
LOADED 
TACOS

3 of SLAM’s 
seasoned corn 
and 00 flour 
tacos, served 
with citrus 
yoghurt, 

pickles and 
herby crumb 

Choice of: 

BBQ Pork Shoulder 
Wood smoked pork dunked in SLAM’s spiced 
sauce 
£9 

See Side Fish 
Catch of the day, dipped in Bison’s best 
brew and fried to crispy deliciousness 
£9.50 

Autumnal Veggie Laksa 
Shrubs seasonal stock, cooked out in a 
fiery coconut curry 
£9 

One of each for £9.50

BUNS
SLAM’s 

signature 
milk bun, 
made fresh  
on site

SLAMBurger w/cheese 
Served with pickled cucumber, SLAMburger 

sauce and sliced onions 
£9.50   

Shrub x SLAMBurger 
Veggie burger made from Shrub’s seasonal 
stock accompanied with a hot SLAMburger 

sauce, pickled cucumber and melted cheese 
£9  

Bun of the Week 
See specials board for this week’s 

flavour

SIDES
Great 

accompaniments 
to tacos and 
buns, or to 

have on  
their own

Crispy Tatties w/Chilli Vinegar 
Baked then double-fried King Edwards, 
seasoned with sea salt and SLAM’s vinegar 
£4.75 

Cosmic Cauliflower 
Cosmic battered cauliflower pieces, tossed 
in SLAM’s sweet chilli sauce 
£4.50 

SLAM’s Slaw 
Pickled veggies, topped with herbs and 
crispy onions. A lovely mouth refresher 
£3.50 

All 3 for £10

SNACKS
Breaded 
bites, 

perfect for 
those who 
have tea 

lined up at 
home, but 

want a cheeky 
nibble with 
their beer 

Smoked bacon, cheese sauce and 
creamy potato  

£4.50  

Burnt ends, beans and tomato 
£4.50 

Fish pie, peas and parsley sauce 
£4.50 

All 3 for £10

At SLAM’s, we make all our own doughs on-site from scratch, 
which ensures the freshest tacos and buns. We smoke and BBQ 
the meats in-house, toast and grind the spices and pickle 
the finest vegetables to maximise your enjoyment. Sourcing 
quality ingredients is paramount to bringing you some real 
tasty, flavourful food to go with your delicious beverages.

Food that goes hand in hand 
with your beer (and wine, 
water, G&T…)

Food prepared in the kitchen contains allergens, please speak 
to a member of the team when ordering.


