PERGOLA

ON THE WHARF

NIBBLES

s°urd°ugh VB, ooveseersss s 4.75
48-hour sourdough, whipped butter &
smoked salt

Padron Peppers ve/Gr s 5.5
Served with whipped tahini & zaatar

Olives ve/cr - -
Mixed olives, oregano & citrus

SMALL PLATES

Spicy Buffalo Cauliflower v/cr - 8
Blue cheese sauce, celery, chives

Butterfly Crispy King Prawns - 9.5
Sweet chilli & lime dipping sauce

Quesabirria Taco ............................................ 10
Birria beef & melted cheese, served with
a dipping broth

Karaage chicken G oo 9
Japanese fried chicken served with wasabi
mayo

Edamame & Garden

Pea Hummusvs ................................................ 85
Breakfast radish, heritage carrots & grilled
flatbread

NaChOS VEs s 12
Corn tortilla chips, tomato salsa, guacamole,
sour cream, nacho cheese & pickled pink
onions

+ JERK SPICED CHICKEN 4
+ SHREDDED BRAISED BRISKET 4
+ CHIPOTLE JACKFRUIT 4
g/v/W )
SERVES 2-3
Taco Board - 35

Crispy Fish, Jerk Chicken, Chipotle
Jackfruit, Barbacoa Beef

Pergola Board .................................................. 37
Beef Quesabirria, Karaage Chicken, Mini
Burgers, Fries, Selection of Dips

Veggie Board VEx e 32
Nachos, Chipotle Jackfruit, Edamame &
Garden Pea Hummus, Grilled Flatbread,
Mixed Olives

MAINS

Hasselback Roast Squash ve/cr 16
Sesame coconut dressing, tenderstem
broccoli, pomegranate, dukkha crunch

Fish & Chips - 18.75
Beer battered haddock, thick cut chips,
crushed peas, house tartare sauce

Miso & Lime Roasted Salmoncr--19.75
Steamed bok choy, sesame seeds

Herb Marinated Chickencr 18.5
Grilled fennel, courgettes, peppers, spinach
& salsa verde

Chargrilled Rump Steak r - -22.5
Fries, watercress & chimichurri sauce

SALADS

Caesar Sa|ad VR e 12.5
Romaine lettuce, caesar dressing, cured
anchovies, soft boiled egg, herby croutons
& grana padano

+ GRILLED CHICKEN 4

Asian Chopped Salad ve - 12.5
Bean sprouts, chinese leaf, bok choy, red
cabbage, radish, carrots,chilli, coriander,
mint & sesame dressing

+ GRILLED CHICKEN 4
+ CHIPOTLE JACKFRUIT 4

Burgers

ALL SERVED WITH FRIES. UPGRADE TO SWEET
POTATO FRIES OR THICK CUT CHIPS £1

Pergola Cheeseburger g« - 16.5
Dry aged double steak smash patties with
cheese, burger sauce, shredded lettuce &

pickle
+ BACON 2.5
Plant Burger ve/Gps - 16.5

Plant based patty, vegan applewood
smoked cheese, crispy onions, garlic
aioli

Buttermilk Fried Chicken 16.5
Fried buttermilk chicken breast, buffalo
mayo, shredded lettuce & pickle

+ BACON 25
+ CHEESE 1.5

TWO WHEAT TACOS WITH A RAW SLAW

Barbacoa Beef ............................................... 9.5
Chipotle ketchup, corn relish

Jerk Chicken G oo 9
Citrus mojo

Crispy Fish .......................................................... 9.5
Aioli, pico de gallo

Chipotle Jackfruit ve/gps 8.5
Pico de gallo

SIDES

SKiNNY Fri@s ve/Gr 4.5
Sweet Potato Fries ve/Gr e 5.5
Thick Cut Chips VE/GF s 5.5
MaC & CREESE Voo 6

House Salad ve/cr

DESSERTS

Brownie & Ice Cream ve/Gr - 8
Flourless brownie, dark chocolate chunks,
vanilla bean ice cream & seasonal berries

Passion Fruit Cheesecake v/cr 9
Mango sauce

Churros 8
Cinnamon sugar served with dulce de
leche & chocolate dipping sauce

sOrbet VE/GE +++ovvreevesersssssssss s 3.5
Coconut / mango / lemon

Ice Cream VG +eeseres s 3_5
Vanilla bean / chocolate

Lperess lunch

Available Weekdays | 12-4pm
Selected main & choice of soft drink

Any Taco & Fries /

Pergola Cheeseburger /

Plant Burger /

Caesar Salad

SCAN TO VIEW CALORIES

need around 2000 kcal a day

V = Vegetarian
V* = Vegetarian option available

Please always inform your server of any allergies or intolerances VE = Vegan
before placing your order. Not all ingredients are listed on the menu VE* = Vegan option available
and we cannot guarantee the total absence of allergens. Adults

GF = Gluten Free
GF* = Gluten Free option available



PERGOLA

ON THE WHARF

NIBBLES

30urdough VEK -reeeeeremmessssseseesssis 475
48-hour sourdough, whipped butter &
smoked salt

Padron Peppers VE/Gr s 5.5
Served with whipped tahini & zaatar

Olives ve/cr -4
Mixed olives, oregano & citrus

SMALL PLATES

Spicy Buffalo Cauliflower v/cr - 8
Blue cheese sauce, celery, chives

Butterfly Crispy King Prawns - 9.5
Sweet chilli & lime dipping sauce

Karaage chicken G oo 9
Japanese fried chicken served with wasabi
mayo

Edamame & Garden

Pea Hummusvs .................................................. 85
Breakfast radish, heritage carrots & grilled
flatbread

NaChOs vEs o 12
Corn tortilla chips, tomato salsa, guacamole,
sour cream, nacho cheese & pickled pink
onions

+ JERK SPICED CHICKEN 4
+ SHREDDED BRAISED BRISKET 4
+ CHIPOTLE JACKFRUIT 4

SIDES

Skinny Fries ve/Gr s 4.5
Sweet Potato Fries ve/r - 5.5
Thick Cut Chips VE/GF s 55
Mac & Ch Ve 6
House Salad Ve/Gr i 4.5

Saturday | 12-4pm

BRUNCH

Smashed Avocado ve s 1
Grilled sourdough, extra virgin olive oil, chilli,
lemon & pea shoots

POACHED EGG 2.5
BACON 2.5
SMOKED SALMON 4.5

Smoked scottish salmon, poached free-
range eggs, toasted english muffin,
hollandaise sauce

Florentine Muffin v - 13
Buttered spinach, portobello mushroom,
poached free-range eggs, toasted english
muffin, hollandaise sauce

Benedict Muffin - 13,76
Wiltshire smoked ham, poached free-range
eggs, toasted english muffin, hollandaise
sauce

French Toast LY 13.5
Brioche brulée, cinnamon, créme fraiche,
berries, seasonal compote

Fish & Chips - - 18.75
Beer battered haddock, thick cut chips,
crushed peas, house tartare sauce

Chargrilled Rump Steak cr - 22.5
Fries, watercress & chimichurri sauce

SALADS

Caesar Salad vs e 12.5
Romaine lettuce, caesar dressing, cured
anchovies, soft boiled egg, herby croutons
& grana padano

+ GRILLED CHICKEN 4

Asian Chopped Salad ve - 12.5
Bean sprouts, chinese leaf, bok choy, red
cabbage, radish, carrots,chilli, coriander,
mint & sesame dressing

+ GRILLED CHICKEN 4
+ CHIPOTLE JACKFRUIT 4

Ask a member
of the team for
today's drinks

Add 90 minutes of free-flowing drinks to any main, salad or brunch dish

Burgers

ALL SERVED WITH FRIES. UPGRADE TO SWEET
POTATO FRIES OR THICK CUT CHIPS £1

Pergola Cheeseburger cr+ ~16.5
Dry aged double steak smash patties with
cheese, burger sauce, shredded lettuce &

pickle
+ BACON 2.5
Plant Burger ve/Grs s 16.5

Plant based patty, vegan applewood
smoked cheese, crispy onions, garlic
aioli

Buttermilk Fried Chicken - 16.5
Fried buttermilk chicken breast, buffalo
mayo, shredded lettuce & pickle

+ BACON 2.5
+ CHEESE 15

DESSERTS

Brownie & Ice Cream ve/Gr - 8
Flourless brownie, dark chocolate chunks,
vanilla bean ice cream & seasonal berries

Passion Fruit Cheesecake v/Gr 9
Mango sauce

Churros 8
Cinnamon sugar served with dulce de
leche & chocolate dipping sauce

s°rbet VE/GE +++rverevesersssss s 3.5
Coconut / mango / lemon

Ice Cream VG +eeseres et 3_5
Vanilla bean / chocolate

SPOTLIGHT

175ml / 250ml / Bottle
Picpoul de Pinet,

Baron de Badassiére - 1.5/15 /44
Languedoc, France

Malbec, Amalaya 10 /13.5 / 41
Salta, Argentina

Vondeling Rosé w210 /14 / 39

Western Cape, South Africa

Spperdling

125ml / Bottle
Moét & Chandon Rosé Impérial - 100
Champagne, France

SCAN TO VIEW CALORIES

need around 2000 kcal a day

V = Vegetarian
V* = Vegetarian option available

Please always inform your server of any allergies or intolerances VE = Vegan
before placing your order. Not all ingredients are listed on the menu VE* = Vegan option available
and we cannot guarantee the total absence of allergens. Adults

GF = Gluten Free
GF* = Gluten Free option available



PERGOLA

ON THE WHARF

NIBBLES

s°urd°ugh VB, ooveseersss s 4.75
48-hour sourdough, whipped butter &
smoked salt

Padron Peppers ve/Gr s 5.5
Served with whipped tahini & zaatar

Olives ve/Gr - -4
Mixed olives, oregano & citrus

SMALL PLATES

Spicy Buffalo Cauliflower v/cr - 8
Blue cheese sauce, celery, chives

Butterfly Crispy King Prawns - 9.5
Sweet chilli & lime dipping sauce

Karaage chicken G oo 9
Japanese fried chicken served with wasabi
mayo

Edamame & Garden

Pea Hummusvs ................................................ 85
Breakfast radish, heritage carrots & grilled
flatbread

Nachos ve* - T 14
Corn tortilla ch|ps tomato salsa guacamole,
sour cream, nacho cheese & pickled pink
onions

+ JERK SPICED CHICKEN 4.00
+ SHREDDED BRAISED BRISKET 4.00
+ CHIPOTLE JACKFRUIT 4.00

Beef Rump - e DA,
Grass-fed, dry aged Brltlsh beef

Free-Range Chicken Supreme - 21.5
Lemon basted chicken cooked on the bone

House Nut Roast ve - ~17.5
Chopped hazelnuts, brown rice, garllc &
herbs

SCAN TO VIEW CALORIES

need around 2000 kcal a day

BRUNCH

Smashed Avocado ve s
Grilled sourdough, extra virgin olive oil, chilli,
lemon & pea shoots

+ POACHED EGG 2.5
+ BACON 2.5
+ SMOKED SALMON 4.5

Smoked scottish salmon, poached free-
range eggs, toasted english muffin,
hollandaise sauce

Florentine Muffin v - e w13
Buttered spinach, portobello mushroom
poached free-range eggs, toasted english
muffin, hollandaise sauce

Benedict Muffin - 13,76
Wiltshire smoked ham, poached free-range
eggs, toasted english muffin, hollandaise
sauce

Brioche brulée, cinnamon, créme fraiche,
berries, seasonal compote

MAINS

Caesar Salad v+
Romaine lettuce, caesar dressing, cured
anchovies, soft boiled egg, herby croutons
& grana padano

+ GRILLED CHICKEN 4

Asian Chopped Salad ve - 12.5
Bean sprouts, chinese leaf, bok choy, red
cabbage, radish, carrots,chilli, coriander,
mint & sesame dressing

+ GRILLED CHICKEN 4
+ CHIPOTLE JACKFRUIT 4
Fish & Chips - 18.75

Beer battered haddock, thick cut chips,
crushed peas, house tartare sauce

SERVED WITH YORKSHIRE PUDDING, ROSEMARY
ROAST POTATOES, GLAZED VEGETABLES,
SEASONAL GREENS & BRAISED RED CABBAGE

Roasted Roots ve/cr - e 5
Seasonal roasted root vegetables with
horseradish dressing

Baked Cauliflower Cheesev - 6.75
Mature cheddar sauce, roasted
cauliffower & herb crumb

Pigs In Blankets oo 6,95
Herby chipolatas, streaky bacon, honey
glaze & chives

V = Vegetarian
V* = Vegetarian option available

Please always inform your server of any allergies or intolerances VE = Vegan
before placing your order. Not all ingredients are listed on the menu VE* = Vegan option available
and we cannot guarantee the total absence of allergens. Adults

GF = Gluten Free
GF* = Gluten Free option available

Burgers

ALL SERVED WITH FRIES. UPGRADE TO SWEET
POTATO FRIES OR THICK CUT CHIPS £1

Pergola Cheeseburger g - 16.5
Dry aged double steak smash patties with
cheese, burger sauce, shredded lettuce &

pickle
+ BACON 2.5
Plant Burger ve/Grs -16.5

Plant based patty, vegan applewood
smoked cheese, crispy onions, garlic
aioli

Buttermilk Fried Chicken - 16.5
Fried buttermilk chicken breast, buffalo
mayo, shredded lettuce & pickle

+ BACON 2.5
+ CHEESE 1.5

SIDES

SKinny Fries Ve/Gr = 4.5
Sweet Potato Fries ve/GF - 5.5
Thick Cut Chips ve/GF o 5.5
MagC & ChEESE v e 6
House Salad ve/Gp v 4.5

DESSERTS

Brownie & Ice Cream ve/Gr - 8
Flourless brownie, dark chocolate chunks,
vanilla bean ice cream & seasonal berries

Passion Fruit Cheesecake v/Gr - 9
Mango sauce

Churros 8
Cinnamon sugar served with dulce de
leche & chocolate dipping sauce

sorbet B e 35
Coconut / mango / lemon

|ce Cream VG +oveeseer e 35
Vanilla bean / chocolate

Brunceh cockraiLs

Bloody Mary . e n
Absolut Vodka, Tomato Juice,
Worcestershire Sauce, Tabasco & Lemon

Spicy Margarita - - 13
Olmeca Altos Plata Tequna Comtreau
Chilli & Lime

Crodino Non-Alcoholic Spritz -9
A refreshing alcohol free alternative to the
popular Aperol Spritz

Aperol Spritz : BT
Aperol, Prosecco & Soda



PERGILA Bar Food,
Sharing

SERVES 2-3

Taco Board -~ ... 35
Crispy Fish, Jerk Chlcken Ch|potle Jackfruﬂ Barbacoa Beef

Pergola BO@ard - 37
Beef Quesabirria, Karaage Chicken, Mini Burgers, Fries, Selection
of Dips

Veggie Board ves - 32
Nachos, Chipotle Jackfruit, Edamame & Garden Pea Hummus,
Crilled Flatbread, Mixed Olives

Burgers

ALL SERVED WITH FRIES. UPGRADE TO SWEET POTATO FRIES OR THICK CUT CHIPS £1

Pergola Cheeseburger cr+ s 16.5
Dry aged double steak smash patties W|th cheese

burger sauce, shredded lettuce & pickle

+BACON 2.5

Plant BUrger VE/Grs -16.5
Plant based patty, vegan applewood smoked cheese,
crispy onions, garlic aioli

Buttermilk Fried Chicken i 16.5
Fried buttermilk chicken breast, buffalo mayo, shredded

lettuce & pickle

+ BACON 2.5 | + CHEESE 1.5



NIBBLES

Sourdough vex - 4,75
48-hour sourdough, whipped butter & smoked salt

Padron PEPPEIS VE/GE < mssssiscsisis i 55
Served with whipped tahini & zaatar

Olives ve/cr 4
Mixed olives, oregano & citrus

12
Corn tortilla ChIpS tomato salsa, guacamole sour cream, nacho
cheese & pickled pink onions

+ JERK SPICED CHICKEN 4
+ SHREDDED BRAISED BRISKET 4
+ CHIPOTLE JACKFRUIT 4

V = Vegetarian

V* = Vegetarian option available
VE = Vegan

VE* = Vegan option available

GF = Gluten Free

GF* = Gluten Free option available

EIE

SCAN TO VIEW CALORIES

Please always inform your server of any allergies or intolerances
before placing your order. Not all ingredients are listed on the menu
and we cannot guarantee the total absence of allergens. Adults
need around 2000 kcal a day
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