
Halloumi fries, pomegranate, lemon & mint yogurt (V) 9.3

Popcorn prawns, creamy fermented chilli sauce, lemon 10.5

Charred corn ribs, tajin butter, habanero & almond 

crema (V/VG)(N) 

7.4

Herbed guacamole, heritage pico de gallo, 

totopos, guacamole

8.5

Jackfruit pibil nachos, house guacamole, hibiscus 

sour cream, Mexican cheese, coriander, spring 

onion, house totopos (V/VG)

10.4

Slow cooked baby back ribs, smoky BBQ marinade 12.8

Quesadilla rustica, courgette, goats cheese, 

preserved lemon, pico de gallo, epazote

5.9

Citrus marinated low & slow roasted pork butt, 

grilled pineapple, spicy chimichurri, pico de 

gallo

6.2

30 day dry aged beef short rib, BBQ chipotle 

sauce, Red Leicester, pico de gallo, chipotle 

sour cream

6.6

Our famous Mars Bar cheesecake, fresh berries (V) 

(to share)

9.8

BBQ pineapple, lime syrup, shortbread, coconut 

sorbet (VG)(N)

8.2

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free, (DF)-Dairy free, (N)-Nuts, (SH)-Shellfish

All dishes may contain traces of nuts. Ask for full allergen/ ingredient list.

13.5% discretionary service charge added to each bill.
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