
MAIN COURSE AND 90 MINUTES OF BOTTOMLESS DRINKS FOR £35 

MAINS
Sizzling Cajun Chicken Fajita
Smoked Applewood cheese, mixed peppers & onion,
salsa, guacamole, sour cream and wraps

Blockhouse Burger
Smashed beef patty, cheese, burger sauce, lettuce,
beef tomato, pickles, house slaw, fries and brioche bun

[GF]

BOTTOMLESS BRUNCH

Ribs & Chicken
Half rack of ribs, smoked chicken leg, Block BBQ sauce,
corn on the cob, house slaw and skin on fries

[GF] Barbecued XO Sea Bream Fillets
Grilled in banana leaf with a smashed cucumber
& pineapple salad, teriyaki smashed potatoes
and XO sauce

Ale Battered Fish & Chips
Pea purée, tartare sauce and skin on fries

[GF]

Disco Cabbage
Confit and chargrilled hispi cabbage, cumin sesame sauce,
pomegranate, harissa dressing, toasted almonds and
tabbouleh cous cous

[VG]

PAROGON GROUP IS A CERTIFIED BCORP BUSINESS
An optional 7.5% service charge will be added to your bill. 
This is split equally between all team members.
If you would like it removing please speak to your server.

FOOD ALLERGY NOTICE
Our kitchens handle a wide range of allergens, so we can’t guarantee any
of our food is completely allergen-free, including ingredients like tree nuts.
Not all dish ingredients are listed on the menu, and recipes may change
from time to time. If you have an allergy or dietary requirement,
please speak to a member of the team before placing your order.
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APEROL SPRITZ
CLASSIC MOJITO
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TROPICAL TWIST
ELDERFLOWER & APPLE FIZZ

BERRY BUBBLES 

N O N -A LC O H O L I C

12 Hour Smoked Salt & Pepper Beef Brisket
Maple glaze, stout pan juices, mixed pickles,
maple BBQ sticky burnt ends and skin on fries
Supplement 2.00

[NUTS]
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