croutons 
£8.00
 
Loaded Tater Tots
Our beer cheese sauce & pickled jalapenos, finished with 
cheesy Dorito butter crumbs £8.00 
Add Cumbrian pancetta + £2 

Allergies: Most of our sauces are soy milk based, no mayonnaise is used 
meaning they are vegan & dairy-free. Our seasonings are made using 
ground toasted rice. Should you have concerns about the ingredients we 
use in our dishes, please do not hesitate to ask a member of our catering 
team who will happily assist you. Please note that our kitchen is not an 
allergen-free environment.

Wagtail  Pies
Indulge in our hearty, freshly baked pies from  
a local award-winning pie company.

Chicken, Ham & Leek 
Served with mashed potato, rosemary garden  
peas & beef jus £17.00

Steak & Ale 
Served with mashed potato, rosemary garden  
peas & beef jus £17.00

Roasted Curried Cauliflower (v) (vga)
Curried cauliflower, spinach & chickpeas. Served 
with mashed potato, garden peas, raita & mango 
chutney £17.00 
Switch to fries to make vegan 

Salads & Sides
Rocket & Parmesan Salad (v)(gf) 
Rocket leaves, shaved parmesan, EVOO  
& balsamic dressing £6.95 

Oven Roasted Chilli & Lemon Olives  
(vg) (gf) £4.00

House Slaw (vg)(gf) 
Smoked paprika & vegan garlic mayo £4.00 

Katsu Curry Fries (vg)(gf) 
Madras seasoned skin on fries, topped with katsu  
curry mayonnaise & mango chutney. Finished 
with toasted coconut, crispy shallots & chopped 
coriander £6.25

Salted Fries (vg)(gf) £4.25 
Signature BA Seasoned Fries (vg)(gf) £4.25 

Key:
vg - vegan
v - vegetarian
vga - vegan option available
gf - gluten-free
gfa - gluten-free available
EVOO - Extra Virgin Olive Oil

Starters & Mains

TM



£10 Pizza & Burgers
Available: 4-8pm, Tuesday & Wednesday
All pizzas are made in-house with tomato & 
basil sauce, topped with mozzarella. Gluten-
free option available for all pizzas

Pizza, choose from, Margherita (v), Pepperoni 
Broccolini & Almond (vg), Fried Chicken, Falafel 
(v) (vga), Al Pastor

Burger, choose from, Brewery Cheese Burger, 
The Chicken Burger or Moroccan Burger (vg)

Burger & Pizza

Pizza
All our pizza dough is made in-house using local 
beer. Our tomato & basil sauce is homemade 
using the best Italian tinned tomatoes.

Our Pizza bases are hand-rolled to order so please 
bear with us during busy periods.

Margherita (v) (gfa)
Our signature! Mozzarella mix & finished off with 
fresh basil leaves £12.00

Pepperoni (gfa)
A BA classic: topped with mozzarella mix & cured 
pepperoni £13.50

Broccolini & Almond (vg) (gfa)
Almond béchamel, English broccolini, vegan 
mozzarella & feta cheese, finished with watercress 
& sumac salt (white pizza) £14.50
Change to mozzarella for non-vegan option

Fried chicken (gfa)
Mozzarella mix, buttermilk fried chicken strips, 
topped with spicy sriracha buffalo sauce & 
cucumber ranch £15.00

Falafel (vga) (gfa)
Mozzarella mix, falafel pieces, chilli spiced 
aubergine, finished with preserved lemon & confit 
garlic sauce £14.50

Al Pastor
Mozzarella mix, beer & apple braised pulled 
pork, spiced pineapple & coriander marmalade, 
chicharrón & herb crumbs £16.00

Gluten-free bases available £2.50

Allergies: Most of our sauces are soy milk based, no mayonnaise 
is used meaning they are vegan & dairy-free. Our seasonings are 
made using ground toasted rice. Should you have concerns about 
the ingredients we use in our dishes, please do not hesitate to ask a 
member of our catering team who will happily assist you. Please note 
that our kitchen is not an allergen-free environment.

Key:
vg - vegan
v - vegetarian
vga - vegan option available
gf - gluten-free
gfa - gluten-free available
EVOO - Extra Virgin Olive Oil

Burgers
All burgers are served on buttered buns with our 
signature BA seasoned fries.

Brewery Cheese Burger (gfa)
Grilled beef patty, cheddar cheese, baby gem 
lettuce, our spiced tomato jam & burger pickles 
£15.00

The Chicken Burger (gfa)
Buttermilk & pickle brine marinated chicken breast 
fried in our house seasoning & drizzled with our chilli 
beer honey. Served on house slaw £15.00

Moroccan Burger (vg) (gfa)
Spiced chickpea patty, served on baby gem with 
our spiced tomato jam, pickled red onions & 
preserved lemon & confit garlic mayo £15.00


