
About us: Burbs Kitchen are local
Event Caterers from Southbourne and
have been providing a food service for
Dirty Gerties since January 2024. Two
family business working together to
enhance your local dining experiences.   
Visit: www.BurbsKitchen.co.uk

We are open Thursday to
Sunday. Booking advised.

If you have an allergy or food
intolerance, please let your
server know prior to placing
your order. Thank you.  

(VE)=VEGAN (V)=VEGETARIAN (GF)=GLUTEN FREE

BRUNCH 12pm - 3pm

BURB’S BIG BURRITO

WARM CIABATTA BAP

SMALL PLATES 4pm-9pm  POSH PLATES  4pm-9pm
IN HOUSE RAVIOLI               (V/VE) £18

Roasted Garlic & Red Pepper Ravioli with a
Green Pesto Sauce. 

PUDDINGS

£7 EACH OR 3 FOR £20

CAJUN HALLOUMI FRIES       (V/GF)  
Served with a Garlic Aioli.

ESPRESSO MARTINI CREME BRULEE
AND SHORT BREAD              (V/GF) £8

WARM WAFFLE STACK            (VE) £8 

CHEESEBOARD                (V/VE/GF) £8

Served with Banana fritters, Raspberries,
Strawberries, Vanilla ice cream, Salted caramel
and Chocolate sauce. 

A selection of Local Cheese, Olives, Chutney and
Crackers or Gluten Free Crackers. 

THE MEATY ONE                                 £12
Bacon, Sausage, Hash brown, Tomato,
Red onion, Chilli, Cheese, Egg.

THE VEGGIE ONE                               £12
Veggie Sausage, Hashbrown, Tomato,
Red onion, Chill, Cheese, Egg.

THE VEGAN ONE                               £12
Vegan Sausage, Hash brown, Tomato,
Red onion, Chilli , Avocado.

STEAK & STILTON                              £12

CHICKEN, MOZZARELLA & PESTO  £12

ROASTED VEG & HUMMUS               £12

Brunch is served with a side of mixed
house salad, rocket and vegetable
crisps.

CIABATTA GARLIC BREAD          (V)   
Four slices per serving. Choose from: 

Caramelised Onions and Roasted Garlic. 
Sun-dried Tomato & Basil. 
Nduju and Hot Honey. 

CHILLI, LIME & GARLIC KING
PRAWNS                                     (GF)  

FRICKLES                                    (VE)       

Four potato skins per serving. Choose from: 
Cheese & Bacon
Stilton & Onion
Tomato & Mozzarella. 
Pepperoni, Jalapeno & Cheese
Tomato, Jalapeno & Vegan Cheese

CHICKEN BALLOTINE                      £20

Chicken Fillet filled with Leeks and wrapped in
Pancetta. Served with mash potato, a puff
pastry circle and a garlic cream sauce. 

BEEF BOURGUIGNON                     £20

 8 hour slow Braised Steak in Red Wine. Served
with baby shallots and button mushrooms in a
warm crusty bread bowl. 

FISH & CHIPS(ISH)                           £22

Oven-baked Hake Fillet. Served with pavé
potato, minty pea puree and a tartare
hollandaise sauce. 

IN-HOUSE TORTILLA CHIPS       (V)
Served with a Tequila & Lime Salsa,
Guacomole, Sour Cream & Jalapeno. 

Crispy Coated Pickles, with Ranch Dip. 

LOADED POTATO SKINS           (GF)



FAMILY FRIENDLY 
If you are bringing smaller people for Sunday
Lunch and you want to choose something off
the small plates, just let us know in advance.
Alternatively we can provide a spare plate as
we are sure there will be enough to go round.  

SPECIALS 

ROAST SIRLOIN OF BEEF     (GF) £22

Served with a Grain Mustard Mash, Yorkshire
Pudding and a Red Wine Jus.   The Roast Beef
will be served rare, please ask if you would like
yours done a little more. 

LEEK & POTATO SOUP        (VE/GF) £6

GARLIC PRAWN EGG BENEDICT      £9

STEAMED HAKE WITH COURGETTE 
                                                  (GF) £22

Hake Fillet wrapped in Courgette Ribbons,
gently steamed and served with a Roasted
Garlic and Tomato Sauce. 

BAKED CAULIFLOWER STEAK 
                                             (GF,VE) £18

Lemon & Garlic Baked Cauliflower Steak, served
with a Roasted Cherry Tomato and Basil. 

BEEF SHORT RIB BONBONS             £9

Homemade Leek and Potato Soup.
Served with a warm crusty bread.

Pan-fried Garlic King Prawns, topped
with a Poached egg and a Hollandaise
sauce, sat on a toasted muffin.

8 hour low ‘n’ slow Beef Brisket,
shredded & rolled in Panko
breadcrumbs, served with a smokey
Honey & Chilli BBQ sauce.

ROAST CHICKEN                     (GF)£20

1/2 a Roast Chicken, served with a Sage & Onion
Stuffing, Yorkshire Pudding and a Light Herb
Gravy. 

All of the below are served with sides of Gravy,
Seasonal Vegetables, Broccoli Provencal and
Crunchy Roast Potatoes.  If you need more
potatoes or gravy, just ask your server.  We
want you to leave feeling full.

BIG BURB SUNDAY ROASTIf you have an allergy or
food intolerance, please
let your server know prior
to placing your order.
Thank you.

(VE)=VEGAN (V)=VEGETARIAN (GF)=GLUTEN FREE

SUNDAY LUNCH CLUB
12pm - 3pm
SUNDAY STARTERS

PUDDINGS

See the other side of this menu.

We adapt our food menu each season to suit
the climate and local produce available. Latest
menus and specials are uploaded to our social
channels (Facebook and Instagram). 

We love creating bespoke menus to
compliment themed Dirty Gertie Evening
Events and Christchurch Town Events.  

Thank you for choosing to dine with us at Dirty
Gerties Gin Parlour, we appreciate your
custom.  Love The Burbs Kitchen Family.

THE FEASTING ROOM
Are you a serious foodie? Then lets get
you, your friends, colleagues, family
booked in to the Feasting Room / Private
Dining Room. Pre-booking is essential
from 6 to 12 guests.  Deposit required. 

The feasts below will be served with all
the sides on a Sunday Roast, including
Yorkshire Puddings! Plus the Chef will
carve, chat about the ingredients and
serve you up your gut busting portions. 

Mixed Roast Platter    (GF) £33pp
Sirloin of Beef
Roast Chicken 
Baked Cauliflower.  

Medieval Feast            (GF) £60pp
Thors Hammer
Whole Roast Chicken
Lamb Shanks
Pork Shoulder  


