Dusk to
dawn
-

Whole chicken
Half chicken
5.5

Special

6.5

Burgers

Let’s Get Tropical!

Blistered padron peppers

Lettuce, tomato, cheese, BBQ sauce,
bacon, pickles, onion rings, served on
a buttered brioche bun

6

With salted almonds and lemon

7.7

Chicken

4

Fried chicken fillet, lettuce, tomato, cheese,
Mississippi comeback sauce, served on a
buttered brioche bun

With chipotle sauce

With garlic & herb infused butter

Moving Mountains®
7

Marinated in buttermilk, with chilli,
coriander and wasabi mayonnaise

Chicken noodle soup

6

12 hours slow cooked broth, with soy, rice
noodles, chilli, topped with spring onions

Cauliflower tempura

15

Cereal killers
Fruit Lupe Fiasco

13.5

Oodles of O’s

8.5

Stolichnaya Vodka, Licor 43, milk,
gingerbread syrup and Cheerios

15

There will be blood
Bloody Mary

8.5

Your choice of vodka, gin or tequila mixed
with our in-house bloody mary mix

Extra’s
1
0.5
4

Bloody Shame

4.5

House bloody mary mix, minus the alcohol.

Sides

Fizzy rascals

All our side are vegetarian

Bellini

Coleslaw

Choice of peach, strawberry
or lychee puree, mixed with
sparkling wine

House mash

3.5

Death In The Afternoon
3.5

Creamy buttered smashed potatoes

10

Mac ‘n cheese

La Fée Absinthe, lemon and sugar,
mixed with sparkling wine

5

Homemade bechamel sauce with Cheddar
and Parmesan cheeses, topped off and
baked with herby breadcrumbs

With Canadian maple syrup
and crème fraiche

10

With mint yoghurt and honey

Jacket potato

Fried chicken

Served with greek yoghurt, green onions
and a sprinkle of paprika

12

Corn on the cob
Piping hot cob, with salted butter, spring
onions and paprika

3.5

Allergens
Not all ingredients are listed, please inform your
server about food allergies that you have.

3.5

Our food is prepared in both our own & suppliers
kitchens that handle allergens, and our Restaurants
& Bars are busy places, so we can’t guarantee that
our food and drinks are allergen-free.
Our Allergen Guide contains a list of all the products
we use. Please feel free to ask a member of our team
to provide you with a copy to read.

= vegetarian

8.5

Bacardi Cuatro, Bols Peach Liq,
milk and Froot Loops

Fresh crispy vegetables in a yoghurt
dressing

Light and fluffy, made in-house

With poached eggs, mixed leaves
and maple syrup

8.5

Aperol, Bombay Sapphire gin,
mango, passionfruit, wow mix

5

TC’s buttermilk
waffels

Muddled berries

8.5

Midori, Malibu, Bols Banana,
pineapple, wow mix

100% plant based & 20g of protein, smashed
avocado, lettuce, tomato salsa, feta cheese
served on a buttered brioche bun

Bacon
Jalapeños
Extra burger patty

Fried cauliflower, seasoned and sprinkled
with toasted sesame seeds and a side of
sweet chilli dip

Crispy bacon

9

All our burgers are served with fries add sweet potato fries for just € 1

4.5

8.5

Stolichnaya vodka, Bols Peach,
cranberry, wow mix

Buggin’Out

Beef

Crispy calamari

Wow Wow Wee Wow

Our late night chicken box, ¼ chicken,
house slaw and fries

With chipotle mayo

Bread

13

5.5

With honey and grilled bread

Chicken croquettes

All that glitters
ain’t gold

With a visit to our epic sauce wall

With lemon & garlic mayo

Chicken skin crisps

21

With a visit to our epic sauce wall

With beetroot hummus

Grilled halloumi cheese

Drinks Willy Wonka himself could get
on board with, served in a bottle, with
a sprinkle of The Commons magic. Stir
it up with your straw and enjoy!

Complete your chicken with some sides.
Not sure? Ask your server for advice!

Small plates
Mushroom fritti

spring onions and paprika

We know you like it hot and fresh, that’s
why we roast our free-range chickens
fresh throughout the day.

Our menu is seasonal & fresh, and we create
everything with love – working to source ingredients from the most conscious suppliers
as part of our ongoing sustainability journey.

Grilled flatbread

Cocktails

Roasted chicken

Prices are indicated in Euros and are inclusive of TAX

7

7

