SMALL.

bold bites. big flavour.

padr()n PEPPETS veer sea salt, chilli flakes 4.5
garlic ciabatta vcr meadow hill bakery )
add cheese 1.5

guac ‘n’ ChipS VG GF house-cut totopos, smashed avo 5
SKins veacea cheese & bacon, chived lime crema 7.5
I'il‘lgS v buttermilk-coated onion rings, ranch S

TACOS.

fold. bite. repeat.

beef brisket ‘birria’ cea pink onion, coriander, salsa, lime M
lamb ‘quesabirria’ GFA cheese, pink onion, consommé 12
halloumi + hot honey ver pink onion, chilli jam, lime 9.5
‘adobo’ mushroom veacra pink onion, coriander, lime 9

SOCIAL.

nachos grandé ver 12
totopos, cheddar & cheese sauce, jalapefios, salsa, crema + guac
add chilli con carne GFvea 4

built for the table.

burnt ends cr 9.5
crispy pork belly cubes, Tennessee maple glaze, sesame

boneless ‘Wings’ buttermilk fried chicken, sesame 9
* buffalo hot <hothoney sriracha +Tennessee maple
croquettes vGa golden croquettes, smoky tomato sauce 8.5
+ serrano ham + cheese * smoky chorizo ve

halloumi sticks vera chipotle mayo 8
truffle fries v 7

skin-on fries, truffle oil, grated parmesan

BURGERS.

old skool cr 17
60z ground beef steak, American cheese, ketchup,
French’s mustard, pickles

stacked + loaded.

buttermilk banger 16.5
buttermilk-fried chicken, cheese, bacon, pickles
el fuego o 18

60z ground beef steak, mexicana cheese,
scotch bonnet chilli jam, jalapefios, chipotle mayo

squeaky stack v 16
grilled halloumi, sweet chilli, smashed avo, lettuce, tomato
green machine ves 16.5

plant-based vegan quarter pounder, cheese,
lettuce, tomato, pickles, red onion chutney

burgers are served in fresh meadow hill bakery sesame-topped buns
with a side of skin-on fries

GFA gluten free/option available
'VGA vegan/option available
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SMOKE + SPICE.

tex mex steak cr 27
32-day aged 80z rump steak, three-alarm chilli con carne,
garlic butter, jalapefios, skin-on fries

fire. smoke. heat.

cajun-blackened steak cr 26.5
32-day aged 80z rump steak, cooked rare only,
smoky-cajun crust, spicy garlic ‘au jus’, jalapefios, skin-on fries

prime cuts cra 32-day aged beef,

buttermilk rings, mushroom, grilled tomato, skin-on fries
* 8% rump 25.5
* 8% ribeye 325
add a house sauce 3.5:

sourced fresh daily -
e chimichurri < pepper <bone marrow gravy

subject to availability

fajitas GFA
charred onions & peppers, cheese, jalapefios, salsa,
lime crema + guac, salad, soft wheat tortillas

« caribbean jerk chicken 21
- carne asada grilled marinated steak cooked medium only 24.5
« cajun halloumi v 20
enchilada cr

rolled wheat tortilla, cheese, salsa + lime crema, jalapefios,
skin-on fries or cajun rice

« chipotle chicken 20
« three-bean chilli vea 19.5

burrito or bowl cra

charred onions & peppers, cajun rice, jalapefos, salsa, crema + guac

« caribbean jerk chicken 21
* beef brisket ‘barbecoa’ 22
« smoky ‘adobo’ mushroom vea 19

burritos are served in a toasted tortilla wrap with a side of skin-on fries
bowls are served open with cajun rice, red cabbage ‘slaw + totopos

cajun-blackened salmon ca 23
pan-seared salmon, smoky-cajun crust, charred onions & peppers,
salsa + lime crema, skin-on fries or cajun rice

ICONS.

‘gate’ pie
buttery shortcrust base, golden puff pastry lid, tenderstem broccoli,
skin-on fries or garlic baby potatoes - choose your filling:

modern classics.

« slow-braised british beef in cornish ale 17.5
+bone marrow gravy
« slow-roast lamb 21

+ ‘gaffers’ malbec & button mushroom gravy

‘alamo’ bbq chicken 18.5
crispy buttermilk chicken, smoky bbq glaze, bacon,
melted cheese, skin-on fries, red cabbage ‘slaw

calavera cod 19
cod fillet lightly battered in our house ‘calavera’ pale ale,
skin-on fries, curry sauce or mushy peas, tartar, lemon

ravioli vea 17
mushroom & caramelised onion, mushroom & madeira sauce,
grated parmesan, garlic ciabatta or market salad

SIDEKICKS.

curly friesv 4.5 7 2.5 upgrade
red cabbage ‘slaw v 4
market salad v 4

every hero needs one.

cajun fries v 4 / 2 upgrade
chilli tenderstem v a5
garlic baby potatoes v 4



