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PURECRAFT

BAR & KITCHEN

SMALL PLATES

Pork & Black Pudding Scotch Egg Beer recommendation Black Sheep Milk Stout £9
Served with Amber Ale Ketchup and Potato Straws

Footlong Mozzarella Stick (v) £8.5

Served with Confit Garlic Mayo and Vodka Sauce

Ploughman’s Board (v) Beer recommendation Saltaire Cascade £8
Local Cheddar, stilton, Green Apples, Pickled Silver Skin Onions, Sourdough and Onion Chutney

Goats Cheese Mousse and Hot Honey (V) £8
Served with Garlic Butter Flatbread and a Rocket Salad

Smoked Peach and Burrata Salad (V, VEO) Beer recommendation Purity Madgoose £8.5
with Mixed Leaves, Fresh Basil, Smoked Almonds Finished with a Lime and Maple Dressing

Grilled Shrimps & Padron Peppers Skewers (GFl) £10

Served with a Fresh Citrus Aioli

LARGE PLATES

100z Ribeye Steak Beer recommendation Purity Pure Ubu £29
Hand Cut Fries, Seasonal Salad, with a Beef Marrow Jus and Peppercorn Sauce
Purity Beer Battered Haddock and Chips Beer recommendation Purity Session Ipa £19
Served with Hand Cut Fries, Homemade Minted Mushy Peas and Tartare Sauce
Chicken Caesar salad (GFIO) £16
Served with Chargrilled Chicken Breast, Pancetta, Anchovies, Boiled Egg and Black Pepper Garlic Croutons
Greek Orzo Salad (V, VEO, GFl) Beer recommendation Purity Pure Gold £16

Served with Heritage Tomatoes, Slow Roasted Courgettes, Pomegranate, Fresh Basil and Feta Cheese

V- Vegetarian GFIO-Gluten Free Ingredients Option  GFI- Gluten Free Ingredients VE -Vegan  VEO - Vegan Option available
If you have any dietary requirements or allergies please speak to a member of our team at the time of ordering.
An optional 10% service charge will be added to tables of 6 or more.
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PURECRAFT

BAR & KITCHEN

BREAD & BUNS

Cheese Steak Sourdough Sandwich Beer recommendation Purity Longhorn Ipa £18

with Bavette Steak, Peppercorn Mayo, Beef Fat Onions, Chimichurri and Monterey Jack Cheese

Shrimp Sub Beer recommendation Pure Gold
with Fresh Shrimp, French Remoulade, Rocket, Pickled Garnish and Spring Onion

60z Chargrilled Beef Cheeseburger (GFIO)

£18

£16

with a Monterey Jack Cheese, Smokey Pepper Relish, Peppercorn Mayo, Tomato and Lamb’s Lettuce

Chicken Caesar Burger (GFIO)

£16

Double Stacked Chicken Thigh with a Caesar Sauce, Iceberg Lettuce, Smoked Cheddar Slice and Bacon

Beer Battered Fish Finger Sandwich Beer recommendation Purity Bunny Hop £16

with a Tartare Sauce, Lettuce

Falafel Burger (V, VE, GFIO)

Vegan Mint Mayo, Pickled Onion, Rocket and Mango Chutney

WINGS

Crispy chicken wings (GFl) Beer recommendation Purity Pure Helles
Cauliflower wings (V, VE, GFI)

BBQ and Maple Glaze- Chives, Crispy Onions (V, VE, GFIO)
Plum and Hoisin Sauce- Pickled Ginger, Sesame Seeds (V, VE, GFl)
Mango and Habanero Hot Sauce- Spring Onion Pickled Pineapple (V, VE, GFI)

Lemon and Black Pepper- Chives(V, VE, GFl)

ON THE SIDE

Purity Beer Battered Onion Rings (V, VE, GFIO)
Apple and Celeriac Purple Slaw (V, VE, GFl)

Hand Cut Fries (V, VE, GFI)
Add Truffle and Parmesan (GFl)
Add Masala, Crispy Onions and Fresh Coriander (V, VE, GFIO)

V- Vegetarian GFIO-Gluten Free Ingredients Option  GFI- Gluten Free Ingredients VE - Vegan

£15

£8/£16

£6/£12

£5
£4.50

£4.50
+£2
+£2

VEO - Vegan Option available

If you have any dietary requirements or allergies please speak to a member of our team at the time of ordering.

An optional 10% service charge will be added to tables of 6 or more.



