
Ribboned mixed courgettes, garlic, chilli, toasted almonds,
parmagiano reggiano......................................................13.5

Thai pork sausage, Abercorn Farm tomato relish crispy pork
crackling...........................................................................12.0

Snacks
Chicharón, house ranch ......................................................8

Sticky toffee spring roll, butterscotch sauce & toasted nuts...9.5

Nachos, jalapeño relish, cheese sauce, salsa roja, house spice dust
.................................................................................................. 13.5 

 Add Birria Beef or Pork Carnitas................................................. 17.5

Heirloom tomato, homemade labneh, fried garlic, chive oil, toasted 
hazelnuts, crispy capers, fancy salt ..............................................15

Indian fried chicken, pickled lemon mayo, fried curry leaf.......15.5

Large Plates 

Garlic butter fries - twice cooked fries, garlic & herb butter,
parmagiano reggiano cheese, confit garlic........................11

Queso birria - twice cooked fries, beef birria, cheese sauce,  salsa verde, Plain Jane - twice cooked fries ..........................................6 

Nduja - twice cooked fries, roasted nduja crema, salsa verde, crispy 

 Corn Ribs with chipotle and lime butter.....................................8.5 

Honey, soy & chilli fried chicken ...............................................14.5

         Free Range Chicken - Sean Rings Farm @rings.farm         //      Free Range Pork - @saltersfreerangefarm
Dry Aged Beef & Mountain Lamb - Pat McLoughlin - @mcloughlinbutchers     //  Salad & Veg -  @AbercornFarm 

10 hour smoked beef short rib, peanut & miso salsa, garlic flatbread..................................................................................................................37

Cauli - Charred cauliflower & onion, white cheese, salsa roja, salsa macha & toasted nuts ..................................................................................8

Tacos

Sharing plates - for 2 or more

Slow roasted Pork Roll, charred jalapeño salsa, smoked lime....13

Guacamole, salsa macha, tortilla chips ............................9.5

 Chicken wings, House Buffalo sauce, gorgonzola ranch, Celery
..................................................................................................18.5

Spiced Mountain Lamb Flatbread, curried mango, pickled fennel,
yoghurt, pomegranate, feta cheese...........................................18.5

Fried buttermilk chicken burger, house ranch, lettuce, beef tomato, pickle homemade sesame potato bun.....................................................17.5

Dry-aged beef burger, house pickles, american cheese, house burger sauce, homemade sesame potato bun..................................................18.5

6 hour Jamaican style jerk lamb ribs, charred sweetcorn & habanero salsa, jerk crema......................................................................................28

Beef Birria Mulita - Overnight braised dry-aged beef, white cheddar, salsa verde, onion, coriander.................................................................15.5

Salads

Topped FriesFries

pickled onion, coriander.....................................................................13

chorizo ................................................................................................12

Sweet Stuff

Our legendary suppliers, give them a follow

Salsa’s, Sauces & extras

Cheese Sauce......3.00
House Ranch.......3.00
Salsa Roja............3.00

Jerk Crema.........3.00
Nduja Crema.......3.50
Charred Jalapeno
Salsa....................3.00

Jalapeno Relish...3.00 Ketchup..................2.00
Guacamole..........3.50

Salsa Verde..........3.00
Salsa Macha........3.00 Extra Flatbread.......3.50
Sour Cream.........3.00

Extra Nacho............3.50

Reaper Sauce.........3.50

BBQ Pork belly, sticky glaze, sesame, pickled red cabbage & peanut salad........................................................................................................17.5

Rose raddichio, oak leaf lettuce, flatleaf parsley, french
dressing ..........................................................................6.5

Pork Carnitas x 2 - Confit free range pork, salsa ranchero, crispy pig skin ............................................................................................................12



 

Allergen key:
1.Gluten (1a.Wheat / 1b Barley), 2.Crustaceans, 3.Eggs, 4.Fish, 5.Peanuts,

 6.Soybeans,  7.Milk,  8.Treenuts (8a Peacan / 8b Walnuts),
 9.Celery, 10.Mustard, 11.Sesame, 12.Sulphur Dioxide, 13.Lupin, 14.Molluscs

Chicharón - (3,7,10,11,12)
Guacamole - (5,11,12)

Thai Sausage - (2,4,5,6,12)
Nachos - (7,12)

Corn Ribs - (7,12)
Pork Roll - (1a,3,7,12)

Chicken Wings Buffalo - (3,4,5,7,9,10,12)
Indian fried Chicken - (1a,3,6,7,10)

Honey & Soy fried Chicken - (1a,6,11,12)
Lamb Flatbread - (1a,7,11,12)

Chicken Burger - (1a,6,7,10,11,12)
Beef Burger - (1a,7,10,11,12)

Beef Shortrib  - (1a,4,5,6,11,12)
Lamb Ribs - (7,12)

Courgette Salad - (5,7,8,12)
Tomato Salad - (7,8)

Garlic Fries - (7)
Queso Birria Fries - (7,12)

Beef Birria Taco - (7,12)
Pork Carnitas Taco - (12)

Cauliflower Taco - (5,7,11,12)

Sticky Toffee Spring Roll - (1a,3,7,8a,8b)

BBQ Pork Belly - (4,5,6,11)



Granache, Palooza Creation Rose, Pays D’OC, France.........................................................................................................................................9.5/36

Chateau du Cedre 'Marcel Malbec' - Cahors, France (Biodynamic).......................................................................................................................8.5/40

Tempranillo, Canforrales - La Mancha, Spain (Organic)............................................................................................................................................9/35

Pinot Noir 'Les Pimpantes, Maison Tymas - Limoux, France..................................................................................................................................10/39

Nerello Mascalese, Cantine Paolini - Sicily, Italy.........................................................................................................................................................35

Côtes du Rhône, Grenache/Syrah 'O Font', Les Deux Cols - Rhône Valley, France......................................................................................................49

Gamay Morgan, Côte de Py, Domaine Lucien Lardy - Beaujolais, France.....................................................................................................................61

Tempranillo, Garnacho, Mazuelo, Graciano, Rioja Alta - Rioja, Spain...........................................................................................................................77

Frizzante, Stocco - Veneto, Italy...............................................................................................................................................................................8/48

Ribe della Chiesa Prosecco 'Gasparetto' Frizzante................................................................................................................................................8.5/40

Pet-Night Blanc (Pet-Nat) Amirault Vignerons - Loire Valley, France..........................................................................................................................58

Crémant de Loire, Domaine des Baumard - Loire Valley, France.................................................................................................................................63

White 150ml/Btl

Sauvignon, Verdejo, Bodega Los Aljibes - La Mancha, Spain...............................................................................................................................8/34

Pic Poul de Pinet, Grange des rocs - Languedoc, France..................................................................................................................................8.5/40

Macabeo, Casa Carmela - Yecla, Spain................................................................................................................................................................9/34

'Les Fringants’, Sauvignon Blanc - Languedoc, France (Organic).......................................................................................................................10/39

Friulano San Pietro, I Clivi - Friuli, Italy (Organic)...................................................................................................................................................56

Albariño, Albamar - Rias Baixas, Spain....................................................................................................................................................................61

Aligoté, Domaine Comte Armand - Burgundy, France (Biodynamic).......................................................................................................................83

Red

Rose

Sparkling 125ml/Btl



Signature Cocktails

Frozen....14
Hibiscus Margarita
El Jimador Tequila,

Lime, Agave, Hibiscus

Martini....14
Belvedere Vodka OR Boatyard Gin,

Noilly Prat, Gordal Olive Brine, 
Picual Olive oil

Club Tropicana....13
Ilegal Mezcal, Cointreau, Malibu,

Coconut water

Shakin’ Stephens....13
Bacardi Cuatro, House Lime cordial,

IPA Reduction, Zingibeer Ginger,
Angostura 

Cherry Float....13
Teeling Whiskey, smoked black tea,
Cherry soda, Coconut Vanilla Foam

Bramble on....13
Berrissimo Irish Blackberry Liqueur,

Gin, Lemon

Classics available: Margarita / Old Fashioned / Negroni / Espresso Martini & more...just ask!

Beer
Blue Ghost Pilsner - Draught 5.2% - 7.50 - Pint / 5.00 - 330ml 

Rollover IPA - Draught 3.8% - 7.80 - Pint / 5.00 - 330ml
Zingibeer Ginger beer - Draught 4% - 6.50 - 300ml 

Budvar Lager - Bottle 5%  - 7.50 - 500ml

Canned cocktails
Purple Haze - Coconut & Cardamom Spritz 5% 

- 11.00-330ml 
Chilli Rita - Habanero & Lemongrass Spritz 5%

 - 11.00-330ml

Non Alcoholic
Fierce Mild N/A IPA - Bottle 0.5% - 6.50 - 330ml

Heiniken 0.0 - Bottle - 5.00 - 330ml
House Lemonade - Kaffir, Agave, Lemongrass, Lime - 4.00

House Spirits: Stoli Vodka / Boatyard Gin / Bacardi Rum / Teeling Whiskey / Buffalo Trace Bourbon / El Jimador Tequila

Sodas/Mixers

Gaza Cola/Diet - 250ml can - 3.50

Coca Cola - 200ml bottle - 3.50

Diet Coke - 200ml bottle - 3.50

Coke Zero- 200ml bottle - 3.50

Three cents Pineapple Soda - 200ml bottle - 3.50

Schweppes Tonic - 200ml bottle - 3.00

Schweppes Ginger ale - 200ml bottle - 3.00

Three cents Cherry Soda - 200ml bottle - 3.50

Three cents Tonic Water - 200ml bottle - 3.50

Three cents Soda Water - 200ml bottle - 3.50

Living things prebiotic soda - 330ml can - 5.00
Peach & Blood Orange / Raspberry & Pomegranate
/ Rhubarb & Apple

7up Free- 200ml bottle - 3.50
Club Orange - 200ml bottle - 3.50


