
BURGERS  

OG FILTH (GF*) 9.5  
Smashed beef patty, American cheese, filthy burger sauce, 
pickles, lettuce, served in a brioche bun

SWEET CHEESUS (GF*) 10.5  
Double smashed beef patty, streaky bacon, American cheese, 
filthy burger sauce, pickles, lettuce, served in a brioche bun 

FESTIVE FILTH BURGER (GF*) 11  
Crispy chicken breast fillet, melted camembert,  
peppery rocket, cranberry ketchup & honey  
mustard mayo, served in a brioche bun  

FAKING IT (VE/GF*) 10.5  
Beyond meat patty, mozzarella sheese, chilli pesto, basil mayo, 
crispy onions, rocket, served in a brioche style bun 

BAE BURGER (V/GF*) 10  
Greek Halloumi, tzatziki, harissa mayo, rocket, roasted peppers, 
served in a brioche bun 

 
FILTHY EXTRAS    

Streaky Bacon  1.5

American Cheese (V)  50p

Jalapeños (VE)  50p

Crinkle Cut Pickles (VE)  50p 

SIDES    

FRIES (VE/GF)  4.5 
Skin on, salted 

BEER BATTERED ONION RINGS (V) 5  
Crunchy lager battered onion rings served with BBQ dip

FILTHY FRIES (V) 5.5 
Skin on fries topped with melted American cheese, burger 
sauce, ‘plant bacon’ bits & pickles

HALLOUMI FRIES (V) 6.5 
Honey drizzled halloumi, served with harissa mayo dip

 
SAUCES    

Filthy Burger Sauce 1 

Garlic Aioli  (VE/GF)  1

Harissa Mayo (VE/GF)  1

Bourbon BBQ Sauce (VE/GF)  1



APRÈS SNACKS  

POTATO ROSTI BITES (VE) 5.75 
Mini hash brown bites tossed in rosemary salt, served with 
garlic aioli 

CRISPY TRUFFLE MUSHROOMS (VE) 6.25 
Crispy fried mushrooms, served with truffle & chive mayo

PIGS IN BLANKETS  6.75 
Mini pork & herb sausages wrapped in streaky bacon, served 
with honey mustard mayo 

GOLDEN BRIE FRITES (V) 6.75 
Gooey brie cheese bites served with cranberry ketchup dip 

 
TO SHARE  

Feeds 2-3

BAKED WHOLE CAMEMBERT (V/GF*) 14  
Baked camembert cheese, fig jam, sourdough bread bites, 
crispy potato rosti & cornichon dippers

ARTISAN CHEESE BOARD (GF*) 16 
A selection of hand-crafted cheeses, including brie, cheddar & 
blue cheese, served with crackers, chutney, celery & grapes  

ALPINE CHARCUTERIE (GF*) 17 
A selection of French charcuterie, served with sourdough 
baguette, olives, sun-dried tomatoes, cornichons, aioli & pesto   

DESSERT    

Feeds 2 

CHOCOLATE FONDUE (V*)  12  
Fresh berries, toasted marshmallows & shortbread with Belgian 
chocolate dipping sauce  

BRUNCH ON 
THE   Piste!

Weekends are for brunching! Make your way down 
to our après ski heaven for bottomless brunch! 

Your brunch will be accompanied by DJs playing 
the biggest party tunes to have the venue up 

and dancing. Enjoy 2 hours of bottomless drinks 
for £35 per person, choosing from free-flowing 

Prosecco, Aperol Spritz & Beer

*A main meal must be purchased  
from a street food trader

2 HOURS OF BOTTOMLESS 
DRINKS, £35 PER PERSON*

EVERY WEEKEND



MAC N CHEESE  
NOSTALGIC (V) 8.5 
Classic three cheese blend with parmesan & thyme crumble

LA MED BABE (V) 8.95 
Classic cheese blend with basil pesto,  
semi dried tomato, bocconcini

SUPER MARIO (V) 8.95 
Classic cheese blend with sauteed mushrooms,  
white truffle oil, garlic

HEY MAC A RENA 8.95 
Classic cheese blend with chipotle beef chilli,  
jalapeño, sour cream

POSH SPICE 8.95 
Classic cheese blend with spicy chorizo  
harissa, caramelised onion

HO HO HOG 8.95 
Classic cheese blend with smoked bbq pulled pork,  
truffle brie de meaux & cranberry sauce 

RUB A DUB MAC 8.95 
Classic cheese blend with jerk marinated  
chicken, pickled chillies

VEGAN PESTO MAC (VE) 10 
Semi dried tomato & herb crumble

Gluten free options available +1

 
LIGHT BITES    

CHEESY GARLIC BREAD (V) 3.95 

CAMEMBERT BITES (V) 4.95 
Crispy camembert bites with house cranberry sauce

NACHOS 5.95 
Birria beef nachos with guac, pinto beans & jalapeño

CHICKEN TENDERS 5.95 
Buttermilk fried chicken tenders with aioli



(V) Vegetarian (VE) Vegan (VE*) Vegan option available 

(GF) Gluten Free (GF*) Gluten Free option available

ON THE PISTE SPECIALS  
‘KURISUMASU’ FESTIVE LOADED FRIES 9 
With turkey karage, a Japanese-inspired gravy with cranberry

TURKEY KARAGE BAO  12 
With a cranberry infused teriyaki sauce and Japanese gravy 
dipping sauce

 
BITES  
TOFU KARA AGE (V) 7 
Crispy marinated tofu slathered in homemade teriyaki sauce

JAPANESE FRIED CHICKEN 7 
Tori kara age, 24 hour marinated and fried crisp with a teriyaki 
sauce

JUICY MISO AUBERGINE (V/GF*) 6.5 
Juicy and served with a sweet miso drizzle

EBI KATSU 8.5 
Fried crispy prawns served with a sriracha dipping sauce

EDAMAME (V) 3.5 
Steamed with salt

SWEET POTATO FRIES (V) 4.2 
With sesame mayo

LOADED FRIES 7 
With juicy slow cooked teriyaki pork and a drizzle of spicy mayo

 
BAO  
2 steamed fluffy bao buns

SPICY FRIED CHICKEN 8 
Panko crumbed fried chicken, finished with togarashi 7-spice 
and tonkatsu sauce

CRISPY DUCK 8.5 
Crispy duck with hoisin sauce and garnished with cucumber and 
spring onions

SPICY MISO AUBERGINE (V/GF*) 8 
Slow cooked gochujang miso infused aubergine

TERIYAKI PULLED PORK 8 
Slow cooked, melt in the mouth, teriyaki pork, finished with a 
dash of mustard

PRAWN 9.5 
Fried, crisp and drizzled with spicy mayo 

GYOZA   

5 pieces per portion

CHICKEN 7 
Steamed and griddled, served with  
a soy vinegar dipping sauce

DUCK 7 
Fried crisp with a hoisin drizzle

VEG (V) 7 
Steamed and griddled, served with  
a soy vinegar dipping sauce

DESSERT   

3 ICE CREAM FILLED MOCHI 6 
Flavours change weekly, come to the counter to specify or go 
for a lucky dip!




