SERVICE TIMES

A love of flavour is at the heart of the
Wild Beer brewery and everything we do
as a company. Enjoying food and drink
together is our favourite pastime and
the reason for starting this business! The
brewery is based at Westcombe Dairy
in Somerset,where oak barrels of beer
and wheels of Cheddar slowly mature in
neighbouring buildings.

Mon - Wed 12-3/5-9
Thurs & Fri 12-3/5-10
Sat 12-10
Sun 12-8

Like so many of our drinks the menu
takes classic flavours and gives them a
Wild Beer twist of inventiveness, after all
we have reinvented beer so food should
be easy right?

Please find a table
Order at the bar
Then we will do the rest
please ask a member of staff for allergen info

EAT & DRINK WILDLY DIFFERENT

SIDES

MAINS

Chips (VG) (GF) 4

Fish & Chips 10

with honey mustard sauce

beer battered fish, minted mushy peas, house tartare,

Sweet Potato Chips (VG) (GF) 5

fresh house-cut chips

with garlic mayo

Millionaire Braised Ribs 10/18

Slaw (V) (GF) 3

choose half or full rack of stout braised pork babyback
ribs, with slaw & chips

mayo based red cabbage slaw

Southern Fried Chicken 12

House Pickles (VG)(GF) 4

BURGERS
Beef & Smoked Cheddar 10
seasoned beef burger, Westcombe smoked cheddar,
salad, BBQ sauce

Southern Fried Chicken 10
spiced buttermilk fried boneless chicken with salad,
chilli aioli

Pulled Pork 10

selection of in house pickled veg

spiced buttermilk fried boneless chicken thighs served
with house-cute chips & chilli aioli

Deep Fried Cheese Curds (V) 6

Fritto Misto 9

slaw, chilli aioli

pan-fried marinated prawns & calamari, served on a

Onion Bhaji Burger (V) 9

with honey & mustard sauce

Baby Squid Calamari 6
with garlic mayo

Cauli-Cheese Croquettes (V) 4

bed of salad (add chips +1)

Lamb Skewers 9

slow cooked, stout marinated pulled pork, house

homemade onion bhaji, smashed avocado, salad

griddled lamb & roasted pepper skewers, tzatziki bed,

all served on a brioche bun with a side of

cauliflower rice and three-cheese arancini balls, with

olives, oregano, house-cut chips

Veggie Board (V) 10

house-cut chips

garlic mayo

Halloumi Saganaki (V) 7

falafel, paprika crusted halloumi, roasted pepper &

pan fried halloumi and a Byzantine dressing made

courgette, hummus, house pickles & bread

with grapes, shallots, vinegar, tomato

Fish Board 12

Crab & Prawn Crackers 6

seared prawn scewer, calamari, fish goujons & house

hand-picked white crab meat, aioli, chives and

pickles

lemon, served on prawn crackers with seaweed dust

Bread & Olive Board 5
toasted sourdough, olives, with homemade hummus,
pesto & tzatziki

SALADS
Cucumber Salad (V) 7
cucumber, caramalised yoghurt, red onion, toasted
pumpkin seeds, lemon dressing

Baked Pumpkin & Feta (V) 8
baked pumpkin, feta, spring onion, toasted pine
nuts

Halloumi & Beetroot (V) 8

DESSERTS
Nebrulee (V) 5

TACOS
Pulled Pork 11
slow cooked, stout marinated pulled pork

Wild Beer’s own Nebula, transformed into a crème
brûlée, with raspberries and ice cream

Cheesecake (V) 5
Wild Beer’s own Sleeping Lemons in jelly form,
with cheesecake, walnuts, strawberries

Southern Fried Chicken 10
spiced buttermilk fried boneless chicken

Millionaire Cake (V) 5
Wild Beer’s own Millionaire stout in the form of

Feta & Beetroot (V) 10

sponge cake, with a salted caramel, stout mousse,

feta cheese and roasted beetroot

fresh cherries

Falafel & Avocado (VG) 10
homemade falafel and smashed avocado

fried halloumi, roasted beetroot, hummus, walnuts,

served on soft flour tortillas, with sweetcorn,

cider soaked golden raisins

bean & jalepeno salsa, and chips

@WBWappingWharf

