
A selection from our BBQ

This is a sample menu only. Prices and dishes correct at time of publishing.
A discretionary service charge of 12.5% will be added to your bill. 

All our food is prepared in a kitchen where nuts, gluten and other allergens 
are present and our menu descriptions do not include all ingredients. If more information about allergens is required, 

please ask a member of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day. 

All BBQ mains are accompanied by the following

Pepper and red onion kebabs
Toasted and roasted vine cherry tomatoes
Yuzu and honey brushed corn on the cob

Potato salad with dill and gherkin
Couscous and courgette salad
Baby gem and honey mustard
Iceberg with orange and lime

Homemade burger bun, pretzel bun or homemade sour cream BBQ brisket bread 

T O   F I N I S H

The sundae bike cart     small £6   large £9
Matcha trifle £8

Eton tidy £8
BBQ pineapple with tropical sponge  £8

Cheese, biscuits, chutney £11

S U N D A Y   B B Q   M E N U

Wagyu burger £19
Harissa roasted pulled lamb shoulder £19

Wild boar pepper kebabs £17
 Grilled sirloin on a block of Himalayan salt £29 

Surf ‘n’ turf £39
Truffle halloumi burger £19 

Mushroom and butter bean burger £17
 BBQ shell baked hand dived scallop and monkfish, chorizo and pear £36

Season your food from the Himalayan salt menu 


