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In 1920's New Orleans, The Martin Brothers gave free food to striking tram workers,
serving meat and seafood scraps on French loaves. As they flocked to the Martin Brother’s
deli in their droves, the striking tram workers became know as Poor Boys or Po'Boys,
with the iconic sandwiches served to them adopting the same name.

APPETIZERS

ROCK OYSTERS (3/ 6) 7.00/13.00 CHICKENWINGS (6/12) 6.50/12.00
Rock Oysters Natural with Red Wine Shallot Free Range English Chicken Wings with Louisiana
Vinegar or Grilled with Cajun Garlic Butter Hot Sauce & Blue Cheese or Bourbon BBQ & Ranch
JUMBO SHRIMP (4 / 8) 9.50/18.00 MAC & CHEESE BALLS (4/ 8) 4.50/8.00
Wild Caught Argentinian Shell On Jumbo Shrimp Three Cheese Mac & Cheese Balls with Louisiana
sauteed with Cajun Garlic Butter, White Wine & Lemon Hot Sauce & Blue Cheese or Bourbon BBQ & Ranch
POPCORN SHRIMP 8.50 POPCORN CHICKEN 7.50
Crispy Fried Wild Caught Argentinian Red Shrimp with Crispy Fried Free Range English Chicken Thigh with
spring onion, bell peppers, lemon & Chipotle Lime Mayo spring onion, bell peppers, lemon & Chipotle Lime Mayo
POPCORN OYSTERS 13.00 POPCORN CAULIFLOWER 6.50
Crispy Fried Rock Oysters with with spring onion, Crispy Fried Cauliflower with spring onion, bell peppers,
bell peppers, lemon & Chipotle Lime Mayo lemon & Chipotle Lime Mayo

Available on Thursday & Fridays delivered fresh - subject to availability, season, weather & catch.

Also available on request with 48 hours notice

WHOLE LOBSTER Mkt Price  WHOLE BROWN CRAB Mkt Price

Fresh Whole Lobster - Natural or Grilled

Fresh Whole Brown Crab - Natural

STEP 1 -

PO BOY SKINNY BOY

APoBoyisa
New Orleans sandwich
on Artisan French Bread
dressed with mayo,
lettuce, tomato & pickles

A Skinny Boy is a Green
Salad with tomato,
pickles & house dressing
topped with your
favourite flavour

STEP 2 -

SHRIMP 9.75/12.75
Wild Caught Argentinian Red Shrimp

Buttermilk Fried in Cajun Spices

COCHON

Free Range English Pork Belly Slow Cooked
in Ginger Beer & Grilled with a Bourbon Glaze

DUCK DUCK

Free Range English Slow Cooked Duck Leg
with Free Range Fried Duck Egg

9.50/12.50

10.50/13.50

STEP 3 -

LOUISIANA HOT
BOURBON BBQ

BUILD YOUR OWN POOR BOY

CHOOSE YOUR BOY

CHOOSE YOUR FLAVOUR

CHOOSE A SAUCE

HONEY MUSTARD MAYO
CHIPOTLE LIME MAYO

DIRTY BOY MAC BOY

A Dirty Boy
is triple cooked French
Fries topped with your
favourite flavour
& sauce combination

A MacBoy s a
Three Cheese Mac &
Cheese topped with

your favourite flavour
& sauce combination

SOUTHERN
Free Range English Chicken Breast

Buttermilk Fried in Cajun Spices

ANGUS
Dry Aged Grass Fed Angus

Grilled Cajun Spiced Rib Eye
CAULFILOWER

Buttermilk Fried Caulflower in
Cajun Spices

9.75/12.75

9.50/12.50

10.50/13.50

BUTTERMILK RANCH
CAJUN TARTARE

SIDES

SKIN ON FRIES 3.00
Triple Cooked French Fries

CAJUN FRIES 3.50
Triple Cooked French Fries with Cajun Seasoning,

Spring Onions & Bell Peppers

BOO FRIES 4.50

Triple Cooked French Fries topped with Mature
Cheddar Cheese, Spring Onions & Veal Gravy

LUNCH
MAIN, SIDE & DRINK - £10.00

Available Monday - Friday 12:00 - 17:00 exc. Bank Holidays
PO BOY or SKINNY BOY

Shrimp, Cochon, Southern or Cauliflower

Upgrade to Regular (+2.00)

SIDE

Skin on Fries, Cajun Fries, Ranch Salad or Southern Slaw
Upgrade to Boo Fries or Fried Pickles & Okra (+2.00)

DRINK
Choose any Soft Drink or Soda

Upgrade to a Dixie Beer or glass of Wine (+2.00)

BUTTERMILK RANCH SALAD 3.00
Green Salad with Buttermilk Ranch Dressing

SOUTHERN SLAW 3.00
Red Cabbage Slaw with creamy tangy

Buttermilk dressing

FRIED PICKLES & OKRA 4.50

Fried Pickled Cucumber & Okra with Cajun
Spices & Chipotle Lime Mayo

KIDS
MAIN, DRINK & DESSERT £6.50

Kids aged up to 12 years old
PO BOY or MAC BOY

Choose from: Shrimp, Southern or Cheese

CHICKEN WINGS or POPCORN CHICKEN

Choose from: Honey BBQ or Louisiana Hot

DRINK
Beverage includes any Soft Drink, Soda or Shake (+1.50)

DESSERT

Chocolate Brownie or Ice Cream (2 Scoops)

Please advise your server if you have any allergies or require information on ingredients used in our dishes.



n @eatpoorboys
@ @eatpoorboys

’ @eatpoorboys

In 1920’s New Orleans, The Martin Brothers gave free food to striking tram workers,
serving meat and seafood scraps on French loaves. As they flocked to the Martin Brother’s
deliin their droves, the striking tram workers became know as Poor Boys or Po’'Boys,
with the iconic sandwiches served to them adopting the same name.

DESSERTS

SALTED CARAMEL BROWNIE

Warm Chocolate Brownie with Salted Caramel,
Popcorn & Vanilla Ice Cream

BUILD YOUR OWN SUNDAE
Three scoops topped with Whipped Cream & Toppings

Choose two from: Reeses Peanut Butter Cups, Oreo’s,
Brownies or Marshmellows

5.50

6.00

ICE CREAM (double / triple) 3.00/4.50
Locally made artisan ice cream. Choose from:

Vanilla, Strawberry, Chocolate & Bubblegum

ICE CREAM FLOAT 4.50

Soda Folk Root Beer, Soda Folk Cream Soda or Cola
with a scoop of locally made artisan ice cream. Choose
from: Vanilla, Strawberry, Chocolate & Bubblegum

SOFTS & SODAS

KARMA COLA 2.75
Organic Fairtrade Cola made with real cola nut grown
by the Mende & Temme people of Sierra Leone 330ml
COCA COLA ICON 2.50

Coca Cola, Diet Coke, Fanta or Sprite 330ml

PRESSED JUICE 2.50
Pressed Juice of Orange, Apple, Cranberry,

or Pineapple

MINERAL WATER 2.00/4.00

Still or Sparkling (330ml / 750ml)

SHAKES

Our ice cream is made by a local ice cream maker whose family have been producing ice cream for over 100 years!

CLASSIC SHAKES

Classic Shakes are made with 3 scoops of
ice cream and fresh milk - thats it!

VANILLA
STRAWBERRY
CHOCOLATE
BUBBLEGUM

DIRTY SHAKES

Dirty Shakes are topped with whipped
cream & your favourite flavour!

4.50 REESES PEANUT BUTTER
4.50 OREO COOKIES & CREAM
4.50 SALTED CARAMEL BANOFFEE 6.00 POOR STAR MARTINI
4.50 BROWNIE & SMORES

HARD SHAKES

Hard Shakes are our Classic Shakes with
some of our favourite cocktail combos!

7.50
7.50
7.50
7.50

6.00 HONEY BOURBON
6.00 ESPRESSO MARTINI

6.00 MANGO DAIQUIRI

BEERS

A selection of North American Beers to complement our seafood &
Louisiana Cajun Flavours - ask your server for more details and about our weekly specials.

LAGER

DIXIE “New Orleans in a bottle”
New Orleans, Louisiana - 330ml 4.5%

4.25

PACIFICO 445
Mazatlan, Mexico - 355ml 4.5%
SAMUEL ADAMS 4.75

Boston, Massachussets - 355ml 4.8%

ALE

GOOSE ISLAND IPA
Chicago, lllinois - 355ml 5.9%

LAGUNITAS DAYTIME IPA
Petaluma, California - 355ml 4.6%

ANCHOR STEAM

San Francisco, California - 355ml 4.8%

535

5.75

5.85

WINES

A selection of Wines to complement our seafood &
Louisiana Cajun Flavours - ask your server for more details and about our weekly specials.

WHITE (175m1/250m1/750ml)

PINOT GRIGIO 445/5.95/17.95
Lombardi, Italy
SAUVIGNON BLANC 5.85/8.25/24.95

Malborough, New Zealand

SPARKLING (125ml1/750ml)

PROSECCO
Veneto, Italy

4.95/23.95

RED (175ml1/250ml1/750ml)

CABERNET SAUVIGNON
Central Valley, Chile

4.75/6.35/18.95

MALBEC “Aged in Bourbon Barrels” 5.95/8.45/25.95

San Juan, Argentina
ROSE (175ml1/250mIi/750ml)

PINOT GRIGIO ROSE
Lombardi, Italy

445/5.95/17.95

COCKTAILS

A selection of Cocktails to get the Mardi Gras atmosphere started - please inform your server if you have any
allergies and we can create a cocktail specifically for you

RUM
HURRICANE 7.50

Havana Club Rum Especial, Passion Fruit, Pineapple & Orange

MANGO DAIQUIRI 7.75

Havana Club Anejo, Triple Sec, Mango & Lime

TEQUILA

MARGARITA

El Jimador Blanco, Triple Sec, Lime & Gomme

OLD FASHIONED TEQUILA

El Jimador Resposado, Orange Bitters & Gomme

WHISKEY/BOURBON

WHISKEY SOUR
Rock Oyster Whiskey, Lemon & Gomme

GINGER MINT JULEP
Bulleit Bourbon, Ginger Beer & Mint

GIN
GIN FIZZ

Aviation Gin, Lemon & Soda

POORADORA
Tanqueray Gin, Raspberry, Lime & Ginger Beer

VODKA
POOR STAR MARTINI

Stoli Vodka, Passion Fruit Liquor, Vanilla & Prosecco

ESPRESSO MARTINI DU MONDE
Tito's Vodka, Coffee Liquor, Espresso, Chicory & Gomme

NON ALCOHOLIC

RASPBERRY NOJITO
Raspberry, Lime, Mint & Soda

LOUISIANA ICED TEA
Ginger Beer, English Breakfast Tea, Lemon & Apple Cider

Please advise your server if you have any allergies or require information on ingredients used in our dishes.




