
A p p e t i z e r s

m a i n s

d e s s e r t s

f o r  r e s e r v a t i o n s  o f  8 +  p l e a s e  n o t e  a  £ 1 0  p e r  p e r s o n  d e p o s i t  i s  r e q u i r e d  w h i c h  i s  n o n - r e f u n d a b l e  f o r  c a n c e l a t i o n s

w i t h i n  4 8  h o u r s ’  p l e a s e  e n q u i r e  f o r  c h i l d r e n ’ s  o p t i o n s

W I N T E R  g r o u p  p a r t y  M E N U

smoked celeriac, hazelnut &             6.50

truffle soup (ve)                               
apple | toasted pumpernickel

CAJUN SHRIMP                                                     10                           
CHEDDAR GRITS | SMOKED SAUSAGE & CORN

SUCCOTASH

CRISPY CHICKEN WINGS                                       8                           
HONEY, CHILI & GARLIC GLAZE | SESAME

HOUSE SMOKED PORK BELLY                                    10                           
CRANBERRY WHISKEY JUS | SHREDDED BUTTERED

BRUSSELS

BUTTERMILK FRIED CHICKEN &                                  8

WAFFLE                             
CHIPOTLE MASCARPONE |BOURBON & MAPLE BACON

smoked beef rib                                26                           
Texas style - salt & pepper

12 hours - oak wood

whiskey bbq glaze | house pickles  

| charred onion slaw 

beer & cheddar mac                                       18

& cheese (v)                           
roast winter veg | bourbon shallot |

crispy onions | garlic toast

s m o k e h o u s e s t e a k h o u s e

grilled chili & maple                                     19

chicken breast                          
mashed candied yam | bacon fried

brussels | cranberry reduction

smoked mushroom                                          18

cheesesteak (ve)                       
grilled onions & peppers | vegan cheese

whiz | fries | house pickles

b u r g e r s

all meats from the smoker served with seasoned fries.

smoked baby backs                         25                           
West Tennessee Style

6 hours - Cherry & Apple Wood

Tennessee red glaze | house

pickles  | apple slaw 

all burgers served on a brioche bun with seasoned fries and house pickles.

pig pen                                                                           17                         
bone marrow patty | American cheese |

smoked pork & beans | pork cracklin’s |

Carolina gold | smoked bbq  | apple slaw

double 1/4 pounder                                                16                         
bone marrow patty | double American cheese

| grilled onions | rye ketchup | American

mustard | pickles  

lonestar 4.0                                                               16                         
buttermilk fried chicken | house maple bacon

| ipa cheese sauce | smoked bbq | smoked

cheese | buttermilk slaw

All steaks sourced from Staffordshire and dry aged

for a minimum of 31 days in a Himalayan salt chamber.

all dishes served with seasoned fries. tallow butter

with herb brush and seasonal collard greens.

bread pudding                                                                              7.50                           
warm flaky sweet pastry | Amaretto Almond Custard |

cranberries | cinnamon sprinkle ice cream

8oz Fillet                                         34                           
tender texture, minimum fat

16oz bone in ribeye steak        36                           
generous marbling, full flavour

steak sauces                              2.50                      
Bourbon & Peppercorn

Smoked Tallow Bordelaise

Beer & Blue Cheese

caramel popcorn tart                                                              7.50                           
 sweet pastry case | salted caramel | chocolate

ganache | caramel popcorn

chocolate orange brownie                                                     7.50                           
triple chocolate orange | Bourbon ‘old Fashioned’ gel |

candied orange | vanilla gelato

toffee apple beignets                                                              7.50                           
mini French style doughnuts |gooey apple centre | sticky

toffee sauce


