
Mango Lime Daiquiri 
fresh mango & lime with bacardi 
rum & mango liqueur / 6.50 BB

“Moakheart” Mojito  
bacardi oakheart, brown sugar,  
fresh lime, fresh mint, soda / 6.50

Pina Colada Deluxe  
bacardi & malibu with fresh orange, 
pineapple juice & banana / 6.25

Pimms Mojito Cooler  
pimms, muddled mint, fresh 
cucumber, lime & strawberries 
topped up with lemonade / 6.90

Fleur Royale  
sparkling wine, elderflower  
cordial, chambord / 6.95 BB

Skinny Passion Margarita  
tequila, fresh passion fruit, grand 
marnier, lime, agave nectar / 6.50

these are some of our favourite cocktails 
for full selection see our drinks menu

The tree of life growing
From nature nurture springing

With darling buds blooming
And fruiting worlds turning

And reaping harvests sowing   
The tree of life growing

cocktails appetizers
great for 
sharing
Hummus, Baba Ganoush 
& Mixed Olives Sharing Platter 
with toasted za’tar spiced naan bread  
& grilled focaccia fingers / 5.50 V N

Our Style Bruschetta  
“Bites” Sharing Board 
grilled focaccia wedges with garlic 
butter, melted mozzarella cheese, 
marinara sauce & pesto oil, half  
topped with chopped artichoke, black 
olive & red pepper salsa / 5.75 V N

Nachos Nirvana  
“Like The Old Days”  
home fried tortilla chips topped with 
veggie chilli mix, melted jack cheese, 
guacamole, sour cream, fresh tomato 
salsa & jalapenos / 6.95 V GF

top with crispy chorizo or herby  
grilled chicken / add 1.65 

Mezze with Warm Naan  
hummus, tzatziki, baba ganoush, 
brown rice & lentil salad, tabbouleh 
salad, falafel & grilled halloumi 
skewer / 8.25 V N

Large Mezze  
even more of everything plus 2 falafels, 
a beef kofta & za’atar spiced chicken 
skewer & spicy harissa / 12.95 N

Marinated Olives  
& Pickles / 2.95 V

Chicken Potstickers 
fried chicken dumplings served with  
a soy-chilli dipping sauce / 5.35 N

Our Daily Soup  
served with toasted garlic 
focaccia / 4.95 V

Grilled Yakitori 
Chicken Skewers 
soy-green onion dipping sauce / 4.95

Edamame 
delicious soy bean pods wok fried 
in soy, chilli & mirin / 4.75 V

Crunchy Coconut Shrimp 
sweet chilli & lime dipping 
sauce / 5.65

Nice Little House Salad  
fresh & healthy mix of green leaves, 
cherry tomatoes, beetroot, cucumber, 
grated carrot, green lentils & red 
onion with our zesty orange 
dressing / 4.25 V GFBB = Bar Buddies 

50% off selected drinks 
Monday to Friday, 5pm until 7pm 
& Sunday 6pm until close 
excludes bank holidays



Parmesan Chicken 
Schnitzel “Kiev” 
parmesan crumbed chicken breast, 
melting garlic & herb butter, mash, 
rocket & roasted lemon / 10.65 

Hot “Thai” Duck Stir Fry  
shredded bbq duck, bok choy, thai  
basil, mushrooms, red pepper, egg 
noodles & bean sprouts, topped with 
chilli jam, crispy shallots, leek,  
carrot & red pepper / 10.25

Farmers Market 
Vegetable Burrito 
roasted squash & vegetables with pinto 
beans, feta & herby rice, wrapped in a 
soft tortilla topped with adobe sauce, 
jack cheese, tomato salsa & crumbled 
feta. served with an avocado salad in  
a tequila & lime dressing / 8.95 V

BBQ Chicken & Smoked 
Cheddar Quesadilla 
toasted flour tortilla filled with 
shredded bbq chicken, black bean  
chilli & oozing melted smoked cheddar, 
served with chipotle aioli & ranchera 
salsa dips / 8.45

BBQ Baby Back Ribs  
slow cooked in sweet smoky bbq sauce, 
roasted to a glaze & served with a 
handmade poppy seed – celery 
slaw & skin on fries / 14.75

half rack of ribs / 8.50

All served with skin on fries or  
add £1 for sweet potato fries
All our burgers are made from british 
farm assured beef & the cuts are all 
chosen for succulance & tenderness to 
make a great patty. Our burgers are made 
fresh every day. We cook them medium 
unless otherwise requested & serve 
them with lettuce, tomato, dill pickle, 
mayo & our house chipotle sauce.

burgers & 
sandwiches

favourite 
mainsbrunch until 4pm

“The Classic” 
170g / 9.65

“The Giraffe” 
with smoky bacon 

& mature cheddar 170g / 10.95

“Avec Cheese” 
with choice of either mature 

cheddar, american or monteray 
jack cheese 170g / 10.25 

add toppings... 
american cheese, mature cheddar,  
jalapenos, bbq sauce, fried onions,  

grated beetroot / 1.25
smoky bacon, sliced avocado, 

roasted red pepper, chorizo sausage, 
fried mushrooms / 1.45

 
 
The “Rodeo” Chicken Burger 
grilled chicken breast with melted 
cheddar, fried mushrooms, bbq sauce 
& onion rings with lettuce, tomato 
& mayo / 10.95

Falafel “Deluxe” Burger 
grilled pepper, hummus, beetroot, 
rocket, halloumi, tzatziki  
& harissa / 9.75 V N

Beer Battered Onion Rings 
- Smoky BBQ Sauce 
great to share! / 2.95

Grilled Minute Rump 
Steak Sandwich 
aged rump steak, rocket, tomato 
& caramelised onions with chipotle 
mayo in a crusty handcrafted 
baguette / 9.95

Toasted Goats’ Cheese Focaccia 
goats’ cheese & grilled courgette with 
roasted red pepper, rocket, tomato  
& a drizzle of honey / 7.65 V

“Giraffe Favourite” 
Grilled Chicken Club 
grilled herby chicken, avocado,  
grated carrot, beetroot, mixed garden 
leaves, salsa verde & russian dressing 
in toasted ciabatta / 9.25

Full Brunch 
free range fried, poached or 
scrambled eggs, smoky bacon,  
Heinz baked beans, sausage,  
bubble & squeak with toasted  
artisan sourdough / 8.25

Veggie Brunch 
free range fried, poached or 
scrambled eggs, veggie sausages, 
Heinz baked beans, mushrooms 
& avocado with toasted artisan 
sourdough / 7.95 V

Huevos Rancheros 
Mexican Breakfast 
free range fried or scrambled eggs, 
chorizo, black beans, jack cheese, 
adobe sauce, avocado & tomato  
salsa on warm tortilla / 7.95

veggie option with roasted 
field mushrooms / 7.95 

Deluxe Toastie 
artisan sourdough toast filled  
with crispy smoky bacon, fried egg,  
melted cheddar, lettuce, tomato  
& mustard mayo / 4.95

Starters add 2.95 
Nice Little House Salad V GF

Mug of our Daily Soup V

Mains 
The Deli Lunch Burger (114g)

USA Hot Dog with Chilli & Melted 
Cheese or Chow Chow Onions

Falafel & Roasted Red 
Pepper Quesadilla V N

Thai Chicken Salad

Gammon, Fried Egg & Chips

Desserts add 2.95 
Profiterole Sundae

Baked Vanilla Cheesecake 
with Blueberry Compote

giraffe 
lunch time

monday - friday 12 - 5pm
(excluding bank holidays) 

main course  
& selected drink for 6.95

why not upgrade to a glass of terre forti  
wine (125ml), red stripe or corona for just 1.25 



chef’s 
seasonal 
dishes
Miso - Lime Salmon 
roasted salmon marinated in miso, 
soy & lime, served with wasabi rice  
& teriyaki grilled green onions / 12.95

Bahmi Goreng “Indonesian 
Style Noodles” 
wok fried egg noodles & tofu with 
indonesian spices, coconut, shiitake 
mushrooms, green beans & rainbow 
peppers / 8.95 V 

Chilli Beef Enchilada 
oven baked tortilla stuffed with chilli 
beef, herby rice, adobe sauce & jack 
cheese topped with tomato salsa 
& pumpkin seeds. served with an 
avocado salad in a tequila & lime 
dressing / 10.95 N

Jambalaya Risotto 
spicy risotto with grilled aubergine, 
peppers & courgettes / 8.95 V GF

with chicken, prawn & chorizo / 10.95

All served with skin on fries,  
herby mash or salad
Grilled Sirloin Steak, 
21 day aged  
grass-reared lancashire rose county 
beef 220g / 15.95 GF

Leg of Lamb Steak 
farm assured leg of lamb from devon  
& cornwall 227g / 12.95 GF

Tequila & Lime Chicken Breast 
grilled corn fed chicken breast 
marinated in lime, fresh herbs  
& tequila / 10.95 GF

Simply Grilled Salmon  
fresh atlantic salmon with cherry 
tomato, fire roasted corn & jalapeno 
salsa /12.95 GF

Add Sauces or Butter   
green peppercorn sauce/blue cheese  
& green onion butter/zim zim buffalo 
sauce/habanero dipping sauce/minty 
salsa verde / 1.20

simply 
grills 

essential 
salads
Grilled Chicken, Tiger Prawn 
& Mango Salad 
mixed market leaves, cucumber  
& pecans gently tossed with a tequila  
& lime dressing / 9.95 N GF

Sushi Rice Salad with 
Grilled Yakitori Chicken 
yakitori chicken, brown sushi rice, 
avocado, cucumber, mooli, baby 
spinach, green onion, toasted sesame 
seeds on crispy nori with a wasabi 
& soy dressing / 9.95 N

Zuma Beach Salad 
spiced roasted pumpkin, spinach, 
beetroot, edamame beans, grated 
carrot, broccoli, chick peas, green 
beans & alfalfa sprouts with toasted 
seeds & tossed in a zesty orange 
dressing / 6.45 / 8.95 V N GF

Super Healthy Veggie 
& Oregano Feta Salad 
marinated feta, broccoli, snap  
peas, alfalfa sprouts, borlotti beans,  
avocado, bulgar wheat, toasted seeds, 
rocket, cherry tomatoes & baby  
spinach in our salsa verde  
dressing / 6.45 /8.95 V N

sides
Handmade Poppy Seed  
- Celery Slaw / 2.25 V GF

Herby Green Rice / 2.25 V GF

Toasted Garlic Focaccia / 2.45 V

Green Salad 
& Mixed Seeds / 2.25 N GF

Garlic Brussel Sprouts 
with grated italian style 

cheese / 2.65 V GF

Corn On The Cob 
with fresh red chilli butter 

& grated italian style 
cheese / 3.95 V GF 

Skin On Fries 
or Mash / 2.85 V GF

Sweet Potato Fries 
with chipotle aioli / 3.95 V

feel good 
dinner menu

served every day from 5pm 

starter & main course 
for 9.95

PLUS a 125ml glass of any of our 
fabulous wines for 3.05*

Starters 
Grilled Chicken Skewers with Zim 

Zim BBQ sauce (it’s hot) GF

Market Garden Salad with 
Zesty Orange Dressing V GF 

Our Daily Soup V

Hummus with Za’atar 
Spiced Flatbread V N

Mains 
Teriyaki & Mustard Grilled Chicken 

Breast with Wasabi Rice 

Pasta Puttanesca 
penne pasta with pomodorella sauce, 
capers, peppers & mixed olives. with 
toasted garlic sourdough baguette V 

Vietnamese Pumpkin 
& Tofu Curry V 

Homemade Fish & Chips 

Top Up With A Dessert 2.95  
Profiterole Sundae 

Baked vanilla cheesecake with 
blueberry compote

*applies to first glass of wine only



we want you to have a great time... every time!
if your experience has been anything less than that, please tell us immediately. 

(by all means, let us know when we get it right too!) smiles@giraffe.net

find us in all the right places
www.giraffe.net

N = some dishes contain nuts or seeds we’re sorry but  
we cannot guarantee the absence of nuts in our dishes  
V = vegetarian options
GF = gluten free

PLEASE NOTE we do not use any GM foods in giraffe.  
Some dishes may contain more ingredients than are listed. 
If there’s something you can’t eat please let us know.  
We also have allergy charts available
An optional service charge of 10% will be added to your 
bill for the benefit of all our staff. this service charge is 
voluntary & need not be paid if our service has fallen 
below your expectations

Bar 
Buddies

BB = “Bar Buddies” 
valid monday - friday, 

5pm until 7pm & sunday 
6pm until close 

(except bank holidays)

50% off 
selected drinks

beers 
& ciders

gourmet 
coffee & teasmoothies

softies

Coors Light 
ABV 4.5% 330ml / 3.30

Red Stripe 
ABV 4.7% 330ml / 3.35 BB

Corona 
ABV 4.6% 330ml / 3.55 BB

Cusqueña 
ABV 5% 330ml / 3.65

White Shield IPA 
ABV 5.6% 500ml / 4.50

Brooklyn “New York” Lager 
ABV 5.2% 335ml / 3.85

Draught Beer 
(sorry! selected sites only) 
2.20 / 3.95

Rekorderlig Swedish 
Premium Ciders  
crisp & refreshing apple cider 
ABV 4.5% 500ml / 4.50
strawberry & lime cider 
ABV 4.0% 500ml / 4.50 
fabulous served over ice & fresh mint

Espresso, Macchiato / 1.75

Piccolo 
small cappuccino in a glass / 1.75

“Tosca” Capp  
our classic creamy cappuccino  
topped with crushed amaretti  
biscuits - yum! /2.50 N

Cappuccino / 2.25 / 2.55

“Soya Capp” 
soya milk cappuccino / 2.25 / 2.55

Americano / 1.75 / 2.10

Caffè Latte / 2.50

Flat White 
rich & smooth, double shot 
with steamed milk / 2.50

Any Hot Drink  
in a Mug / 3.05

Flavoured Lattes 
vanilla, mocha, caramel, 
mint choc chip, hazelnut,  
chai / 2.75 N

Frozen Mocha Latte / 2.75

Hot Chocolate / 2.45 / 3.05 
with marshmallows, add an extra 35p

Yorkshire Tea / 1.90

Teapigs “ Drink Real Tea” 
darjeeling earl grey / rooibos / 
chamomile / peppermint leaves /  
super fruit / mao feng green tea / 
chai tea / chocolate / 1.95

Moroccan Mint Tea / 1.90

Sunrise 
orange, banana, strawberry / 3.35

Groovy Muesli Smoothie 
banana, strawberry, semi skimmed 
milk, natural yoghurt, rude health 
muesli & honey / 3.50

Mango Mama 
mango, strawberry, banana, orange, 
apple juice / 3.50

Hippy Hippy Shake 
pineapple, passion fruit, mango, 
banana, pomegranate juice / 3.50

Giddy Giraffe 
papaya, fresh mint, banana,  
orange, lime juice / 3.50

Vanilla & Date  
natural low fat yoghurt, medjool dates, 
banana, semi skimmed milk / 3.75

Sparkling or Still 
Mineral Water / 1.85

Coke or Diet Coke / 2.10

Luscombe Organic Drinks 
cranberry organic crush or organic 
cool ginger beer / 2.95

Fresh Orange or 
Cloudy Apple Juice / 2.45

Pomegranate / 
Cranberry Juice / 1.95

Arizona 100% Natural  
Iced Teas 
blueberry white tea or  
pomegranate green tea / 3.95

drinks

Check out our full 
drinks menu to see our 
global selection of wines 

and cool cocktails


