Food
Menu

All you can eat BBQ meat & salads £29.95
BBQ fish option & salads (preorder only) £25.95
Vegetarian meal - all you can eat hot & cold salads £17.95
Kids meal (ages 4-12) £12.95

From the BBQ
Crispy Chicken wings
Crispy Chicken wings in BBQ sauce (G)
Chicken hearts
Chicken breast marinated in lemon, ginger, mustard, and thyme (M)
Chicken thighs with garlic & paprika (GA)
Huli-Huli Chicken thighs (G)
Chicken and apricot sausages (G)
Beef sausages (G)
Lamb sausages (merguez) (G)
Leg of lamb
Lamb filet brushed with mint sauce (GA)

Prime cuts

More from the BBQ
Garlic bread (D)(G)
Pineapple

Salads
Rocket

rocket, spinach, orange, and ginger in sesame oil, lemon juice, and sunflower seeds (SES) (Sunflower)

Carrot

freshly grated carrot, garlic, coriander, cranberries, red chili, and lemon juice (COR)(CH)(GA)

Sweet potato

roasted sweet potato, black lentils, coriander, red onion, cumin, olive oil, and lime juice (COR)

Wild rice

Wild rice, almonds, and raisins with olive oil, Dijon mustard, maple and garlic
(TN)(M)(GA)

Green leaves

greens, pomegranate, herbs, zaatar, with lemon juice and olive oil (G)

Pasta

three colours fusilli, cherry tomatoes, and pesto (GA)(G)

Beetroot

Wagyu rump, Brazilian Picanha, Argentinian ribeye, Filet mignon, Uruguayan Rump Tail
Flank steak with Cajun (CH)(GA)
Flank steak with Mexican chipotle (CH)(GA)

freshly grated beetroot with parsley, coriander, spring onion, garlic, and balsamic vinegar (COR)(GA)(SUL)

From the smoker

carrot, cabbage, lemon juice, and mayonnaise (SUL)(E)

home-smoked for 8 hours / Mondays & Tuesdays Only
Smoked brisket (M)(GA), Smoked prime ribs (M)(GA), Smoked Beef sausage (G)

Vegetarian & Vegan

Russian

potato, garden peas, carrot, pickle, and mayonnaise (E)(DIL)

Coleslaw

Aubergine

fried aubergine, garlic, parsley, and balsamic vinegar (G)(SUL)

Quinoa

quinoa, carrot, parsley, coriander, cranberries, red chili, lemon juice, and olive oil (SUL)(COR)(CH)

Waldorf

celery, granny smith apple, walnut, lemon juice, and mayonnaise (C)(E)(TN)

Mediterranean

chopped tomato, cucumber, red onion, parsley, lemon juice, olive oil

(Fish pre-order)
Salmon, Sea Bass, Sea Bream, Tuna Steak
Vegan Burger

steamed Broccoli, avocado, spinach with chili and mango dressing (CH)

Hot dishes

Eggs (E) Tree Nuts (TN) Gluten (G) Soya (SOY) Mustard (M) Lupin (L) Crustaceans (CR) Coriander (COR) Sesame
Seeds (SES) Dairy (D) Celery (C) Sulphites (SUL) Molluscs (MOL) Fish (F) Garlic (GA) Chili (CH) Dill (DIL)

Feijoada

*12.5% service charge will be added to your bill

Medium spicy Brazilian slow-cooked stew with steak and beans (CH)

Basmati rice
South American style plantain in sticky maple sauce
Baked cauliflower with raw tahini dressing (SES)
Chips

Broccoli

