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VEGAN | GARBANZO BURGER | 10.50
Chick pea and red pepper patty and red 
pepper hummus, red pepper jam in a 
toasted sourdough bun with lettuce, 
tomato, red onion and gherkins served with 
a side of fries.

VEGETARIAN | BEAN BURRITO | 8.50
Frijoles and rice in a tortilla wrap topped 
with pico de gallo, sour cream, guacamole, 
jalapenos, spring onion, coriander and 
chipotle cheese sauce. Add grilled chicken 
for 1.50 extra.

VEGAN | VEGETABLE TEMPURA | 5.50
Seasonal vegetables fried in tempura batter with ponzu sauce and rocket.

VEGAN | EDAMAME, ROAST SWEET POTATO & QUINOA SALAD (GF) | 7.50
Roasted sweet potato, edamame beans, grapefruit, roast sweet potato, avocado, red onion, 
radish, quinoa, mixed leaves & beetroot in a lime and olive oil dressing.

VEGAN/VEGETARIAN | LOADED NACHOS | 6.00
topped with frijoles, grated cheddar or vegan cheese, chipotle cheese sauce, sour cream, 
guacamole, pico de gallo and jalapenos. Add pork belly or Beef Brisket for 2.50 extra.

VEGETARIAN | TRUFFLE MAC’N’CHEESE | 5.50
Macaroni pasta in creamy cheddar cheese sauce infused with truffle oil.

VEGETARIAN | VEGETABLE CROQUETTES WITH GOATS CHEESE MOUSSE | 5.00
Sundried tomato, aubergine and cheddar croquettes topped with goats cheese mousse.

MEAT | TERIYAKI PORK BELLY SKEWERS (GF) | 5.50
Skewered low’n’slow smoked belly pork, teriyaki glaze and sesame seeds.

VEGAN | FRIED EDAMAME BEANS (GF) | 4.50
Deep fried edamame beans, cajun spiced with ponzu sauce.

MEAT | CHICKEN CROQUETTES | 5.00
Fried chicken croquettes in panko batter, served with red onion jam.

MEAT | GRILLED CHICKEN SALAD (GF) | 7.50
Grilled cajun spiced chicken on a bed of rocket with cherry tomato, mango, radish and a lime 
and olive oil dressing.

MEAT | RIB EYE STEAK (GF ) | 15.50
Pan cooked rib eye steak with Chimichurri sauce, roasted potatoes, asparagus, mini corn and 
sprouting broccoli.

MEAT | SMOKED PORK BELLY (GF) | 13.50
Pork belly cooked low’n’slow in our smoker served with creamy goats cheese mash.

MEAT | CHICKEN PARMIGIANA | 12.50
Topped with pico de gallo, guacamole, sour cream, lemon, chipotle cheese sauce and served with 
a side of hand cut fries.

MEAT | 18 HOUR SMOKED BRISKET | 13.90
Low’n’slow smoked beef brisket, pulled and served in a homemade gravy with potato gratin and 
pumpkin puree.

MEAT | BEEF BRISKET TACOS | 5.00
Slow cooked beef brisket tacos topped with guacamole, sour cream and pico de gallo.

MEAT | CRISPY FRIED CHICKEN WINGS (GF) | 5.00
Crispy fried chicken wings in a lime and cajun spiced dressing with lime and birds eye chilli hot 
sauce sauce.

VEGAN / VEGETARIAN | NAPLES | 9.50
Fresh mozzarella, tomato sauce and basil.

VEGAN / VEGETARIAN | MOSELEY | 10.50
Fresh mozzarella, tomato sauce, roast 
mushrooms, red pepper, sun blushed 
tomatoes, finished with Rocket, Crispy 
Onions and Garlic Oil.

MEAT | TIJUANA | 10.50
Grilled cajun chicken, green pepper, 
jalapenos, sweet corn, fresh mozzarella and 
tomato sauce.

MEAT | AUSTIN | 13.50
Pulled beef brisket, smoked pork belly, 
cajun chicken chorizo, fresh mozzarella 
and tomato sauce.

MEAT | PITMASTER’S BURGER | 13.50
Grilled british beef patty topped with melted 
monterey jack cheese, smoked pork belly, 
chorizo and pulled beef brisket in a toasted 
brioche bun with lettuce, tomato, red onion 
and gherkins served with a side of fries.

MEAT | KANSAS STYLE FRIED CHICKEN 
BURGER | 11.50
Cajun spiced chicken breast topped with 
garlic mayo in a toasted brioche bun with 
lettuce, tomato, red onion and gherkins 
served with a side of fries.

MEAT | DARK HORSE BURGER | 11.50
Grilled british beef patty topped with 
melted monterey jack cheese, smoked pork 
belly and red onion jam in a toasted brioche 
bun with lettuce, tomato, red onion and 
gherkins served with a side of fries.

SEAFOOD | PAN FRIED SALMON FILLET (GF ) | 13.90
Served with with pea puree, mango salsa and fried charcoal vermicelli.

SEAFOOD |  TIGER PRAWN CERVICHE (GF) | 6.50
Skinned tiger prawns, mango, avocado, cherry tomato radish and red onions in citrus sauce          
sauce served with yuca crisps.

SEAFOOD | SMOKED SALMON AND MANGO CANNELLONI | 6.50
Smoked salmon and beetroot infused cream cheese wrapped in mango cannelloni with brioche toast.

SEAFOOD | SALT AND PEPPER SQUID | 5.50
Crunchy fried calamari served with slow roast garlic aioli.

All pizzas can be made with vegan cheese 
on request.

VEGAN | YAKISOBA | 8.50
Soba noodles, with mixed vegetables pan fried in a teriyaki and chipotle sauce. 
Add pork belly or prawns for 2.50 extra.

VEGAN / VEGETARIAN | PATATAS BRAVAS (GF) | 4.50 
Fried new potatos in tomato and harrisa suace with garlic aioli. Vegan option served without aioli.
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