
The Ninth
Bar & Kitchen

IX
Sticky Toffee Pudding | 8.50
Rich date sponge drenched in hot butterscotch with vanilla ice cream and
custard. Basically British happiness.

Menu at

The Ninth
Good food. Good mood. Zero Regrets.

Chickpea Fries (NGCI , VG) | 3.50
Golden crispy chickpea fries dusted with vegan parnean, served with olive
tapenade and a zingy lemon & herb salad. Fansy fries with a superiority
complex.

Snacks
Perfect with a pint. Even better with two.

Proper Pork Scratchings (NGCI) | 3.50
Crunchy, salty, dangerously moreish — dusted in furikake because we’re
classy like that.

Crispy Potato Skins (NGCI , VG) | 3.50
Loaded with crunch and served with sriracha aquafaba for dipping. Crispy
little flavour boats.

Pigs in Blankets | 3.50
Because life’s too short to only eat these at Christmas. Served with hot
honey & proper English mustard.

Starters
Small plates. Big personalities

Southern Fried Mushrooms (VG) | 9.00
Crispy oyster mushrooms with an airy sriracha aquafaba dip. Proof
mushrooms can party too.

Crispy Pork Belly Bao Buns | 10.00
Soft bao buns stuffed with crispy pork belly, Asian slaw, and yuzu & sumac
mayo. Messy in the best possible way.

Garlic & Chilli Prawns | 9.50
King prawns sautéed with smoky chorizo, garlic, chilli, spring onion, and
wilted spinach, piled onto toasted sourdough. 
Napkins highly recommended.

Burrata & Beets (NGCI) | 9.50
Creamy burrata, roasted beets, crunchy beetroot crisps, and balsamic
caviar. Basically edible artwork.

Lamb Scrumpet (NGCI) | 10.00
Slow-cooked lamb shoulder, panko-crisped and fried golden, served with
vibrant salsa verde. Crispy outside, melt-in-the-middle magic.

Agnolotti | 9.50
Hand-pinched pasta filled with roasted sweetcorn and mascarpone, tossed
through toasted brown butter. Comfort food wearing fancy shoes.

IXMains
The reason you skipped lunch.

BBQ Platter | 28.00
Pork chop with smoky spice rub, Cajun-spiced boneless chicken thigh,
BBQ pulled beef, coleslaw, fries, and buttered corn on the cob. The sort of
plate that turns heads on the way to the table.

Chicken Caesar | 15.00
Pan-fried chicken breast with roast chicken emulsion, crisp romaine, garlic
butter croutons, and shaved Parmigiano-Reggiano. Also available
vegetarian with halloumi & veggie parmesan — because everyone deserves
a Caesar moment.

Blooming Onion Chana Masala (VG) | 14.00
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Bold, rich chana masala topped with onion bhaji, pickled chilli, and mint
yoghurt. A little bit dramatic, just how we like it.

Steak & Stout Pie | 17.00
Our signature pie — chuck steak slow-cooked in stout until ridiculously
tender, wrapped in golden pastry. Served with chips or mash and garden or
mushy peas. Hug in pie form.

 Sea Bass (NGCI) | 22.00
Pan-fried bass with warm potato & tomato salad, finished with pesto and
chicken fond dressing. Fresh, fancy, and worth every bite.

Cajun Chicken Tagliatelle | 16.00
Crispy-skinned boneless chicken thighs over fresh tagliatelle in a Cajun-
spiced mascarpone cream sauce. Comfort food with a little kick.

10oz Ribeye Steak | 34.00
Cooked exactly how you like it, with beer-battered onion rings, proper
chips, mushrooms, roasted tomato, and your choice of peppercorn or red
wine sauce. Big steak energy.

Burgers
Served with 3 beer-battered onion rings, house slaw, and fries or proper
chipc. No sad burgers here.

Spicy Pork Burger | 16.00
Minced pork belly spiced with gochujang, topped with pickled Asian slaw
& lettuce. Sweet heat incoming.

Dan’s Beetroot Burger (VG) | 16.00
Confit beetroot with warming spices, tomato relish, aquafaba mayo, and
rocket. Surprisingly filthy for something containing vegetables.

Korean BBQ Buttermilk Chicken Burger | 16.00
Crispy buttermilk chicken with Korean BBQ flavour, sriracha mayo, spring
onions & rocket. Sweet, spicy, sticky perfection.

Classic Burger | 16.00
A proper 6oz house beef patty with gherkins, burger sauce, tomato &
lettuce. No gimmicks — just a cracking burger.

IX
Desserts 
You’ve come this far. Don’t ruin it by pretending you’re too full.

Dark Chocolate Torte (NGCI , VG) | 8.50
Rich dark chocolate torte served with coconut ice cream. Proof vegan
desserts don’t mess about.

Honeycomb Chocolate Brownie | 8.50
Dark chocolate brownie with honeycomb and sea salt. Gooey, crunchy,
dangerous.

Lemon Posset Tart (NGCI) | 8.50
Sharp, creamy, and served with fresh raspberries & strawberries. Sunshine
on a plate.

IX

Rhubarb Panna Cotta | 8.50
Silky panna cotta with rhubarb compote and shortbread crumble. Fancy
but comforting.

Fries | 4.50
Proper Chips | 4.50
Caprese Salad with Pesto | 4.50
Onion Bhaji | 4.50
Beer-Battered Onion Rings | 4.50

Sides
Because sometimes extras are essential.

IX

Allergens - We take food allergies & intolerance very seriously here at The Ninth & although we take every precaution possible, we cannot say that food served will be 100% free of allergens due to the
nature of our kitchen. Please advise your server of any allergies or intolerance when ordering your food


