
CHIPS AND DIPS PLATTER (D, G)
chipotle jam, creamy avocado dip, tzatziki, assorted chips

CHICKEN AND SHIITAKE SPRING ROLLS (G, S, E, C)
Korean sweet chili

CHICKEN CORN DOGS (D, G)
hot glaze, cheddar cheese sause, lime aioli

MACHO NACHO (V, D, C)     
tomato salsa, guacamole, sour cream, beans, Monteray jack,
add chilli con carne

CRISPY FRIED CALAMARI (D, G, E, F)  
lemon tartare, parmesan, parsley

BEEF BRISKET SLIDERS 3/6 PCS (D, G, E)      
house smoked brisket, pickled cabbage, sharp cheddar,
creamy ranch

SMOKEY BUFFALO DRUMETTES 6/12 PCS (D, G, SS)     
your choice of a sauce - hot sauce       / bbq/ parmesan herb butter
all served with crudites, blue cheese sauce

THE SIZZLING PRAWNS (D, G, SF)
café de Paris butter, braised fennel salad, roasted garlic

Mexican Chicken Quesadilla (D,G)
corn tortilla filled with chicken, bell pepper, cheese, 
sour cream, salsa & guacamole

The 7SB PUB Platter (D,G,F,E,M,C)
crispy calamari, beef brisket sliders, shawarma taco,
chicken drumettes, chips and dips

Nibbles & Bites

7SB Signatures

Sides

THE 7SB CAESAR (D, G, E, M)
baby gem, Caesar dressing (no anchovy), poached egg, parmesan, 
turkey bacon
add chicken (M)
add shrimp (SF)

BURRATA (D, N)
macerated figs, char-grilled grapes, compressed
watermelon, candied seeds, balsamic

The Bowl (S,SS,F,E)
hot smoked salmon, tamago yaki, edamame, avocado, 
mango, wakame, sesame dressing

Classic House Steak Salad (D,N, M)
sirloin steak (160gm), baby spinach, grilled pear, gorgonzola, pecan

All burgers and sandwiches are served with side of fries, coleslaw, and house dip

7SB Burger (D,G,E,M) - 99
homemade beef patty,  bacon relish, mustard mayo, sharp cheddar,

lettuce, tomato, pickles, fried egg

NASHVILLE FRIED CHICKEN BURGER (D, G, E)       - 88
crispy fried chicken, lettuce, blue cheese sauce, pickles, hot sauce

homemade slaw

THE GREEK DONER (D, G)      - 79
spiced lamb, tzatziki, fresh mint salad, pomegranate syrup

THE DIRTY SANDWICH (D, G, M)      - 95
sourdough, house smoked brisket, tomato chutney,

Emmental fondue, crispy potato, arugula

ONE POUND COWBOY STEAK
(Chef’s recommendation for 2)

PRIME RIBEYE (300GM)

BLACK ANGUS TENDERLOIN (250GM)

NEW YORK STRIP (220GM)

SAUCE
Bearnaise (D, E), Mushroom (D, G),
Redwine (D, G, A), Creamy green peppercorn  (D, G)

Your choice of 1 side, 1 sauce, and 1 signature rub

Three cheese baked
macaroni (D, G) - 25
Creamy mashed potato (D, G) - 20
Grilled asparagus (VN) - 22
Sautéed garden vegetables (D, V) - 20
Thick cut fries (G) - 20
Garlic bread (D, G) - 15
Steamed rice (V) - 15

SAUSAGE BY THE METER (D, G, M)
veal bratwurst (50cm)
spicy chicken (50cm)
served with caramelized onion, pickled cabbage,
Pommery mustard, cheese sause

CHICKEN SHAWARMA TACOS (D, G, SS, E)
spiced chicken, biwas, garlic sauce, hummus,
crispy pickles

STICKY KOREAN BEEF RIBS (D, G, S, SS)
wasabi mash, honey gochujang, homemade kimchi, chilli

CLASSIC STEAK AND ALE PIE (D, G, M, C)
herb mash, crushed peas, caramelized onion jus

HALF LEMON CHICKEN (D, G, E, SS)
hummus, garlic sauce, biwas, Arabic bread, fries

CONFIT DUCK LEG (D,G,C)
bean and gnocchi ragout, orange fennel salad

Fish & Chips (D,G, E, F)
Atlantic cod (160gm), mushy peas, lemon tartare, thick cut fries

THAI GRILLED SEABASS (S, F)
broccolini, Thai curry sauce, jasmine rice, tapioca cracker 

CLASSIC SPAGHETTI MEATBALL (D, G, C) 
rich tomato sauce, tender meat balls, parmesan, basil

THE GREAT BRITISH THALI (D, N, SF, G)
spiced butter chicken, shrimp curry, country style potatoes,
steamed rice, mango chutney, onion cucumber salad, papadum

Salads

Breads & Buns

Steaks

THICK CUT fries I CURLY Fries I WAFFLE CUT FRIES (G) - 40

TRUFFLE FRIES (D, G, E) - 49
truffle mayo, parmesan

SPICE BAG FRIES (G)          - 59
crispy fried chicken, onion, bell pepper, jalapeño,

signature spice mix, bbq sauce

Italian (D, G)
vine tomato, bocconcini, fresh basil, Sicilian pesto

TRUFFLE BURRATA (D, G)
garlic cream, burrata, mushroom, caramelized onion, arugula

THE TURKISH PIDE (D, G, E)
spiced lamb mince, biwas, arugula, garlic sauce, pomegranate

Chipotle CHICKEN (D, G, E)
minced chicken, chipotle jam, onion, bell pepper, avocado, bacon, 
cilantro, ranch

Love for fries

PIDE POWER

FINAL WHISTLE

Vegan @7SB 
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Dear Guest, please inform our team members of any dietary requirements:
G - Gluten, D - Dairy, E - Egg, S - Soy, SS - Sesame, SF - Sea Food, N - Nuts,
V - Vegetarian, VN - Vegan, F - MSC Certified Seafood, GF - Gluten Friendly, 
M - Mustard, MS - Molluscs, C - Celery, L - Lupin, CS - Crustaceans, SP - Sulphate
CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
THE RISK OF FOODBORNE ILLNESS WRITTEN FURTHER INFORMATION IS AVAILABLE UPON REQUEST
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SIGNATURE RUBS 
(D, G)

herb & garlic
truffle & parmesan

65

SMASH ME!! (D, E, N, G)
brownie, salted caramel ice cream, ganache, warm chocolate sauce 

CHOCOLATE CHIP COOKIE SKILLET (D, E, N, G)
vanilla ice cream, Oreo, candied pecan, chocolate sauce

BASQUE CHEESECAKE (D, E)  
orange and mascarpone ganache, cherry compote, mint

FRENCH TOAST BITES (D, E, G)
brioche, crème diplomat, sour compote

PASSION FRUIT JALAPEÑO POPSICLE (VN, A)
seasonal fruit popsicle, shot of Malibu on the side

CORN RIBS (G, V, VN, S)
honey, gochujang, vegan lime mayo 

GARDEN SALAD (V, VN, N)
avocado, broccoli, edamame, cranberry, asparagus,
toasted almond

VEGAN JACKFRUIT TACOS (G, V, VN) 
corn tortilla, bbq jackfruit, mango salsa, vegan aioli

VEGAN CAULIFLOWER STEAK (V, VN, N)
harissa marinated cauliflower, quinoa pilaf, cauliflower puree, 
cashew and mint crust
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