A La Carte Menu

LUNCH OFFER paiLy pEaL
2 for 1 main meals | Monday - Friday 12pm - 4pm

RACKS DELI BOARD new:

Prosciutto crudo, salami Milano, Parma ham, Dorset
Blue, chive goats, Brie, olives, balsamic onions, dressed
rocket, griddled sourdough 21.5

SMALL PLATES

3 FOR £19

HOMEMADE ROSEMARY AND SEA SALTED
FOCACCIA (v) (vg c1c|ctpfob|e)
Whipped butter 6.5

HOMEMADE PORK & LEEK
SCOTCH EGG (gf) new:
Apple and celeriac purée 85

VENISON LOIN CARPACCIO (gf)

Parsnip purée, pick\ecl bclby beetroot, shallots and Parmesan
shavings 9.5

OYSTER MUSHROOM CALAMARI (vg)(gf)
Crispy kale and chilli soy sauce 8

KING PRAWNS (gf)
Chilli butter, coriander cress salad 7.5

WILD MUSHROOM RAVIOLI new: (v)

Butternut squosh, truffle cream sauce, crispy sage 7

BEEF SHIN CROQUETTE (of)

Sriracha mayonnaise, chimichurri sauce 7.5

STICKY PORK BELLY
Sautéed baby pak choi, soy and honey dressing 7.5

HALLOUMI FINGERS (v) (gf)

Breaded halloumi served with sweet chilli sauce 7

BAKED CAMEMBERT (v) (gf adaptable)

Rosemary & gor|ic baked Camembert cheese with toasted
ciabatta 9

MAIN MENU

STEAK & CHIPS (gf)

Organic Devon Red rump steak with plum tomato, portobello
mushroom & hand cut chips 27

Add Peppercorn, Béarnaise, Blue Cheese 3

STEAK SANDWICH

Pan fried steak and onion sandwich with salad & gor|ic mayo
served with fries 16

Add Stilton 1.5

FISH FINGER SANDWICH
Chunky tartar sauce, rocke‘r, pick|ec| red onion, on white
bloomer, served with fries 15

FISH & CHIPS
Tartar sauce, mushy peas, served with hand cut chips 18
Make Vegan with banana blossom alternative 13

PAN SEARED BEEF RUMP (¢f)

Dauphinoise potato, garlic tenderstem broccoli, chimichurri
sauce 24

Add Peppercorn, Béarnaise, Blue Cheese 3

SAUSAGE & MASH

Pork & leek sausages, celeriac mash potatoes, tenderstem
broccoli, red wine jus 15

Add Extra sausage 2

SIDES: HAND CUT CHIPS (v) 45
FRIES (vg) 4 CHEESY FRIES (v) 45
BEER BATTERED ONION RINGS (vg) 4

PIE WEDNESDAY bpaiLy peaL
2 for 1 on pies, all day, every Wednesday

PIES

All served with seasonal vegefob/es and a homemade
jug of gravy

STEAK & ALE
Stilton, gravy 17

CHICKEN & HAM

Tarragon, cider sauce 15.5

VEGETABLE (vg)
Sweet potato, butternut squash, kale 14.5

CHOOSE FROM: mashed potato, celeriac mash,

hand cut chips or fries
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n'_'l v - vegetarian ¢ vg - vegan * gf = g}ufen free
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o *  100% o”ergen-free dishes cannot be gumom‘eed. Please inform your

server of any o//ergies or dietory requirements.
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SALADS

CHICKEN CAESAR SALAD

Parmesan shavings, croutons, crispy smoked pancetta 14.5

BEETROOT & GOAT'S CHEESE SALAD (v) (of)
Salt baked beetroot, goat's cheese, baby spinach, lightly
pick|ec| cucumber, pomegranate & pick|eo| walnuts 14

Add Chicken 2

CHICKEN KATSU SALAD
Udon nooo”es, crispy chicken ko‘rsu, crunchy s|ow, dressed
with tangy sesame dressing & topped with a fried egg 14




v»» BBQ PULLED PORK DIRTY FRIES
PENNY PIZZA TUESDAY paiLy peaL )  (of adaptable)
Buy one pizza, get one for a penny, every Tuesday - Fries topped with pulled pork, Cheddar, gherkins, creme
3 fraiche, creamy truffle sauce, jalapefios & herbs 10.5
< MARGHERITA (v) j CHILLI FRIES (gf adaptable)
N Tomato, mozzarella & oregano 11 O Chilli beef with melted cheese 9.5
N Make Vegetarian with veggie chilli, mozzarella 7
E CAPRA (v) Q Make Vegan with vegan chilli, vegan cheese 7
Mozzarella, baby spinach, goat's cheese & caramelised red
onion 13.5 U NACHOS (of)
< Chilli beef with melted cheese, so|so, sour cream
DIAVOLA ¢ & guacamole 9.5
Tomato, mozzarella, chorizo, red pepper & chilli 14 Make Vegetarian with mozzarella, veggie chilli, salsa, sour
cream & guacamole 7
CARNE Make Vegan with vegan chilli, vegan cheese, salsa &
Tomato, mozzarella, pepperoni, spicy chicken, chorizo, chilli guacamole 7
beef & red peppers 16
EXTRA TOPPINGSQ BURGER MONDAY DAILY DEAL
Pepperoni * Spicy Chicken * Jalapefios « Olives 2 for 1 on burgers, all day, every Monday
Stilton « Goat's Cheese * Sun-dried Tomatoes * Mushrooms
Ham + Bacon + Cajun Peppers
v» MIGHTY BEEF BURGER (gf adaptable) new:
GLUTEN FREE BASE 2 VEGAN CHEESE 15 02 Hereford beef patty, American cheese, Blue Cheese
Ll mayonnaise, crispy smoked pancetta, dill pickles, lettuce,
(9 onions, brioche bun 18.5
DIPS 25 (s
Garlic & Herb + Paprika Aioli « Habenero > RACKS BURGER (of adaptable)
o Hereford beef patty, smoked Applewood Cheddar, dill
pickles, mustard mayo, baby gem, ketchup, served in a
brioche bun 16.5
v» GNOCCHI (v) g
. . [a'd
e Gnocchi with tomato sauce & mozzarella 8 ; RACKS CHICKEN BURGER (gf adaptable) new:
v CHEESEBURGER (qf adaptable) é Tender crishpy bu‘r‘re(;milklchlicken,hs-wisls cheese, lcrispy
Mini cheeseburaer served with fries 8 a pancetta, homemade coleslaw, chipotle mayo, lettuce,
ini ¢ g Y onion, brioche bun 18
[a'g
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CHEESE & TOMATO PIZZA
(v) (gf adaptable) 8

Swap to vegan cheese 1.5

SAUSAGES

Pork sausages, Heinz baked beans, fries 8

STICKY TOFFEE PUDDING (v)

Toffee sauce & vanilla ice cream 8

DARK CHOCOLATE FONDANT (v)

Salted caramel ice cream 8.5

DESSERTS

MOVING MOUNTAINS® (vg)

Moving Mountains burger served with baby leaf salad, vegan

mayo & tomato served in a sourdough bun 15

ADD ONS
Goat's Cheese 2 + Red Onion Chutney 2 « Egg 2
Stilton 2.5 « Halloumi 2.5 « Onion Rings 2 + Bacon 2.5

CHEESEBOARD (v)

Stilton, Applewood Smoked Cheddar, Brie, Goat's cheese

served with grapes, celery, chutney & crackers 9

2 SCOOPS ICE CREAM & SORBET 45

Vanilla ice cream (gf)

VANILLA CREME BRULEE

Vi kit f
PiSfOChiO biSCuif 8 egan vanilla ice cream (g Vg)

Blackcurrant sorbet (gf, vg)
APPLE & BLACKBERRY CRUMBLE (vg)(gf) & Lemon sorbet (gf, vg)

Add extra scoops of ice cream or sorbet 2 per scoop

Established in 1982, Racks Bar & Kitchen is a proud Bristol institution, independently owned and run.
With a commitment to quality, Head Chef Dan Whitlock and Sous Chef Sam Ashmole thoughtfully craft our seasonal menus,

showcosing the finest fresh, local Bristol produce We take pric|e in oﬁcering dishes that celebrate the best our region has to offer.




