
 
BBQ camembert, flatbread                         £7.5

Grilled tiger prawns, garlic, chilli, lemon               £8

The shoulder is marinated for 2 days with crushed rosemary, 
bay, salt, pepper & garlic, then slow grilled 
£14

The Dexter Sirloin, dry aged for 32 days,  is marinated in 
garlic, herbs & a little soy to enhance the natural 
tenderness. It is then cook over the wood fire for maximum 
flavour

£22.5

Free range chicken brined for 24hrs,  covered in our BBQ 
rub then grilled
¼ £9.5   /   ½ £13.5  /   Whole £26

+ CHOICE OF ONE SAUCE:      
Classic BBQ  /  Piri piri  /  Garlic Mayo 

Brined in cider & spices for 3 days then slow roasted & 
smoked on a low heat for 12hrs. Grilled & basted in our BBQ 
sauce to finish  
½ £9.5   /    Whole £16.5

Salmon is marinated on the bone in white miso paste & 
Chinese rice wine for 24hrs. It is then grilled to medium on 
the BBQ 

£13.5

 
Slow roasted over the fire pit, peppers are stuffed with wild 
rice, herbs & feta, chilli & lemon
£11 

Margherita      
Tomato, fior di latte, olive oil, basil                                               £7

Quattro formaggi  
Mozzarella, emmental, gorgonzola,    
parmesan (white pizza)     £11

American       
Pepperoni, tomato, fior di latte, chilli flakes                                 £8.5

San Daniele   
Prosciutto crudo, tomato, fior di latte,     
wild rocket, garlic oil, parmesam                                          £9

Napoletana   
Caramelised onions, tomato, kalamata, olives,   
anchovies, capers & roasted garlic                                                £8

Funghi   
Chestnut mushrooms, potato,rosemary, tallegio,   
parmesan & truffle oil          £8.5

Calamari, lime, aioli   £6
       
Caesar salad, parmesan anchovies, smoked bacon  £7

‘Nduja croquettes, aioli   £6

Hummus, dukkah, flatbread                  £5.5

Garlic and mozzarella pizza bread  £4

Cauliflower & chickpea curry, jasmine rice   £12

Beer battered fish, chips, mushy peas, tartare sauce    £12

200g beef burger, pickle, house sauce, onion & fries       £12

Chocolate brownie, vanilla ice cream                  £5.5

Sticky toffee pudding, clotted cream                           £5.5

Lemon Posset, frozen raspberries, shortbread         £5.5

Ice cream & sorbet selection                           £1.5 per scoop

MAINS FROM THE BBQ
Each dish cooked over the open flame of our garden fire pit
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EXTRAS  
Smoked beef & pork sausage                        £4
Smoked jacket potato                              £3
Herdwick lamb shoulder                                          £7
Stuffed red pepper                             £5
 

 
Fennel & apple coleslaw                                 £3
Wood roasted vegetable salad                    £3
Corn on the cob, garlic & jalepeno butter                      £3

ALL BBQ MAINS ARE SERVED WITH
Fennel & apple coleslaw, smokey jacket potato, wood roasted vegetable salad


