


URGERS § RIBS/STEAK/ SHARING FRIES

& SIDES

(ONLY 60Z PATTIES, SOZ!)

WANT YOUR BEEF BURGER COOKED MEDIUM? JUST ASK! - F ESH/ SALAD
s )

. T ‘ & N - O STA . : '.'.‘ ; GF HOUgE.FRIES - 2.6 BUFFALO WINGS - 6 6 n2 5 @
Ve) THE INPOSSIBLE BURGER! S ; —N_ ‘ L STf‘l\lr‘ldDAl'(D k6.5 h b d . With blue cheese dip & e/m
SWAP OUT ANY 60Z BEEF PATTY FOR N \ ——— Grilled onions, ketchup & mustar © SWEET POTATO FRIES - 3.5 celery sticks (8 or 16 pcs) o cv.¢
— (M. E,MD, CY) Chipotle mayo on the side Y P BB
A PLANT BASED ALTERNATIVE Co - P y
T GLUTEN FREE & VEGAN BUNS +1 T i SEo wiNee ¥
+ B
® X Homemade chilli beef, @ CAJUN SWEET éBQ]‘é’V'N)GS O/
. C mixed cheese, crispy jalapefios, POTATO FRIES - 3.7 o o [P B A
0n CLASSIC . 7.5 DIRTY Cow . 14 sour cream & ChiVe Ch|potle mayo on the Side MIXED WINGS (16 pCS) . ."
Beef patty stacked with lettuce, 2 x 60z beef patties, American & A AC S -18 s (M, F, G, CY) . (M. E, MD)
tomato, red onion, gherkins & cheese, house mayo, lettuce, diced BBQ BABY BACK RIB 8 CHICKEN TENDERS - 7 @
house mayo M,k mp, cv) white onions & gherkins Full rack of baby back pork ribs CUBAN - 7.5 ,_ CHEESE FRIES v - 3.7 with ranch sauce
CHICKEN CLASSIC AVAILABLE ON LUNCH DEAL (M, E, MD, CY) served with coleslaw & house fries Pulled pork, gherkins, PIZZA FRIES - 4.6 (M, E, MD, S)
(M, E, MD, CY, 5) Swiss cheese & ; ;
, . House fries topped with HALF RACK - 895 s ler)
(1) BA':EBONZS CdHEESE i 8 EL BANDITO - 104 J WHY NOT UPGRADE YOUR FRIES? mustard (M.E MD,cY,s) e, e e e, Baby back pork ribs
Beef patty, diced onion, house mayo, ;
RSN ke'tchup el 2x 4oz beef patties, Monterey @ RIBS N WINGS COMBO - 18 pepperoni & cheese (. RS
& gherkins o & mb,cv) Jack cheese, homemade chilli beef, Half rack of pork ribs, full portion Take our standard beef hot dog @ VEGGIE PIZZA FRIES - 4.5 FRICKLES - 3.5 e
smashed avocado & jalapefios of buffalo wings, coleslaw & house and add toppings to create your ) House fries topped with marinara, Deep fried pickles with
BBQ & BACON - 9 (ME, G, CY) fries (M. Mp, v, s, F) own masterpiece. Ask Us FOR IDEAS! grilled onion, red peppers, e
Beef patty, smoked bacon, Monterey ¢\ \xa FE . 8.6 4 WHY NOT UPGRADE YOUR FRIES? e v mushrooms, cheese & basil (m) (CY,E, MD)
k, lettuce, tomato, gherkins & red ) ; 5
J: o BBO satmee 1 Beef patty, roasted green chilies @ 100z DRY AGED - e CHILLI CHEESE FRIES - 5.6 TR RIES o B
S Swiss cheese, grilled onions & RUMP STEAK - 16 . . Homemade chilli beef, With sour cream
BRUNCH - 9.5 jalapefio mayo m.g 28 day dry aged rump steak, . TOPP NGS house fries, mixed cheese, crispy and chive dip m,q)
bec patty, crispy bacon, American oARMY - 10 rocket and red onion salad & . & PS jalapefios, sour cream & chive COLESLAW . {
cheese, portobello mushroom, fried ) ) house fries with peppercorn e &g BRI S
egg & ketchup on the side me cv Free range buttermilk chicken fillet butter ) 7 o0
coated in homemade paprika flour ' CP;EESE 06 ot e
REDNECK - 10 topped with mozzarella, homemade @ FISH TACOS - 85 J ’ : -0 .
Beef patty, Monterey Jack, gherkins, marinara sauce, lettuce, red onion, Buffalo flour coated fish BACON - 1
coleslaw & slow cooked pulled pork tomato & house mayo  (m.e.cv.mp) goujons, taco dressing, crisp FRIED EGG - 0.6
(M, E, CY, 5, MD) lettuce, spring onions, rocket, -
GRILLED CHICKEN CLUB - 10 JALAPENOS - 0.5
mango, red cabbage, mango salsa
PB&) - 10 Free range buttermilk chicken fillet, & avacado dressing (.F.) GRILLED ONIONS - 0.75 :
Beef patty, American cheese, smcl)(ked bacon, sm:shgd avocado, GLUTEN FREE OPTION AVAILABLE ON REQUEST GHERKINS - 0.5 % ~‘  MAIN, SIDE & SOFT DRINK 4‘: PECANPIE - §
smoked bacon, peanut butter, rocket, tomato, red onion & tarragon A\ ' SIDES: House Fries, Side Salad or Colesla:
lettuce, red onion, gherkins & mayo (Mg CALIFORNIA AVOCADO - 1 "\ BELGIUM CHOCOLATE
. o 3 Free range buttermilk chicken MUSHROOM - 1 MINI DOUGHNUTS
DOUBLE CHEESE - 9 Buffalo chicken fillet, Jalaper?os, fillet, mixed leaves, rocket, toasted COLESLAW - 0.6 WITH NUTELLA - 6
2 x 4oz beef patties, American Swiss cheese, rocket, red onion & sunflower seeds, red cabbage, :
& Monterey Jack cheese, lettuce, chipotle mayo (. avocado, grilled halloumi & ranch EXTRA BEEF PATTY - 3.6
diced white onion, gherkins & house PORTOBELLO - 8.5 dressing (.5, M) EXTRA VINTAGE PATTY - 44 @ sgluten friendly vegetarian (@ vegan
mayo (M, E, MD, CY) é
Portobello mushroom, 2 x panko EXTRA CHICKEN BREAST - 4.4 ‘ '
VINTAGE BLUE - 10 crumbed halloumi, roasted red PULLED PORK - 15 :«;.til:fr::lS;ezzl;s:;stll;;littse;: peanuts; M milk; E eggs; CY celery; LN lupin; SB soya beans; MD mustard;
Dry aged beef patty, blue cheese, peppers, mixed leaves & homemade All mayo uses pasteurised egg yolk. There are nuts used in our kitchen and we cannot be responsible for traces
buffalo sauce, shoestring onions & pesto mayo (M,E N, G) CHILLI BEEF - 1.5 s of nuts that may be present in foods supplied to us. If you have allergies, tell us and we'll try our best.
i SAUCES - 04 We use appropriate processes for the handling of undercooked beef burgers, but be advised that consuming
eI dressmg e " M0 BHA)'OVER - 6.5 @ raw or undercooked meat can still increase your risk of foodborne illnesses, especially if you have certain
OFTERNE= B o cket. mango House mayov RanCh’ ] medical conditions or are a vulnerable individual.
chutr lJJ ’cumber’& miit el ASK YOUR SERVER FOR THE BFQ ih'POtlev Baconnaise, PLATES AVAILABLE ON REQUEST. OPTIONAL 10% SERVICE ON BILLS.
' MENU TO BUILD THE BURGER Blue cheese, Pesto mayo,
a beetroot bun (mp) OF YOUR DREAMS! Green chilli
: K FLAMINGCOWBURGERS Y LoverLamiNGcow FLAMINGCOW.COM

b ot



BEERS & CIDER

PISTONHEAD
KUSTOM LAGER - 4.5

A malt rich beer from Sweden,
full of malty notes, touched with
lively hops (330ml) 4.6% ABV

CAMDEN HELLS - 4.6

Crisp classic pilsner with a
gentle hopping of a Helles
(330ml) 4.6% ABV

BROOKLYN LAGER - 4.85

Amber-gold in colour, a firm malt
centre supported by a refreshing
bitterness and floral hop aroma,
with caramel malts in the finish
(355ml) 5.2% ABV

¢ PERONI - 4.5

Gluten Free, brewed from only the
finest hops, water, maize and malted
barley (330ml) 5.1% ABV

BEAVERTOWN NECK OIL - 4.5

Session IPA easy drinking, light,
crisp & punchy. Extra pale base
malts keep it crisp & give the hops a
great platform to dance on (330ml)
4.3% ABV

TREASON - 5

(Windsor & Eton Local) West Coast
IPA, bronze in colour with a big hop
aroma that gives way to lingering
spicy bitterness (330ml) 6% ABV

HAWKES URBAN
ORCHID CIDER - 4.5

Medium dry cider, champagne yeast

& handpicked urban apples (330ml)
4.5% ABV

SODAS & JUICE

) JUICE: ORANGE, CRANBERRY,
APPLE, PINEAPPLE - 1.5

SAN PELLEGRINO: SPARKLING
LEMON, SPARKLING ORANGE - 2

GINGER BEER, LIGHT TONIC 1783,
CRISP TONIC 1783, SODA - 2

© STILL OR SPARKLING

WATER (330ml) - 2

COKE, SPRITE - 1.8
DIET COKE - 1.6
COKE ZERO - 1.5
ROOT BEER - 3.5

DOMINION BLACK
CHERRY SODA - 4

+|CE CREAM FLOAT -1
or GO HARD (see spirits)

HARDSHAKES

GROWN-UP MILKSHAKES - 35ML (M)

DRUNK SQUIRREL - 7.5

Pistachio ice cream with
Frangelico & Baileys

BLUEBERRY MALT - 7.5

Vanilla ice cream, malt,
blueberries & Amaretto

STRAWBERRY
VANILLA VODKA - 7.5

Strawberry and vanilla
ice cream & vodka

CARAMEL JACK - 7.5

Vanilla ice cream, salted caramel
& Jack Daniel’s

JAFFASHAKE - 7.5

Chocolate ice cream, orange
curacao & Nutella

ESPRESSO VODKASHAKE - 7.5

Vanilla ice cream, vodka
& espresso

MILKSHAKES

VANILLA, STRAWBERRY,
CHOCOLATE - 5

COCONUT, PISTACHIO,
BANANA - 53

SALTED CARAMEL,
OREO, PEANUT BUTTER,
ESPRESSO - 5.5

PEANUT BUTTER BANANA,
PEANUT BUTTER OREO - 5.8

+ MALT, PEANUT BUTTER,
BANANA OR OREO - 0.5

WINES & FIZZ

175ML GLASS / 750ML BOTTLE (9)

FLAMING COW WHITE,
FLAMING COWRED * 4/16

SAUVIGNON BLANC, ROSE,
MALBEC - 5/ 21

PROSECCO (125ml) - 5/ 23

SPIRITS

HOUSE VODKA, GIN, RUM - 3.5

CHIVAS REGAL 12 YRS, BAILEYS,
FRANGELICO, AMARETTO - 4

BUFFALO TRACE, GENTLEMAN
JACK, JIM BEAM, JD - 4

ABSOLUT VODKA, HAVANA
CLUB 3Y, GOSLINGS DARK
RUM, EL JIMADOR TEQUILA
BLANCO / REPOSADO - 4

KNOB CREEK - 4.5 (25ml)

COWTA I LS CAN BE NON-ALCOHOLIC

CLASSIC - 6.5
Tequila & sour mix

OLD FASHIONED -+
CLASSIC - 6.5

Bourbon, Angostura bitters, sugar,
orange slice & cocktail cherry

LONG ISLAND - 7

Vodka, tequila, rum, gin, triple sec,
coke, sour mix & lemon slice

|CED TEAS .....................................

PASSION FRUIT - 7
Tequila, fruit purée, sugar syrup, lime

FLAMING - 7

Bourbon, chilli bitters, sugar
& Thai chilli pepper

DARK N STORMY - 6.5

Goslings Dark Rum, ginger beer,
lime & lime wedges

FC-19-1

VEGAN VANILLA AVAILABLE ON REQUEST e
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