Our menu is centered around open flame cooking and is great to share
or to order your own. Ask your server for recommendations

SNACKS AND SMALL PLATES

Nocellara olives, rosemary oil (ve) 45
Roasted chickpea dip, chive oil, tapioca crisps (ve) 6
Charcuterie, bresaola, fennel salami, prosciutto, cornichon, crispy capers 12
Homemade Focaccia, pesto & tomato tapenade (v) 6
Pork belly “burnt ends”, Scotch bonnet honey glaze 9
Crispy chicken wings, buffalo dressing, blue cheese sauce, pickled celery 85
Tempura cod, curry salt, lemon aioli 95
Whipped goat’s cheese, wood-roasted beetroot, pecan nuts, apple dressing (v) 85
Wood-fired baby potatoes, tarragon mayonnaise, pancetta 8
Tiger prawns, romesco, pickled samphire, toasted almonds, prawn oil 11
Honey & thyme glazed chipolatas, piccalilli mayo 8

WOOD-FIRED FLATBREADS

Spiced butternut squash & feta, chilli honey, crispy sage, pumpkin seeds (v) 105
Nduja & roasted fennel, whipped lemon ricotta, jalapefio 125
Ham hock, wholegrain mustard butter, piccalilli mayo, cornichon 115
Sun-dried tomato & mozzarella, pine nuts, basil (v) 105

CHARGRILLED SKEWERS

Chorizo & halloumi, tomato & roasted pepper tapenade 9
Indian-spiced chicken thigh, coriander coconut yoghurt, mango chutney 12
Charred cauliflower, triple cheese sauce, crispy capers, hazelnuts (v) 9
Moroccan-style oyster mushroom, harissa yoghurt, pomegranate (ve) 115

Add fries or a side salad £3.5

MAIN PLATES

AdvA SJNIG

Chicken schnitzel, garlic butter, celeriac slaw 16.5
Brisket cheeseburger, beer pickles, cucumber relish, French fries 17
Wood-fired salmon, charred leek and potato hash, dill créme fraiche, samphire 16.5
Coal-fired chicken Caesar salad, anchovy crumb, aged Parmesan 17

Roasted squash salad, winter leaves, mulled orange dressing, candied walnuts (ve) 14
Ox Grill half-chicken, salsa verde, garlic aioli, roasted baby potatoes 19

Steak frites, 90z picanha, peppercorn sauce, French fries 28

SIDES

French fries, garlic & rosemary salt (ve) 5
Chargrilled hispi cabbage, marmite butter & crispy onions (v) 5
Caesar salad (v) 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. 1002z of all tips go to our team.



