
Allergens: **Very Important **
We cannot guarantee that any of our products are free from 
allergens, due to the use of shared equipment in our kitchen. 
Please ask for our Allergen list if required.
Please be aware that all menu items have been prepared in a kitchen that contains 
nuts and other allergens.  We use common fryer oil.

‘Service Charge’ is Not include, Gratuities are at your discretion.

Vegetarian   ~   V   
Vegan   ~   (V)  
Gluten Free  -  (GF)

#59

Sauce Pots 2.50
›     Buffalo Sauce  
›     Korean BBQ Sauce 
›     Hot Chilli Honey  
›     Cajun Dry Rub 
›     Sweet Thai Chilli  
›     Satay Sauce (Thai peanut)  
›     Katsu Sauce 
›     Hoisin Sauce (Cantonese style) 
›     Nacho Cheese Sauce 
›     Honey Mustard Sauce
›     Ranch

• Ketchup   0.35
• Mayo    0.35

Desserts
Please see the Blackboard at the Bar
Homemade Cheesecakes 8.25
Ice Cream Sundaes 8.25 

Pulled Pork Loaded Fries
We smoke our pork shoulders in-house for 
12 hours, using our special blend of apple & 
cherry wood.

Pick your sauce : ⬇ 14.50
• Cherry Bourbon & Blue Cheese
• Classic BBQ & Ranch
• American Mustard Sauce & Ranch

Loaded Fries 15.50
‘Skin On Fries’ loaded with your choice of 
topping served with a Garnish of Asian slaw 
and sauce

Step 1 >  First pick your topping
• Grilled Chicken 
• Fried Chicken
• Falafel  (V)

Step 2 >  Next pick your sauce 
• Buffalo • Blue Cheese  
• Honey Mustard • Korean BBQ
• Sweet Thai Chilli • Satay
• Katsu • Hoisin

Lite & Loaded option 16.50

Half Fries, Half Asian slaw and loaded with 
your choice of topping and sauce

Nachos
Chilli Nachos (GF) 15.75
Veggie Nachos V (GF) 13.50

› Home-made Chilli or Veggie nachos.
Corn tortillas, mozzarella cheese, 
tomato salsa, guacamole, sour cream.

Veggie Burgers  V
Halloumi & Avo Salsa v 14.50
Brioche bun, Halloumi & Avo salsa, Asian 
slaw & lettuce.

Beetroot & Bean v 14.50
Brioche bun, Beet & Bean Burger,
Mango salsa, Asian slaw & lettuce.

Pulled Pork Burger 14.50
12 hr Smoked Pork with Asian slaw on a 
Brioche Bun.  (** Fries not included**)

Pick your sauce : ⬇
• Cherry Bourbon
• Classic BBQ 
• American Mustard

** Add Cheese - optional : ⬇
Mozzarella cheese  1.75 - Blue Cheese 2.25

Classic Smash Burger
  16.50

› 6oz Steak mince in a Brioche Bun with 
Maple infused Bacon, Fried Onions, 
Gherkins, Lettuce & Burger Sauce.
topped with either :
• Spicy Cheddar Sauce
• Blue Cheese
   (** Fries not included**)

** Go Bunless **   
Want less Carbs? 
Swap Any Burger Bun for extra salad

** Double UP **    3.50
Feeling Extra Hungry? Double up your burger 
with an extra chicken thigh.

Fried Chicken Burgers
All our chicken burgers are made with 
chicken thighs marinated in buttermilk and 
coated in corn flour for the all important 
crunch and served on a brioche bun. 
  (** Fries not included**)

Cheesy Chicken Burger 14.50
Lettuce, onions, gherkins, our own burger 
sauce, topped with mozzarella cheese

Satay Burger 14.50
Lettuce, Asian slaw, topped with our 
very nutty homemade satay sauce.

Katsu Burger 14.50
Lettuce, Spicy Asian slaw, topped with 
Katsu sauce.

Banging K Burger  14.50
Lettuce, Asian slaw, topped with 
Korean Gochujang chilli sauce.

Bluffalo Burger  14.50
Lettuce, onion, fried chicken coated in 
Buffalo sauce, topped with blue cheese

Sides & Fries
Skin On Fries
• Plain Fries 4.35
• Seasoned (Smoked Paprika) 4.50
• Garlic & Parmesan 4.75
• Sweet Potato Fries 5.95

Cheesy Chips  V 7.50
‘Skin on Fries’ with Nacho cheese sauce and 
crispy Onion topping.

Cheese & Chilli Poppers V 7.50
8 pieces of Gooey cheese & spicy chilli 
peppers in a crispy batter.

Corn Ribs V 7.50
Deep fried corn ribs with herb butter

Garlic Mushrooms V 7.50
With garlic mayo dip 

House slaw (Asian)   V 4.00
Red cabbage, Radish, Ginger, 
Spring Onion, Carrot, Coriander with Mayo

Bang Bang Prawns
Crispy deep fried King Prawns & chilli 
dipping sauce. (GF)
Small bowl -  5 prawns (min) 8.00
Sharing bowl -  10 prawns (min) 14.25

Chicken Poppers
Five chicken breast poppers coated in flour 
for the all important crunch.  
Pick your dipping  sauce pot : ⬇ 7.50

• Buffalo • Cajun Dry Rub
• Katsu Sauce • Korean BBQ
• Hoisin • Honey Mustard
• Garlic Parmesan • Satay
• Sweet Thai Chilli • Nacho Cheese
• Ketchup • Mayo

Chicken Wings
Five wings (min), buttermilk and spice 
marinated, coated in corn flour for the all 
important crunch.  You just need to decide 
which sauce ⬇ you’d like   8.75

• Buffalo Sauce with Ranch & Chives
• Hot Chilli Honey • Cajun Dry Rub
• Korean BBQ • Garlic Parmesan
• Sweet Thai Chilli • Honey Mustard
• Hoisin • Satay
• Plain 
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About Munson’s
Short history of Munson’s - check 
out the QR code : munsons.co.uk 

Dog Treats
Available at the Bar   2.50

Munson’s Opening Hours 
• Monday  Closed
• Tuesday  Closed
• Wednesday  Closed
• Thursday 5 - 9 pm
• Friday 5 - 10 pm
• Saturday 12 - 10 pm
• Sunday 12 - 6 pm

Kitchen Hrs: Please check our website WiFi :-  
munsons-5

password :-   
craftbeer5

Drinks 2026

Rosé
 175ml 250ml Bottle

Peyrassol Les Papillons Bleus Rosé
France - Provence -  (V) - 12.5%
 9.40 12.50 37.50

Vinho Verde DOC Rosé - Lua Nova -
Light & Spritzy  - Portugal - 9.5%
 6.00 8.60 23.25

Prosecco
Apericena - Italy - Prosecco DOC - NV  - V
Prosecco - Apericena  - 200ml  8.25
Prosecco - Apericena  - 750ml  28 .00

Red Wines
 175ml 250ml Bottle

Merlot Reserva Terra Vega
Chile - 14.5% (V) 7.35 10.50 28.30

Côtes-du-Rhône Léon Perdigal 'Les Cornalines' 
France - 14% 7.70 11.00 29.70

Malbec - Quid Pro Quo
Argentina - Mendoza – 13.5%  (V)
 8.40 12.00 32.40

   Bottle

Bordeaux Esprit de Lussac, St-Emilion 
France - 13% (V)   29.60

Chianti Classico - Valiano Organic 
Italy Tuscany - 14%   29.90

Rioja  Crianza Beronia, Edicion Limitada 
Spain - 14%   32.50

Cabernet Sauvignon - Capaia One
Bordeaux-style - South African - 14% 39.50 

White Wines
 175ml 250ml Bottle

Vinho Verde - Lua Nova  LB7 - Light & Spritzy
Portugal - 8.5%(V)  6.65 9.50 25.60

Pinot Grigio - San Giorgio - Breganze
Italy -  12%   7.70 11.00 29.70

Sauvignon Blanc - Kokako 
New Zealand - Marlborough - 12.5% 
  8.40 12.00 32.40

    Bottle

Chardonnay - Wynns Coonawarra Estate  
South Australian - 13.5%   32.90

Sauvignon Blanc -Jackson Estate 'The Settler’
New Zealand - 13%   34.00

Draft Beer 
Please see the Beer menu board 
at the bar 
Bottled Beer
Peroni Nastro Azzurro 5.1% 330ml 4.75
Peroni Nastro Azzurro 5.1% 620ml 6.75
Estrella Damm 4.6% 660ml 6.75

Low & No Alcohol
Peroni    0.0% 330ml 3.75
Estrella 0.0% 440ml 3.75
San Miguel 0.0% 330ml 3.75
Sheppy’s Cider 0.5% 500ml 4.75
Thatcher's Blood Orange 0.5% 500ml 4.75
Proper Job - ( IPA ) 0.5% 500ml 3.75
Ghost Ship - ( IPA ) 0.5% 500ml 3.75
Erdinger (Wheat Beer) 0.5% 500ml 4.75
Leffe Blonde (Belgian) 0.0% 250ml 3.95
Guinness Zero (Stout) 0.0% 440ml 4.75

Freixenet - Procescco 0.0% 200ml 6.75

Lilley’s Cider
Award Winning Somerset Cider  Pint 
Fire Dancer  4.5%  5.50
Raspberry Lemonade 3.4%  4.90
Rhubarb 4%  5.50
Elderflower 3.4%  4.90
Pineapple 3.4%  4.90
Cherries & Berries  4%  5.50

Bottled Cider   500ml
Lilley’s Select (Dry - Sparkling)  4.5% 4.90
Lilley’s Gladiator  8.5% 5.50
Aspall Bottle Draft Cider   5.5% 5.50
Aspall - Premium Cru Cyder  6.8% 5.75

Soft Drinks 
Coca Cola - Diet Coke - Coke Zero  3.95
Lemonade - R.Whites  3.50
7up - Lemon Lime  3.50
Lime & Soda - pint  4.00

Sanpellegrino -   330ml 3.50
Orange |  Blood Orange | Orange & Pomegranate

J2O  -  275ml bottle 3.20
Orange & Passionfruit - Apple & Mango
Apple & Raspberry

Frobisher’s Fresh Juice -   250ml 3.50
Orange Juice - Apple Juice
Fentimens Ginger Beer -  275ml 4.25
Cawstons -  330ml
Apple  - Rhubarb - Elderflower   3.75
Cawstons  box - 200ml
Apple & Pear - Apple & Mango   1.50
Princes Orange Juice box - 200ml  1.50

Bar Snacks 
Pipers Crisps  2.25
Anglesey Sea Salt - | - Sea Salt & Cider Vinegar 
Jalapeno & Dill - | - Cheddar & Onion 

KP Nuts - Salted Peanuts | Dry Roast 1.80

Hot Drinks
Espresso  3.25
Americano  3.25
Cappuccino  3.75
Latte  3.75
Hot Chocolate  4.00
Pot of Tea - Earl Grey | Green Tea |
English Breakfast  | Peppermint  3.50

Spirits - ( 25ml single )
Gin
Tanqueray Zero - 0.0% abv  4.00
Tanqueray - Tanqueray Sevilla  4.00
Bombay Sapphire   4.00
Cambridge Gin  4.25
Tarquin’s Cornish Gin  4.25
Chase Rhubarb & Bramley Apple  4.10
Whitley Neill Raspberry Gin  4.10
Whitley Neill Rhubarb & Ginger  4.10

Famous Grouse  4.25
Jack Daniels   4.25
Bacardi Rum  4.25
Capt. Morgans - Spiced Rum  4.25
Capt. Morgans Dark Rum   4.25
Absolut Vodka  4.25
Brandy - Courvoisier  4.25

Stones Ginger Wine | Baileys 
Kahlua | Cointreau | Disaronno
Aperol | Pimms    4.00

Mixers 200ml

Tonic Water 
Fever-tree - Regular  2.95
Fever-tree - Slimline  2.95
Fever-tree - Elderflower  2.95
Fever-tree - Mediterranean  2.95

Coca Cola  2.95
Diet Coke   2.95
Lemonade   2.95
Soda Water  2.00
Tomato Juice   3.50
Fever-tree Ginger Ale  2.95


