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Price for a 50cl beer on tap. Also available in 15cl, 25cl and 33cl. 
Our core range of incredibly fresh, locally-brewed Big Mountain Brewing Co. beer. 

BEERS TO GO  Want beers to go? Ask for our 4-can Adventure Packs and bottles.

LIGHTER
SESSION IPA 3.8% 7.8
Citrusy and light 

NANO IPA 0.5% 6.5
Alcohol free, full flavour. Gluten free

DEEPER 
RYE IPA 5.3%	 7.8
Pine, zesty orange

BREAKFAST STOUT 6.2%	 9.4
Coffee and chocolate. Contains lactose

DAVIES’ DOUBLE DIPA 8% 8.6
A dangerous double DIPA

TAZ-ZEN 5.5% 8.6
Full-bodied märzen lager

LIMITED EDITION & GUEST BEERS 
We regularly rotate our taps with special releases, small-batch beers brewed right here at Basecamp and 
selected guest beers from around the world. Ask for our latest recommendations.

BARNEY’S BROWN 4.9% 8.6
Classic English brown ale

GREG’S GOSE 4.5% 8.6
Juicy pineapple gose

Our brew team have each made a beer for the new bar. Thanks guys!

CLASSICS
IPA 5.2% 8.2
Our original signature beer

BLONDE MOUNTAIN LAGER 4.8% 7.5
Crisp and refreshing

TROPICAL SMOOTHIE IPA 5.6% 8.6
Luscious tropical fruits. Contains lactose

FREERIDE BLANCHE 4.5% 7.8
Silky smooth, aromatic

PALE ALE 4.6% 7.8
Balanced pine, lemon. Gluten free

NEIPA 6% 8.6
Juicy haze-bomb

IMPOSSIBLE TO 
DECIDE?
Discover four Big Mountain beers

BIG MOUNTAIN EXPERIENCE 12
Session IPA / IPA / Pale / Rye IPA

ADVENTURE EXPERIENCE 12
Tropical Smoothie / NEIPA /  
Stout / limited-edition

EPHEMERAL EXPERIENCE 14
Four limited-edition beers

HAPPY HOUR
15:00 – 17:00
5 € Blonde Mountain Lager & Pale Ale
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TSSOFT DRINKS
HOUBL’EAU ORIGINAL  4
A deeply refreshing alpine hop water with  
zero alcohol, zero calories and zero gluten. 

COLA / DIET COLA 4
APPLE JUICE / ORANGE JUICE 4
ORANGINA / SPRITE / GINGER BEER 4
SCHWEPPES TONIC WATER 4
SPARKLING MINERAL WATER 4

RED WINE
PAYS D’OC LE MAS VESSIÈRE
Bursting with ripe red and black fruit and berries. Ideal with 
our grilled steak or ribs.  
13%. 150ml 5.2 / Bottle 22 

CÔTES DU RHÔNE VILLAGES PLAN  
DE DIEU BERTHÈTE 
Well-balanced Rhône Valley red with intense ruby colour and 
black fruit aromas, finishing with spicy, woody notes. Perfect 
with red meat.  
13%. 150ml 5.8 / Bottle 28

BOURGOGNE PINOT NOIR VIGNERONS  
DE BUXY
Captivates with its smooth texture, vibrant red fruit flavours 
and lingering finish. A true delight. 
13%. 150ml 7.8 / Bottle 35

WHITE WINE
SAVOIE JAQUÉRE PARFUM DE VIGNE  
Light, refreshing savoie white with honeysuckle and white 
flower notes. 
11%. 150ml 5.2 / Bottle 22

TOURAINE LES SAUTERELLES  
GOSSAUME
Beautifully fresh and lively, very typical of the Touraine style, 
with a gentle zip of acidity. 
13.5%. 150ml 7.5 / Bottle 30 

VÉRIZET VIRE CLASSÉ
Rich Chardonnay with fruity and characteristic mineral notes. 
The ultimate aperitif wine.  
13%. 150ml 9 / Bottle 38

ROSÉ WINE
PROVENCE TENTATION ROSÉ 
MONT SAINT VICTOIRE 
All that a rosé should be: robust, sweet and fruity. 
150ml 6 / Bottle 22

BIG MOUNTAIN 
SPRITZS
Perfect for our Terrasse Mont Blanc

APEROL SPRITZ 8
HUGO SPRITZ 9
HOUBL’EAU SPRITZ 9	
CAMPARI SPRITZ 9
BASIL SPRITZ 9
LIMONCELLO SPRITZ 9

CHAMPAGNE AND 
PROSECCO
CHAMPAGNE BRUT RESERVE POL ROGER
Elegant and refined, the cuvée Brut Réserve is the 
champagne for all occasions. 
12.5%. Bottle 30 

PROSECCO D.O.C. TREVISIO
A wildly delicious Prosecco from the Delevingne sisters.  
11%. 125ml 5 / Bottle 25

SPIRITS (4ml)
WHISKY
Oban Little Bay 14
Springbank Ten 12
Laphroaig Quarter Cask 13
Four Roses Small Batch 12

GIN/VODKA
Gin Mont Blanc 8
Glacialis Gin 8
Vodka Saint Roche 3

TEQUILA/MEZCAL
Olmeca Blanco 12
Olmeca Reposado 12
Mezcal Amores 12

RUM
Compagnie des Indes 
Jamaica  12
El Dorado Fifteen 13
Diplomatico Ten 12

COFFEE
Locally-roasted coffee from Shouka.

SINGLE ESPRESSO 2
DOUBLE ESPRESSO 4
CAPPUCCINO 4.5
AMERICANO 2
TEAS  4.5
With your choice of milk, oat milk or soy. Decaf available. 
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TO SHARE
TRUFFLE PARMESAN FRIES (1,2,3,6,13) 12
Crunchy hand-cut fries drizzled with truffle oil, parmesan  
and herbs. With homemade miso aioli.

IPA-GLAZED CHICKEN WINGS (1,2,3,4) 16
Sticky chicken wings with our spicy honey-beer glaze.

BUFFALO CHICKEN DIPPER (1,2,3,13)  16 
Shredded chicken in a spicy, creamy sauce and topped  
with cheddar cheese, served with tortilla chips.

BURGERS AND RIBS
BIG MOUNTAIN BURGER (1,3,12,13)  15 
Juicy stack of two 75g locally-sourced smash burgers. Smashed  
on top of onions, served on a toasted bun with homemade cucumber  
pickles. Served with homemade cabbage and carrot slaw.

KOREAN FRIED CHICKEN BURGER (1,2,3,6)  15
Marinated buttermilk chicken. Fried and glazed with a homemade  
spicy, sticky sauce, with pickled radishes and spring onions.

CHIPOTLE BLACK BEAN BURGER (1,3,6)  15
Crispy black bean burger, fresh avocado puree and pickled  
red onions. 

BRAISED SHORT RIBS (2,10,13) HALF RACK 20  FULL RACK 30
Short ribs braised overnight in our beer. Rich and sticky  
sauce, creamy parmesan polenta and honey-glazed carrots. 

ADD HOMEFRIES FOR 3.5 

FRESH SALADS
CLASSIC CAESAR SALAD (1,3,7,13) 16 
A classic Caesar salad with whole romaine lettuce leaves,  
homemade dressing, brown butter croutons, parmesan  
shavings and a poached egg. Add fried chicken for 4. 

GOAT’S CHEESE & HOT HONEY SALAD (1,2,4)  15 
Fresh arugula leaves topped with toasted goat’s cheese,  
spicy sticky honey, apples, walnuts and toasted bread. 

CRUNCHY THAI PEANUT SALAD (4,5,6,13) 15 
Shredded cabbage, carrots and romaine lettuce, dressed  
in a peanut sauce, topped with roasted peanuts, chopped  
coriander, edamame and avocado. 

HANDMADE PIZZA
MARGHERITA (1,2) 11 
Tomato base, Fior di Latte, fresh basil.

PEPPERONI & HOT HONEY (1,2) 14 
Tomato base, mozzarella, pepperoni, homemade spicy honey.

VALLÉE BLANCHE (1,2)  16
White base (sour cream, garlic, pepper) with mozzarella, caramelised  
onions and mushrooms, topped with rocket and parmesan.

VEGAN PESTO & ARTICHOKE (1,4) 12
Vegan basil pesto, artichoke hearts, sun-dried tomatoes,  
rocket, pine nuts.

TRUFFLE & GOAT’S CHEESE (1,2) 15 
Tomato base, spinach, mozzarella, caramelised onion,  
goat’s cheese, mushrooms, truffle oil.

FATBOY (1,2) 15 
Tomato, mozzarella, marinated peppers, capers, rocket,  
parma ham, parmesan. 

TO FINISH
BIG CHOCOLATE CAKE (1,2,3) 8
Dark, rich chocolate cake. Made with our Breakfast Stout and  
topped in a dark chocolate ganache. Served with fresh berries  
and a berry coulis.

SALTED CARAMEL CHEESECAKE (1,2,3) 8
Silky smooth cheesecake, speculoos biscuit crust and salted  
caramel sauce. 

MONT BLANC PANNA COTTA (6) 8
Creamy coconut panna cotta swirled with agave and vanilla.  
Served with a tangy mango compote. 

WHY NOT TRY OUR BREAKFAST STOUT (6.2%)  
WITH COFFEE AND CHOCOLATE FLAVOURS

ALLERGENS  1 = Gluten  2 = Milk  3 = Eggs  4 = Nuts  5 = Peanuts  6 = Soy  7 = Fish  8 = Crustaceans  9 = Molluscs  10 = Celery  11 = Lupin  12 = Sesame  13 = Mustard 14 = Sulphites

2-4-1 PIZZA EVERY TUESDAY


