• We have small dishes available for kids, please ask.
• Some items may change subject to availability.
• If you have any allergies, please let us know when ordering.

WELCOME ON BOARD!

Moored in Bristol’s historic harbour, Grain Barge
is a relaxed spot for enjoying delicious food and
our extensive range of craft beers, local ciders
and wines. Our menu uses fresh, seasonal produce
from our very own Five Acre Farm in Backwell.

SANDWICHES

AVAILABLE UNTIL 3PM
Served on sourdough with fries and salad
PHILLY CHEESE STEAK £7.80
VEGAN REUBEN £7.80 vgn

SMALL PLATES

HOUSE FOCACCIA £3.80 vgn
vegan aioli / tapenade
GAME CROQUETTES £4.20
fig & red onion chutney
VEGAN GYROS £4.80 vgn
‘kebab’ / pickled cabbage / tomato salsa /
vegan aioli / homemade flatbread

MAINS

DORSET CLAM SPAGHETTI £12.80
tomato sauce / parsley / white wine / garlic
STEAK FRITES £12.80 gf
8 ounce flat iron steak / tarragon butter
/ rocket / skin-on fries
+ peppercorn sauce £1.50
SEABASS EN PAPILLOTE £13.80 gf
whole seabass in parchment paper
/ herbed potatoes / beurre blanc
GNOCCHI £11.40 v
wild mushrooms / roasted butternut squash
/ cavolo nero
CONFIT DE CANARD £14.20 gf
duck leg / braised puy lentils / goose fat potato
/ lemon thyme
PLATE DU JOUR £9.80 vgn
ask your server for details

SIDES

SKIN-ON FRIES £3.50 vgn gf

SPICY MERQUEZ £4.40
North African sausage / red cabbage

POSH FRIES £5.50 gf parmesan / truffle oil

CRAB BISQUE £5.20
sourdough / saffron mayonnaise

GRATIN DAUPHINOIS £4.80 v

FARM PIES

Five Acre Farm, small batch hand-made pies.
All pies are served with mash, spring greens
and veggie gravy.
SEITAN TURKEY £11.80 v
cranberry / rosemary
PIE OF THE DAY £10.80 v
ask your server for details

DIRTY FRIES £6.80 pulled pork / siracha sauce
FARM VEGETABLES £3.80 vgn

DESSERTS

STICKY MILKSTOUT PUDDING £5.00 v
salted toffee sauce / vanilla ice cream
CLASSIC CREME BRULEE £5.00 v
vanilla ice cream
ICE CREAMS + SORBETS
two scoops £2.40 v gf
ask your server for flavours

FOOD SERVED: MON-THUR 12-3PM & 5.30-9PM / FRI 12-9PM / SAT 10-9PM / SUNDAY 10-6PM
All dishes prepared in kitchen where mustard, egg, milk, soya, sulphites and gluten are used
1020A

DRINKS

This is just a selection of our favourite drinks,
ask your server about guest beers and our full
range of spirits.

WELCOME ON BOARD!

Moored in Bristol’s historic harbour, Grain Barge
is a relaxed spot for enjoying delicious food and
our extensive range of craft beers, local ciders
and wines.

BAR SNACKS

PIPERS CRISPS £1.20
Chorizo / Sea Salt / Cider Vinegar & Sea Salt /
Longhorn Beef / Sweet Chilli / Cheddar & Onion
THE SUN VALLEY NUT CO £1.50
Dry Roasted Peanuts / Salted Peanuts

BEERS

At Grainbarge we have been supporting and
championing independent local breweries since 2007
and pride ourselves on being a celebration of Bristol.
Our core range consists of the multi-award winning
Bristol Beer Factory established in 2004 and Cornish
heroes St Austell’s.
Ask your server for our guest beers

LAGER
BATH ALES SULIS [4.2%] £4.20
‘The ultimate English lager from bath ales’
BBF INFINITY - HELLES LAGER [4.8%] £4.50
Crisp and refreshing, Infinity is true to the
Helles style, bringing an element of sweetness
to accompany the bitterness and dry finish of
a lager, creating a more balanced pint.
NORTH STREET CIDER [4.6%] £4.80
‘A Bristol made Medium dry cider’
HEINEKEN ALCOHOL FREE [00.0%] £3.00
‘For the dry days, for the drivers’

ALE
BBF FORTITUDE - AMBER ALE [4%] £3.90
A beautiful amber colour, with perfect balance
between finest English Maris Otter malt and classic
Southern English hops; malty, clean, moreish.
Hops: Jester, Challenger, Fuggles

BBF FORTITUDE - AMBER ALE [4%] £3.90
A beautiful amber colour, with perfect balance
between finest English Maris Otter malt and classic
Southern English hops; malty, clean, moreish.
Hops: Jester, Challenger, Fuggles
BBF NOTORIOUS - SESSION PALE ALE
[3.8%] £3.90
Notorious pays homage to the original US ‘C’ hops:
4 revolutionary. A citrusy, hoppy pale ales a legend
of a pint: citrus, sherbet, black pepper, floral,
tropical and piney flavours make this an epic pour.
Hops: Columbus, Chinook, Cascade and Centennial
BBF INDEPENDENCE - US STYLE PALE ALE
[4.6%] £3.90
American pale ale is full of big hop character but
without the strong bitterness. Carefully selected
American hop to give a really fresh aromatic boost.
Hops: Citra, Mosaic, Junga, Amarillo
BBF MILK STOUT [4%] £4.80
The original Bristol Milk Stout with smooth chocolatey
sweetness and balancing coffee bitterness with hints
of dark fruits. This award winning national champion
stout is a beautifully creamy, full-bodied stout.
Hops: Challenger, Fuggles

CIDER
COTSWOLD CIDER CO. SWEET CHEEKS
[4%] £4.80
A blend of bittersweet cider and the complementing
hedgerow fruits of elderberry and blackberry.
A perfect balance of sharpness and flavour result
in a medium sweet, smooth finish.
CAPLE ROAD CIDER [5.2%] £4.50
‘A dry Cider born in Herefordshire’
TUK TUK CIDER [4%] £4.80
Medium Cider with Lemongrass

“ACROSS THE TROUBLED
MAELSTROM OF TIME, PEOPLE
ALWAYS NEED A BEER.”
ELLEN KUSHNER
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GIN

WINE

HENDRICK’S [41.1%] £7.00
with Fever Tree elderflower tonic and slice
of cucumber

ENCANTADOR BLANCO [11%]
175ml £4.90 / 250ml 6.30 / bottle £17.50
Origin: Spain / Grape: Airen 85%, Chardonnay 15%
Starfruit and pear aromas. Medium bodied with
a round, juicy feel and a long, refreshing finish. A
refreshing apéritif or with starters, salads, fish or
pasta dishes in a cream sauce.

SIX O’CLOCK [43%] 6.80
with Fever Tree Mediterranean tonic and peel
of orange

BEEFEATER HOUSE [41%] £6.20
with Fever Tree Indian tonic and slice of lemon
TARQUINS CORNISH DRY [42%] £7.10
with Fever Tree elderflower tonic and slice of lemon
TARQUINS RHUBARB AND RASPBERRY
[38%] £7.10
with Fever Tree Indian tonic and blackberries
TARQUINS STRAWBERRY AND LIME
[38%] £7.10
with Fever Tree elderflower tonic and raspberry
WHITLEY NEILL ORIGINAL [43%] £6.60
with Fever Tree Indian tonic and slice blood orange

COCKTAILS

APEROL SPRITZ £8.50
A European alternative to Pimms with a bitter
after taste
BRISTOL MULE £8
6’O Clock Damson gin with a Fever Tree ginger
ale and a lemon twist
ELDERFLOWER FIZZ £7
Prosecco served with Elderflower cordial and
a lemon twist
PIMMS AND LEMONADE £6.20
A British classic served with a selection of
summer fruits

125ml measure available on request

WHITE

HÉRALDIQUE, CUVÉE PRESTIGE BLANC,
PAYS D’OC [13%]
175ml 5.80ml / 250ml 7.80 / bottle £20.50
Origin: France / Grape: Marsanne 60%, Viognier
30%, and Vermentino 10%
Tropical fruit aromas and a rich, creamy, spicy
anise-flavoured palate. A robust wine which will
accompany most full-flavoured fish and meat dishes,
as well as strong cheeses.
DOMAINE DE CAMPANES, SAUVIGNON
BLANC [11%]
175ml £6.90 / 250ml £8.90 / bottle £24.50
Origin: France / Grape: Sauvignon Blanc 100%
Citrus and tropical fruit aromas. Well flavoured with
a round, fresh and zesty finish. Ideal as an apéritif
or with seafood, grilled fish or goat’s cheese.

ROSÉ
ROSÉ [11%]
175ml £6.90 / 250ml £7.30 / bottle £19
Origin: Spain / Grape: Airen 85%, Chardonnay 15%
Pale salmon pink rosé with fruity aromas of
grenadine and red fruits and a round and fresh
finish. A great aperitif or with light shellfish dishes,
salads or white meats.

SPARKLING

“HERE’S TO ALCOHOL,
THE ROSE COLORED GLASSES
OF LIFE.”
F. SCOTT FITZGERALD

CINTILLA SPARKLING
£6.50 / £26
SACHETTO PROSECCO
£6.80 / £28
CHAMPAGNE BERNARD REMY
£45
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125ml measure available on request

RED

SOFT DRINKS
COKE £3.20 / £1.60

CINTILA RED [12.5%]
175ml £4.90 / 250ml £6.30 / bottle £16.50
Origin: Portugal / Grape: Castelão 100%
A rich, raspberry and violet scented wine made
from the Castelão grape. Medium bodied with
soft tannins and an easy drinking finish. A great
accompaniment to grilled red meats, meat stews
or rich pasta dishes.

LEMONADE £3.20 / £1.60

SAN MARZANO, IL PUMO, SALENTO,
NEGROAMARO [13.5%]
175ml £5.80 / 250ml £7.80 / bottle £20.50
Origin: Italy / Grape: Negroamaro 100%
A deep ruby red with aroma of plums, vanilla and
spice. A full-bodied wine which is soft on the palate
and full of the flavours of Southern Italy. An ideal
accompaniment to savoury first courses, grilled red
meat, game and mature cheese.

FROBISHERS TOMATO JUICE £3.60

TERRE DU SOLEIL, PAYS D’OC, MERLOT
[12.5%]
175ml £6.40 / 250 £8.50 / bottle £22.50
Origin: France / Grape: Merlot 90%, Cabernet
Sauvignon 10%
A vibrant wine full of plummy fruits supported by
subtle notes of tobacco and chocolate in a smooth
and quaffable style.
MESTA ORGANIC, UCLÉS, TEMPRANILLO
2017 [14%]
175ml £6.30 / 250ml £8.50 / bottle £23.50
Origin: Spain / Grape: Tempranillo 99%, Syrah 1%
Red berry, rosemary, and a touch of liquorice
aromas. Fresh, with a rounded texture and
satisfyingly dry finish. Excellent with tapas, grilled
meat, spicy chorizo and pasta.
DOMAINE ANDRÉ BRUNEL, EST-OUEST [13.5%]
bottle £25.00
Origin: France / Grape: Grenache 75%, Cinsault
15%, Syrah 10%
Spicy with exuberant ripe red fruit, rounded
tannins and a lovely balance. A delicious and
approachable Rhône blend, this is a fantastically
versatile red which accompanies red meats and
charcuterie.

DIET COKE £3.20 / £1.60
STILL/SPARKLING WATER £2.50
SAN PELLEGRINO ORANGE £3.00
SAN PELLEGRINO LEMON £3.00
FROBISHERS PINEAPPLE JUICE £3.60
ORANGE/CRANBERRY/APPLE JUICE £2.20
FENTIMANS GINGER BEER £3.50
FENTIMANS ROSE LEMONADE £3.50
FENTIMANS VICTORIAN LEMONADE £3.50

HOT DRINKS
AMERICANO £2.20

CAPPUCCINO £2.60
LATTE £2.60
FLAT WHITE £2.60
MACCHIATO £2.60
HOT CHOCOLATE £2.80
BREAKFAST TEA £2
HERBAL TEA £2

ask your server for details of our herbal teas

“WAY TOO MUCH COFFEE.
BUT IF IT WEREN’T FOR
THE COFFEE, I’D HAVE NO
IDENTIFIABLE PERSONALITY
WHATSOEVER.”
DAVID LETTERMAN
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