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BAR +
KITcHEN FANCY A NIBBLE?

SMALL PLATES

BEETROOT HUMMUS (vg)
Sesame seeds / roasted chickpeas / bread
TRIO OF DIPS 10

Beetroot hummus (vg) / artichoke dip (vg) / tzatziki (v) /
bread

PADRON PEPPERS (vg)

Chilli salt / lime

CAULIFLOWER STEAK (vg) 8
Butterbean puree / toasted chickpeas / chimichurri
BAKED FETA (v)

Hot honey sauce / pickled salad / sesame
CHICKEN SOUVLAKI SKEWER 9
Feta & yoghurt sauce / feta / rocket

LAMB KOFTA 9
Minted mayo / rocket

ROASTED TIGER PRAWNS 9
Nduja / sourdough / garlic mayo / lemon / rose petals

SPICED CALAMARI 8.5
Lemon & black pepper mayo

SIDES

SEASONED FRIES (vg) 4.5 SIDE SALAD (vg) 4

7.5

8.5

GREEK FRIES (v) 5.5

House chilli / garlic mayo / tzatziki / feta / ORZO SALAD (v) 4

crushed olives Pepper / onion / cucumber / feta yoghurt
sauce (vegan option available)

SALT & PEPPER FRIES (vg) 5.5

Salt & pepper seasoning / chilli / onion /

peppers PICKLED SALAD (vg) 4.5

HALLOUMI BITES (v) 55 BAB SLAW (vg) 4



BAR +
KITCHEN

SOFTS

Fentimans GingerBeer
Fentimans Dandelion & Burdock

Frobishers
apple / orange / pineapple / cranberry

Frobishers
orange & passionfruit / apple & mango

Belvoir Raspberry Lemonade

Fanta Orange (bottle)

Appletiser

Still / Sparkling Water

Tonic / Slim Tonic / Elderflower Tonic

Pepsi / Pepsi Max / Lemonade
(small / large)

HOT DRINKS

Latte
Cappuccino
Mocha

Selection of Teas

ICED COFFEE

Black
Vanilla / Butterscotch / Caramel
Mocha

4.5

3.75

3/4

4.5
4.5
4.5
3.5

4.5
4.5



DRAUGHT BEER

HALF PINT
Red Stripe 4.7% 3.2 6.4
Cruz Campo 4.4% 3.25 6.5
Gamma Ray 5.4% 3.6 7.2
Guinness 4.2% - 6.5
Birra Moretti 4.6% 3.3 6.6
BOTTLES & CANS
Sol 4.2% (330ml) Heineken 5% (330ml) 6.5
Beavertown Neck Oil 4.3% (330ml) 6.5
Inch’s Apple Cider 4.5% (500ml) 6.75
Old Mout Pineapple & Raspberry 4% (500ml) 667:
Old Mout Berries & Cherries 4% (500ml) 6.75
Old Mout Mango & Passionfruit 4% (500ml) 6.75
ALCOHOL FREE
Heineken 0% 4.5
Corona 0% 4.5
Beavertown Lazer Crush 0% 4.5
Guinness 0% 5.5

Old Mout Berries and Cherries 0%

5.5
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BAB COCKTAILS 12

Espresso Rumtini
Kraken roast coffee, kahlua, vanilla, espresso

Pornstar Martini
Sphere tonka vodka, passoa, vanilla, pineapple juice, passionfruit, prosecco

Wet and Rainy
Kraken black cherry, vanilla, lime, ginger beer

Manchester Negroni
Manchester hacienda gin, campari, red vermouth

Bakewell Tart
Amaretto, kraken black cherry, almond syrup, raspberry, cranberry juice

MARGARITAS 12

Classic Margarita

1800 Tequila, cointreau, lime, sugar syrup, salt

Chilli Margarita

1800 Tequila, licor 43, agave syrup, lime, chilli, tajin salt

Passionfruit Margarita
1800 Tequila, cointreau, lime, agave, passionfruit

FlZZ 12

Classic Aperol Spritz

Aperol, soda, prosecco

Tequila Sunrise Spritz

1800 Tequila, orange juice, prosecco, grenadine

Limoncello Spritz

Limoncello, lemon, soda, prosecco

Lychee Fizz

Manchester gin, lychee liqueur, lychee juice, lemon, grenadine, prosecco

ALCOHOL FREE 10

T
0

Y

Raspberry Passion
Passionfruit, raspberry, pineapple juice, lime, vanilla

Dark & Sober
Calefio spiced rum 0.0, ginger beer, agave, lemon

Cranberry Gin Fizz
Tanqueray 0.0, cranberry juice, sugar syrup, soda

All cocktails are vegan friendly
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WINE LIST

RED

Panuelo- Temperanillo-Cabernet Sauvignon

Ripe and dark berry fruit flavours, with a smooth finish
Tekena — Merlot

Raspberry and blueberry fruit

Luis Felipe — Pinot Noir

Refreshing red berry and cherry

Brazos — Malbec

Ripe red and black fruits, cherries, plums, and blackberries

WHITE

Parini — Pinot Grigio Delle Venezie

Soft, fresh, and lively with notes of ripe pear
Klein Zalze — Chenin Blanc

Melon, peach, guava, and a hint of minerality
Vidal — Sauvignon Blanc

Crisp herbaceous passionfruit and melon
Enrico Serafino — Gavi De Gavi

Floral and citrus aromas, minerally and dry

ROSE/ORANGE

Parini — Pinot Grigio Rose

Delicate and fruity bouquet, soft and fresh

Whispering Hills — White Zinfandel

Fresh summer-fruit flavours and lively acidity,

Luis Felipe Macerao - Orange Wine

Arich andtextured wine with zesty aromas of peach and white
flowers. Stone fruit on the palate, with a hint of honey

ROSE & SPARKLING

Le Alante — Prosecco
Crisp, fresh fizz with green apples and citrus notes
Galanti Prosecco Spumante Rosato

A vibrant pale pinkProseccowith light summer fruits and

a hint of white peach

Moet & Chandon Brut

A sparkling bouquet of vibrant apple and citrus fruit, mineral
nuances, white flowers, brioche and nuts

Veuve Clicquot Yellow Label Brut — Champagne
Rich and dry with great depth

BOTTLE

24

24

26

30

BOTTLE

24

24

30

35

BOTTLE

24

25

26

175ML

6.5

6.5

7.5

175ML

6.5

6.5

8.2

175ML

6.5

7.2

7.5

BOTTLE

31

31

70

90

250ML

8.5

8.5

8.9

250ML

8.5

8.5

10.5

250ML

8.5

8.6

8.9

125ML



SPIRITS

Gin

Tanqueray

MCR Gin

MCR Gin Raspberry
MCR Gin Hacienda

Vodka

Ketel One

JJ Whitley Rapsberry
Sphere Coffee Vodka
Sphere Tonka Vodka

Rum

El Dorado 3

El Dorado 5

Kraken

Kraken Roast Coffee
Kraken Black Cherry

5.75
5.75
5.75

5.75
5.75
5.75

5.5
5.75
5.75
5.75

Whiskey

Bulleit

Johnnie Walker Red Label
Roe & Co

Woodford Reserve
Singleton 12

Brandy

Courvoisier

Alcohol free sprits available

Shots

Cascabel Coffee
Cascabel Honey

Tequila Rose

Fireball

Jose Cuervo Silver tequila

5.75
6.25

7.25

5.75
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PRIVATE ROOM
HIRE AVAILABLE

MEETINGS / PARTIES / EVENTS

TO MAKE A BOOKING OR FIND OUT MORE ABOUT PRIVATE HIRE
EMAIL: INFO@BABNQ.CO.UK

GROUP

BOOKINGS
AT BAB

OUR MAIN MENU IS AVAILABLE
FOR GROUPS OF UP TO 20

TO MAKE A BOOKING OR FIND OUT MORE ABOUT PRIVATE HIRE
EMAIL: INFO@BABNQ.CO.UK

f J @bab_mcr babng.co.uk
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