
Starters
Pressed lamb neck, watercress mayonnaise, crispy onions gf 8

Smoked tomato soup, chive oil, smoked garlic bread v 7
Charred green salad, burrata, Kentish rapeseed oil v gf 7.5

Mains
Flame-grilled 8oz sirloin steak, fennel slaw, potato wedges, beef fat mayonnaise gf 32

Smoky, slow-braised belly of pork, bean cassoulet, sour cream gf 28
Maple-chipotle oak-plank salmon, warm potato salad, ember-cooked baby fennel gf 21 
Smoked wedge of butternut squash, whipped beans, crispy kale, caperberries gf vg 18

Desserts
Toffee apple pizza, toasted cinnamon almonds, vanilla ice cream v 8

Rum hot chocolate, marshmallows, ginger cookies v 7
Charred pineapple, whisky and maple syrup glaze, coconut sorbet gf vg 8

Fire & Feast Night

vg – vegan v – vegetarian gf – gluten free * available upon request 
Please speak to your server prior to ordering if you have any 

dietary requirements or allergies.


