
The Beef 
8oz Herefordshire rump cap patty, slow-braised chilli brisket, maple

mustard slaw, Emerald cheese, dill pickle gf* 22

The Lamb 
8oz lamb rump patty, dandelion chimichurri, gem lettuce, mustard-

smoked tomato, buffalo mozzarella gf* 20

The Chicken  
Cherry-smoked chicken fillet, dirty romesco sauce, sweet pickled red

cabbage, smoked pancetta, Thai chilli gf* 19

The Aubergine  
Flame-grilled aubergine, chipotle slaw, charred gem lettuce, roasted

peppers, pickled fennel gf* vg 18

The Beet  
8oz beetroot falafel patty, Gorgonzola, pumpkin seed pesto, pickled onion

rings, gem lettuce, chilli mayonnaise gf* v 18

All the above dishes are served in a toasted brioche bun gf*, with a pot of pickled
vegetables and skinny fries coated in chilli salt. 

Dips  
Chapel House Estate Bloody Mary ketchup gf vg 2

Chipotle mayonnaise gf vg 2
Chef’s barbecue sauce gf vg 2

Dessert 
Waffles, toffee apple ice cream, burnt maple syrup v 9

Banoffee mess v 8.5
Summer fruit stack, vanilla ice cream vg 8

Open Fire Burgers 

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. 


