
Designed to share our dishes are served when they’re ready. 
We recommend 5 to 6 dishes for 2 people.

SNACKSSNACKS
Nocellara olives, rosemary oil (ve)� 4.5

Smoked beetroot dip, onion tapioca crisp (v)� 5.5

Pork belly “burnt ends”, Scotch bonnet ketchup� 6.5

Charcuterie board, bresaola, fennel salami, prosciutto, cornichon, crispy capers� 13

WOOD-FIRED BREADWOOD-FIRED BREAD
Harissa lamb shoulder, pickled red cabbage, confit garlic mayo, toasted cumin� 13

Spiced butternut squash and feta, chilli honey, spinach, crushed pine nuts (v)� 11

Mortadella & burrata, pistachio pesto, lemon oil � 14

SMALL PLATESSMALL PLATES
Whipped goat’s cheese, wood‑roasted beetroot, pecan nuts, apple dressing (v)	� 8.5

Heritage carrots, dukkah, whipped goat’s curd� 9

Flamed greens, Romanesco sauce, toasted almonds (ve)� 9

Wood-fired baby potatoes, tarragon mayonnaise, pancetta� 8

Coal-fired chicken, Caesar salad, anchovy crumb, aged Parmesan� 12

SKEWERS FROM THE EMBERSSKEWERS FROM THE EMBERS
Tiger prawns, chickpea & lemon, pickled samphire, citrus ash� 14

Barbecued chorizo, burnt-orange glaze, crispy prosciutto crumb� 12

Spiced chicken thigh, sweet-pickled cucumber, coconut yoghurt� 12.5

Charred cauliflower, cauliflower popcorn, turmeric yoghurt,� 11.5 
cashew nuts, coriander (ve)

LARGE PLATESLARGE PLATES
Pork schnitzel, pickled jalapeño, hot & sweet mustard� 15

Brisket cheeseburger, beer pickles, cucumber bitter relish� 13.5

Nottinghamshire rare‑breed pork cutlet, charred miso cabbage, miso jus� 22

Wood-fired aubergine, tomato and chickpea stew, charcoal oil (ve)� 12

Barbecue slow‑cooked short rib, beer‑braised onions, clotted cream potatoes� 26

350g sirloin steak, breaded smoked bone marrow, chimichurri� 40

SIDESSIDES
Confit garlic & rosemary salt French fries (ve)� 5

Chargrilled hispi cabbage, marmite butter & crispy onions (v)� 5

Clotted cream mash (v)� 6

Caesar salad� 5

EXPRESS LUNCH OFFEREXPRESS LUNCH OFFER
Tuesday to Friday 12–2.30pm
Any Skewer OR Wood-fired Bread + Any Side� 14.5

Please do ask about allergens or intolerances and inform us of dietary requirements. 
While every care is taken, our kitchen does handle allergens, so we cannot guarantee the absence of all traces.
A 10% discretionary service charge will be added to your bill. 100% of all tips go to our team.


