GARDEN GRILL
SMALL PLATES
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: ?ﬁ*ﬁﬁ‘?”}‘ < Burrata - Whipped ‘Nduja Pork Dripping Butter 12 Paprika Aioli - Maldon Salt 6
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W™ SMOKED BRISKET SLIDER HONEY CHILLI ROAST HERITAGE CARROTS
Barbeque Sauce - Chipotle Aioli, Pickled Cucumber 10 Pine Nut Hummus - Ricotta - Salsa Verde 9
SPICY TUNATACO GARLIC SHELL ON KING PRAWNS
Grilled Pineapple - Sriracha Aioli - Tortilla - Sesame 10 Grilled Focaccia - Lovage - Seaweed Aioli 10
M A I N S Our steaks come from renowned regenerative farmers
CRISPY SMOKED AUBERGINE Paddock Farm
Labneh - Dukha Spice - Pomegranate 16 They are then dry aged with Himalayan Pink Salt by our chefs for
35 days, making the most out of their flavour.
HEREFORD BEEF BURGER
Smoked Longhorn Brisket - Emental Cheese - Dill Pickle - Saurkraut 16 380g RUMP - Super Tasty, Firmer 35

PERI PERI BONELESS % CHICKEN 2209 RIBEYE - Juicy & Tender, Fattier 40
Pickled Coleslaw - Chipotle Aioli 16 400g Sirloin - Balanced, Rich, Traditional 52

500g T-Bone - Sirloin & a Melt in your Mouth Fillet 65

TUNA STEAK 100g = 3% ounces in old money

Coal Samphire - Pickled Fennel - Chimichurri MP . .
Served With a Sauce of your choice

Triple Cooked Chips - Tomato & Parmesan Rocket Salad

Check out the board for this weekends CLASSIC GRILL SPECIAL
GRILL SIDES

CORN ON THE COB - Seaweed Butter 7
CANARY POTATOES - Olive Oil - Lemon - Smoked Maldon - Parmesan 7
WATERMELON & FETA SALAD - Red Onion - Cucumber - Heritage Tomato - Oregano - Olives - Olive Oil 10
TRIPLE COOKED CHIPS - Truffle Aioli - Parmesan - Rosemary Salt 7
RUSTIC HERB ROMESCO 4 - SMOKED CHIMICHURRI 2 - GARLIC & SEAWEED BUTTER 2




