EVERY FRIDAY & SATURDAY EVENING 5PM - 8.30PM

SLOW SMOKED - BOLD FLAVOURS - MADE TO SHARE

FIRE & FORK IS ALL ABOUT SLOW-SMOKED MEATS, COOKED OVER CHARCOAL AND WOOD FOR DEEP, SMOKY FLAVOUR.

—— FIRE & FORK BOARDS ——

THE LINE - UP SERVED WITH

~ SMOKED SHORT RIBS ~ SMOKY BEANS ONE TWO FOUR

~ STLOUIS PORK RIBS  BEEF FAT CHIPS 229 ‘ 255 295

~ SMOKED SAUSAGE

~ CURRIED LAMB " HOUSE PIGKLES CHOOSE A BOARD FOR ONE, TWO OR FOUR

~ DRUNKEN CHICKEN - '

WINGS CHIMICHURR AND GET STUCK IN!

SUTABLE FOR SHARING EXTRA SIDE PLATES FOR THE TABLE

160Z FLAT IRON STEAK 38 BEEF FAT CHIPS / FRIES (DF GF) 5.3

CHIMICHURRI, BEEF FAT & SMOKED SALT SMOKED SALT

1KG TOMAHAWK (T0 SHARE) 9 cprﬁsTPL\\(TNﬁ E(I?Tll\x%g E;I/]xlc?m 6 GARLIC AlOLI !
CHIMICHURRI, BEEF FAT & SMOKED SALT ' !

LIMITED AVAILABILITY - CHIPOTLE DRESSING, OUR FRAZZLES & SPRING ONIONS

(24 ourpre oraerneeded) MONSTER MUNCH CORN RIBS (V) 1
PASTRAMI BEEF CHEEK (GF) 24 FRIED CORN & MONSTER MUNCH SEASONING

POTATO ROSTI, PICKLED PADRON PEPPERS, MUSTARD CREAM CHARRED CAESAR (GFA) 75
CRISPY PORK BELLY BITES (DF GFA) 14 LITTLE GEM, ANCHOVY CAESAR, PARMESAN,

PASSION FRUIT & HABANERD HOT SAUCE, GARLIC CROUTONS

YELLOW KIMCHI & TOASTED SEEDS :
SMOKED BUTTER CONFIT SALMON (GF) 17 Eﬂﬁ ?AYM%%(I]T(IEE EL,\SAEN%[SJUTS (GFA V=)

WASABI & CORRIANDER CRUMB, CHARRED
TENDERSTEM & BLACK LIME DRESSING TENDERSTEM BROCCOLI (GF V<) 7
SCARLET PRAWNS (GF) 21 | CRISPYCHLL
SHELL HOLLANDAISE, CHARRED CORN, PRAWN OIL BEEF BURNT ENDS (GF DF) 12
£ PRESERVED LEMON PASSION FRUIT & HABANERO HOT SAUCE

CHARRED MUSCADE PUMPKIN (GF V+) 12
CHARRED PUMPKIN, SMOKED PUREE, GREEN TIKKA S A U c E S 1.5 EACH
DRESSING & SALTED PEANUTS MADE IN HOUSE SAUCES
~ CHIMICHURRI ~HOT HONEY MUSTARD
PLEASE INFORM US ON ANY ALLERGIES OR DIETARY ~ PASSIONFRUIT & HABANERO ~GHEF'S FIRE SAUCE

REQUIREMENTS

~ SMOKED GARLIC AIOLI




— KIDS EVENING MENU

WITH A CHOICE OF ONE SIDE
SMOKED HOT DOG CHOOSE ONE SIDE
SERVED WITH KETCHUP
CHICKEN BURGER + BEEF FAT CHIPS / FRIES
SERVED WITH CHERRY BBQ SAUCE UR
GRILLED HALLOUMI (V) NEW POTATOES
SERVED WITH MANGO KETCHUP &
LEAVES

CAWSTON CARTON £250

APPLE & PEAR

APPLE & MANGO

CORDIAL £1.60

BLACKCURRANT,

ORANGE, LIME

PLAIN MILK £2.10

STRAWBERRY MILK £220

CHOCOLATE MILK £2.20

BANANA MILK £2.20

BABYCCINO £1.00

HOT CHOCOLATE £2.75

ADD: MARSHMALLOWS / SQUIRTY CREAM

+55P EACH

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS




	Every Friday & Saturday Evening 5pm - 8.30pm
	SLOW SMOKED   -   BOLD FLAVOURS   -   MADE TO SHARE

	fire & fork boards
	the line - up
	served with
	two
	one
	four

	£95
	£55
	£29
	From the fire
	16oz flat iron steak
	1kg tomahawk (to share)
	PASTRAMI BEEF CHEEK (GF)
	Crispy pork belly bites (df gfa)
	smoked butter CONFIT salmon (GF)
	scarlet prawns (GF)
	charred muscade pumpkin (gf v+)


	SIDES
	BEEF FAT CHIPS / Fries (df gf)
	PATAtaS BRAVAS (df)
	MONSTER MUNCH CORN RIBS (V+)
	CHARRED CAESAR (gfa)
	Crispy Charred Sprouts (gfa v+)
	TENDERSTEM BROCcOLI (gf V+)
	beef burnt ends (gf df)


	SAUCES
	1.5 EACH


	kids evening menu
	ADD A DRINK
	kids rolls
	£8
	choose one side
	NEW POTATOES




