
A 12.5% discretionary service charge will be added to your bill. All service & tips go to the staff. For Allergen advice please ask your server 

 

 

 

August 2024 Menu 

Next The Albert Arms QUIZ Wednesday 4th of September 2024! Book your space now! 

  

 

    

 

 

 

 

 

 

Starters 

Burrata, tomato & basil salad 8.00 v 

Crispy buttermilk fried chicken strips, buffalo or blue cheese sauce 7.50 

Kimchi spring rolls, spicy mayo 7.50 v 

Tempura cauliflower, ranch dipping sauce 7.00 v 

 

Mains 

Beer battered fish & chips, crushed peas, tartare sauce 18.00 

Spiced cumin ‘lamb’ flatbread, roast aubergine, toasted nuts16.00 v 

Bavette steak, chips & garlic butter 21.00 

Cauliflower & lentil dahl, chilli garlic flatbread 16.00 vg 

Albert Arms double cheeseburger, house sauce, beer onions & chips 17.00 (gf on request) 

 

Sides 5.00 

Chips vg  ●  Dressed mixed leaf salad vg  ●    

Sweet potato fries, truffle oil & parmesan 7.50 v 

 

Desserts 

Sticky toffee pudding, vanilla ice cream 8.00 gf v 
Pedro Ximenez, Triana, Spain, NV, 100ml 8.50 

Vanilla ice cream v / Honeycomb ice cream v / Mango sorbet vg 6.00 
Pedro Ximenez, Triana, Spain, NV, 100ml 8.50 

 

vg – vegan  v – vegetarian  gf – gluten free 

 

DRINKS 

Elderflower Bellini   ●  Kir Royale  ●  Chambord Royale  ●  Bloody Mary  ●  Mimosa 8.00 

Hugo Spritz  ●  Aperol Spritz  ●  Campari Spritz 9.00  ●  Pimm’s 7.50 

Citron pressé  ●  Elderflower & fresh mint pressé  3.00  ● Virgin Mary 4.00 


