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LOADED POUTINE

N A C H O  B O W L  (v) 

FOR ONE 7.95 | TO SHARE 12.95

Toasted tortilla chips, salsa, mozzarella cheese, 
sour cream & guacamole 

Add extra toppings:

Mojo chicken bites | 2.50
Maple beans & crispy tofu (vea) | 2.50

Haggis | 2
Steak & provolone cheese | 3

A D D  F R I E S  |  3

P H I L L Y  C H E E S E S T E A K  S A N D W I C H  (gfa) | 14.95 
Thinly sliced strips of seasoned steak on toasted 

ciabatta, smothered with provolone cheese, fried onions 
& peppers 

B O N N I E  S M A S H  B U R G E R  | 13.95
6oz beef patty topped with haggis, smoked bacon, 

mozzarella & peppercorn sauce

M O J O  C H I C K E N  B I T E S  (vea) | 11.95 
Charred chicken marinated in citrus mojo & a citrus 

buttered glaze, topped with fresh chillies, 
 radish & pea shoots

M A T C H  D A YS H A R E RSharer Nachos +  2.5L Beer Tower
25

F U E L  U P  F O R  T H E  M A T C H

Please alert your server of any food allergies or intolerances that you have and 
we will do ourbest to accommodate your needs. (v) vegetarian dish |  

(va) vegetarian available (gf) gluten free dish (gfa) gluten free available  
(ve) vegan dish | (vea) vegan available

Q U E N C H  Y O U R  T H I R S T

B E E R  B U C K E T S
6 bottles | 18
Choose from:

Budweiser, Corona  
or Peroni 0.0%

P E P S I  B U C K E T S 
5 bottles | 10

BEER TOWER
Focus on the game with less trips to the bar!

Tennents 2.5L | 4 Pints | 14.80

COCKTAIL TOWER
2L Sharing Cocktails | 45

Choose from:

Tartan Army
Smirnoff Vodka, Captain Morgan’s White Rum, Gordon’s Gin,  
Jose Cuervo Especial Silver, Midori, Lime, Sugar, Lemonade 

Yes Sir, I can BRU-gie 
Captain Morgan’s Spiced Rum, 
Angostura Bitters, Lime, Irn Bru

No Scotland No Party
Smirnoff Raspberry Vodka, 
Blue Curacao, WKD Blue,  

Lime, Soda

L O A D E D  P O U T I N E
H A G G I S  | 9.95

Fries loaded with haggis, 
 maple gravy &  

mozzarella chunks

T O F U  &  B E A N S  (ve) | 8.95 
Fries topped with  

maple glazed beans 
 & crispy tofu




