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Our nibbles are the perfect way to start your 
meal and go great with any of our beers!

K i k o s  3 . 4 5
Chil l i  f lavoured fried salted corn

B r o a d  b e a n s  3 . 4 5
Chil l i  f lavoured half popped corn kernels

g i r a f f a  O l i v e s  3 . 9 5 ADD A SECOND SIDE FROM 
ABOVE FOR 2.50

Our fresh, made-to-order food is inspired by the great plates of Belgium and taste fantastic 
with any of our 70+ beers and hop-tails. Explore our menu and find your new favourite!

L O V E  T O  S N A P  A N D  S H A R E ?
Some of our dishes look so good you’ll want to snap and share. Look for the camera icon if you like to choose based on what looks great.

Allergen menus are available upon request. (v) Suitable for vegetarians. (go) Can be made without gluten. All our dishes are prepared in kitchens where nuts, flour, etc are commonly used, unfortunately we cannot guarantee our dishes will be free from traces of these products. All dishes may contain ingredients not listed in the menu descriptions. Olives may contain stones. *Please note due to weather fluctuations and the 
associated risk that this has to mussels upon occasion we have to source our mussels from alternative waters.  Venison burger contains small percentage of beef. All weights refer to the raw ingredient, as such the weight of cooked items may vary. All prices include VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill. For full service charge terms and conditions please visit www.belgo.com.

G R E E N  T H A I
Thai Green sauce with coconut cream, 
fresh ginger, lemon grass, Kaffir lime leaf, 
chilli + coriander

B A C O N  +  B E L G O  B E E R
Smoked pancetta, Belgo Wit beer + shallots

C H O R I Z O
Chorizo, Chorizo paste, butter beans, garlic 
+ parsley

H a r i s s a
Spicy flavoured mussels with chickpeas, 
onion and coriande

A Belgian classic. Fresh, cooked to order 
*Shetland mussels in a pot or on a platter.

P L AT T E R ....11.95

P O P E I  WITH SALAD  [go]
Spinach with melted cheese and 
crispy pancetta

B L U E  C H E E S E
Creamy blue cheese and 
sautéed leeks

Open topped, plated mussels, 
served with frites or salad

P O T ....................................13.95

P R O V E N C A L
Tomato sauce, onion, garlic + basil

T R A D I T I O N E L L E
Garlic, celery, onion, butter + white wine

M A R I N I È R E
‘Traditionelle’ with cream

G A R L I C  +  H E R B
Sage, thyme, parsley, garlic + butter

Classic steamed mussels, served with frites or bread

MOULES GO GREAT

WITH BELGIAN BEER

TURN OVER & CHOOSE YOURS

S I D E S

†

C H O O S E  A  S A U C E
Belgo beer BBQ

Sweet chilli

Mushroom [go]

C H O O S E  Y O U R  S I D E
Frites, stoemp mash [go],

mixed salad [go]

ROTISSERIEROTISSERIE CHICKEN H a l f  R O A S T  C h i c k e n  1 3 . 9 5  
Including a sauce + side of 
your choice 

MIXED SALAD [v][go] 3 . 9 5

ONION RINGS [v] 3.95

RED CABBAGE [v][go] 2.95

FRITES [v] 3.45

Belgian Style Mash [v][go] 3.45
Traditional, homemade ‘Stoemp’ mashed
potato with leek and cabbage

CouscouS   3.45
Cinnamon, turmeric, cumin, flavoured couscous 
with raisins and toasted flaked almonds

Broccoli Stems [v] 2.95
Chargrilled with butter and chilli

roasted butternut squash [v] 2.95
With thyme & garlic

Cheesy friesASK FOR [v] 3.95
Belgo frites with baconnaise and
Monterey Jack sauce

NIBBLES

Chicken Burger 11.95
Seasoned hand crumbed chicken thigh with baby lettuce, red onion,
tomato, picked gherkins and baconnaise with fries or salad

VENISON BURGER 12.95
Prime venison burger with lettuce, gherkin, onion and aioli
with fries or salad

BURGERS & FRITES
the belgo burger 11.95
Classic British beef burger with baconnaise sauce in a glazed bun 
served with fries or a salad

a d d  a n y  o f  t h e s e  f o r  1 . 4 5  e a c h
Onion rings, blue cheese, Emmental cheese, avocado, crispy 
bacon, beer onion, fried egg.

build your own burger

A d d  s a u c e  1 . 9 5
Choose peppercorn sauce, Béarnaise sauce

C L A S S I Q U E S
C r a c k i n ’  s a l a d [v][go] 11.95
Avocado, quinoa, red chicory, rocket, baby gem lettuce, 
sun-dried tomatoes, pomegranate, balsamic + a Granello 
cheese crown 

A D D  C H I C K E N  F O R  2 . 4 5

P a n - F r i e d  r o a s t e d  C o d  14.95
Loin of smoked cod, butter beans, chorizo + Pilsner tomato 

sauce. (Can be made without chorizo)

L I E G E M E A T B A L L S  1 4 . 9 5
Liege style pork & beef meatballs in red wine & smoked bacon 

sauce, served with red cabbage + stoemp mash

B e l g o  P i l s  B at t e r e d  F i s h  +  f r i t e s  1 3 . 9 5
Seasoned with paprika and served with pea & mint puree + 

homemade tartare sauce

p o r k  B e l ly  1 4 . 9 5
With braised red cabbage, stoemp mash + thyme jus

T O U L O U S E  S a u s a g e  +  s t O E m p  m a s h  1 3 . 9 5
Herb & garlic sausages, stoemp mash + beer gravy

B E E F  C a r b o n a d e  +  s t O E m p  m a s h  1 4 . 9 5
Slow braised beef in a spiced beer gravy, served with stoemp mash

7 o z   F i l l e t  S t e a k  2 2 . 9 5    /    8 o z  s i r l o i n  S t e a k  1 9 . 9 5
35 day aged British steak, served with  frites, stoemp mash [go] or salad [go]

B R E A D S [v]  3 . 4 5
Olive breadstick, baguette, seeded cereal bread

C R O Q U E T T E S  5 . 9 5
Choose
• Pulled duck with piccali l l i
•  Cheese + beer with apple + ale chutney [v]
• Pea + broadbean with aioli  [v]

M I N I  M U S S E L S [go] 1  pot 6 .95
Choose from thai,  marinere or  garl ic & herb

C A L A M A R I  6 . 9 5
Crispy squid, served with aioli

K I N G  P R A W N s  7 . 2 5
6 gril led king prawns with mango, chil l i
+ red onion salsa

L o b S T E R  B I S Q U E [go] 6 . 9 5
Rich lobster, Champagne soup served with 
seeded wholemeal bread

m u s s e l  p o p c o r n  6 . 9 5
Tempura mussels,  served with aioli

c r a y f i s h  c o c k t a i l [go] 7 . 2 5
A Belgo twist on the classic prawn served with 
a layer of tomato salsa baby gem, avocado and 
a crunchy toast

M u s h r o o m  V o l  A u  V e n t [v] 5 . 9 5
Baked puff pastry filled with a creamy 
mushroom sauce

C H I C K E N  W I N G S  
F o r  1  6 . 9 5   F o r  2 - 3  1 3 . 4 5
Choose between hot(!) or sticky smoked BBQ [go] 

S T A R T E R S

Charcuterie platter
F o r  2 - 3  14.95
Selection of cured meat, Liege meatballs, girraffa 
olives, cheese croquettes, smoked harissa 
hummus, olive bread sticks and piccalilli 

SHARING PLATTER

Belgo hot [go]

Belgo beer gravy

or keep it simple! [go]

V E G A N  D I S H E S
vegan BURGER [v] 11.45
Spicy vegetable patty with baby gem, red onion, 
tomatoes, and smoked harissa hummus in a 
vegan bun served with a side salad

Barley salad [v] 12.45
Pomegranate, chickpeas, roasted butternut 
squash, rocket, mint leaves, radish, flaked 
almond and rose harissa dressing

Vegetable Casserole [v] 13.95
A spicy rich flavour stew of seasonal 
vegetables, served with couscous

Beets salad [v] 12.45
Golden beetroot salad with red chicory radish and 
fresh pear, dressed with a hazelnut vinaigrette


