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SMALL PLATES

BUFFALO CHICKEN WINGS ....... 950 / 12.95

Blue cheese dip

SZECHUAN CHICKEN WINGS .... 950 / /1295

Soy glaze, chillies, sesame

CRISPY CAULIBITES (V@) ................ 775

Tempura cauliflower, coriander, chives, chilli, sumac
& turmeric salt, chipotle mayo

SMASHED AVOCADO TOSTADA (vG) .... 275

Blue corn tortilla, shaved radish, red onion,
coriander cress

HOT SPINACH & ARTICHOKE DIP (v) .... 925

Blue corn tortilla

CAJUN POPCORN SQUID ............... 975
Chilli, spring onion, red eyed mayo
BEETROOT & GOATS CHEESE (V) ........ 850

Salt baked beetroot, hazelnuts, orange, mint & parsley

PLATES

BBQJERKCHICKEN .................. 1775

% corn fed chicken, jerk bbqg sauce, kewpie slaw, pickles.
Served with fries or salad

FRIED CHICKEN & GRAVY ............. 14.95

Buttermilk fried chicken, chicken gravy, kewpie slaw and
pickles, Served with fries or salad

BRISKET DIP SANDWICH ............. 16.50

Beef brisket roll, Swiss cheese, caramelised onions,
mustard mayo, chicken gravy. Served with fries or salad

STLOUISPORKRIB .................... 16.50

Hickory smoked, bone in pork belly, bbq sauce, kewpie slaw,
pickles. Served with fries or salad

CHARGRILLED RIB EYE STEAK .. .... 32.00

12 oz grass fed rib eye steak, green peppercorn sauce,
kewpie slaw, pickles. Served with fries or salad

BLACKENED SALMON ................. 18.50

Cajun spiced salmon fillet, creamed corn,
crispy new potatoes

SWEET POTATO & PUMPKIN CURRY (va) /550

Turmeric and coconut curry, mange tout, pickled
cucumber, peanuts & long grain rice

BEEF SHORT RIB (FORTWO) . .......... 3950
14 hour hot smoked beef short rib, brisket mac ‘n’ cheese,
corn ribs with crab butter, iceberg wedge,

blue cheese dressing, fries

BURGERS & SALADS
SMASHBURGER ...................... 14.50

Dry aged grass fed beef, American cheese, onions, pickles,
burger sauce. Served with fries or salad
Add bacon for £1.50

BIGBOSSBURGER ...................... 16.50
Dry aged grass-fed beef, USDA smoked brisket, beer
battered onion ring, applewood smoked cheddar,

jalapefios, Carolina sauce. Served with fries or salad

HOT CHICKEN BUFFALO SANDWICH /3.95

Buttermilk fried chicken, hot Buffalo sauce,
mayo, kewpie slaw, pickles. Served with fries or salad

SHRIMP SANDWICH ..................... 14.95

Buttermilk fried prawns, iceberg lettuce, beef tomato,
kewpie slaw, red eye mayo. Served with fries or salad

VEGAN CHEESEBURGER (v@) ........... /5.00

Moving Mountains patty, vegan gouda, pickle and mustard
mayo, baby gem, crispy onions, pickles. Served with
fries or salad

CHICKEN TACO SALAD ................ 14.75
Chipotle & honey glazed chicken, baby gem, feta, avocado,
sundried tomatoes, coriander dressing. Served in a

taco bowl with a side of guacamole

SHRIMP TACO SALAD .................. 15.75
Grilled tiger prawns, baby gem, feta, avocado,

sundried tomatoes, coriander dressing. Served in a

taco bowl with a side of guacamole

CRUNCHY SALAD BOWL (vG) ........ /2.50
Kohlrabi, green tomatoes, Romano pepper, carrots, celeriac,
cucumber, toasted almonds, crispy okra, sesame dressing

& green goddess

SIDES

FRIES ... 450
AVOCADO &BUTTER LETTUCE SALAD 5.00
MAC‘N’CHEESE ......................... 550

SAUCES

CORN RIBS WITH CHIPOTLE MAYO .... 475
TENDERSTEM BROCCOLI ............... 550

CHICKEN GRAVY ..... 250

BLUE CHEESE DIP ..... 150

BUFFALO SAUCE ..... 150

A discretionary service charge of 12.5% will be added to your bill. For allergen information please speak to a member of staff.
We cannot guarantee the absence of allergens in our food and drinks, due to being produced in an enviroment that contains allergens.
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BEER

DRAUGHT BOTTLES & CANS

CAMDEN HELLS Lager-England - 4.6% 6.40 MODELO ESPECIAL Mexican Lager - Mexico-4.5%  6.00
VIAROMA Lager - Italy - 4.5% 6.50 KONA BIG WAVE Golden Ale - Hawaii - 4.4% 6.40
KONA BIG WAVE Golden Ale - Hawaii - 4.4% 6.80 ASAHI Super Dry Lager - Japan - 5.2% 6.20
ASAHI| Super Dry Lager - Japan - 5.2% 650 REKORDERLIG Cider - Sweden - 4% 640
GOOSE ISLAND IPA IPA-USA-5.9% 6.70 ASAHI 0.0% Super Dry Lager - Japan - 0.0% 580
GOOSE ISLAND MIDWAY Session IPA-USA-41% 6.70 WHITE CLAW HARD SELTZER 4.5% 6.00
GUINNESS Dry Stout - Ireland - 4.2% 6.60 Raspberry / Lime / Mango

ORCHARD PIG Apple Cider - England - 4.5% 6./0

WINE

RED 1756ml  250ml Bottle
MONASTRELL Molinico Loco - Spain 2022 7 95 28
MERLOT cCz2’ di Alte - Italy 2021 8 /0.5 3/
MALBEC Mendoza Kaiken Clasico - Argentina 2021 87 /7 35
RIOJA El Coto - Spain 2019 96 2.7 37
CHIANTI Poggiotondo - Italy 2021 144
PINOT NOIR De Loach Heritage Collection - USA 2020 50
LE CIGARE VOLANT Bonny Doon — USA 2019 53
BRUNELLO DI MONTALCINO Il Poggione - Tuscany, Italy 2017 75
SAINT-EMILION GRAND CRU cChateau Fleur de Lisse - Bordeaux - France 2016 (BIO) 90
GROTH cCabernet Sauvignon - Napa Valley USA 2018 /50
LYNCH BAGES Pauillac - Bordeaux - France 2009 12
DUCRU-BEAUCAILLOU saint-Julien (Grand Cru Classe) - France 2019 202
WHITE 176ml  250ml Bottle
MACABEO Molinico Loco - Spain 2022 7 95 28
VINHO VERDE cChin Chin - Portugal 2022 79 I 3/
PINOT GRIGIO Alpha Zeta - Italy 2022 9 2 35
SAUVIGNON BLANC Holdaway Estate — New Zealand 2022 /0 /3.7 40
CHARDONNAY De Loach - USA 2021 46
STAG’S LEAP cChardonnay - Napa Valley USA 2017 80
ISOLE OLENA cChardonnay - Toscana, Italy 2018 /00
ROSE 175ml  250ml  Bottle
PINOT GRIGIO ROSATO cCantina di Monteforte - Italy 2022 8 /! 32
ORANGE 176ml  250ml Bottle
SAUVIGNON BLANC VIN ORANGE Domaine Jéel Delaunay - France 2021 49
SPARKLING 125ml  Bottle
PROSECCO cz’ di Alte Spumante DOC 8 40
PROSECCO ROSE ca’ di Alte 85 46
LAURENT PERRIER NV BRUT 4.5 79
LAURENT PERRIER NV ROSE /05

LAURENT PERRIER BLANC DE BLANCS

/35



