B U NS
OX184
£13.50
Steak and bone marrow burger,
smoked applewood cheese, onion ring,
beer mustard mayo on brioche
with fries and leaves
VEGAN CLASSIC vg
£12.50
Plant based burger, vegan cheddar,
red onion, tomato, smoked chilli
mayo on brioche with fries and leaves
HALLOUMI v
Roasted red peppers, red onion,
smoked chilli mayo on ciabatta
with fries and leaves

£12.50

BUTTERMILK FRIED CHICKEN
£12.95
Oak smoked bacon, tomato, lemon
mayo on brioche with fries and leaves
TURKEY BURGER
Turkey & sage burger, bacon, fried
onion, cranberry sauce on brioche

£12.95

STEAK N RIB
£14.50
Steak and bone marrow burger,
pulled beef short rib, smoked cheddar
and parmesan sauce, rocket, truffle oil
on brioche with fries and leaves

CHRISTMAS MENU

SMA LL PLATES
SALT AND CHILLI SQUID
Charred lemon and mayo

£6.95

BOURBON CHICKEN WINGS
Spicy BBQ glaze

SMOKEY RIB TIPS
Spicy BBQ glaze

£5.95

NACHOS v
£6.95
Smoked cheddar and parmesan sauce,
guacamole, salsa, sour cream

WOOD FIRED
PADRON PEPPERS vg
Chilli oil, sea salt and black pepper
JALAPENO MAC N CHEESE BITES v
Chipotle mayo

roast garlic & thyme, bourbon,
bloody mary or paprika

RIBEYE STEAK 285G
£26.95
Hand cut and dry aged for minimum
of 35 days served with choice of butter roast garlic & thyme, bourbon,
bloody mary or paprika

PORK TOMAHAWK 400G
£19.95
Hand cut and dry aged for minimum
of 35 days served with choice of butter roast garlic & thyme, bourbon,
bloody mary or paprika

£5.25
£6.25

RUSTIC FRIES v

£3.50

SWEET POTATO FRIES v

£3.95

BEER BATTERED ONION RINGS vg

£3.95

ICEBERG WEDGE
Oak smoked bacon bits and beer
mustard mayo

£3.25

Choose a small plate, main and dessert
with the

symbol.

2 Courses and a Christmas cocktail £23.00*
3 Courses and a Christmas cocktail £28.00*
Christmas cocktails are marked with
on the drinks menu
*£10 suppliment for Sirloin Steak

+ £3.00

HAGGIS BON BONS
Beer mustard mayo

£5.95

COUS COUS vg
Charred vegetable, coriander
and chilli flakes

£3.00

CHEESY TRUFFLE FRIES
£6.50
Smoked cheddar and parmesan cheese
sauce with truffle oil

add pulled beef short rib

+ £3.00

Grilled over kiln dried oak and charcoal to subtly enhance the flavours

CHARRED HALLOUMI v
AND PADRON PEPPER SKEWERS
with cous cous, charred vegetables,
coriander and chilli flakes
with pineapple & mango salsa

£14.95

BEEF SHORT RIB
12 hour braised with bourbon
spicy BBQ glaze, fries, rocket
and tomato

£18.00

CHICKEN AND RED
PEPPER SKEWERS
with cous cous, charred vegetables,
coriander and chilli flakes
with pineapple & mango salsa

£14.95

BABY BACK RIBS HALF RACK
spicy BBQ glaze, rocket, tomato
and fries

£15.95

Full Rack

+ £5.00

SUPERFIT SALAD vg
Quinoa with charred courgette,
broccoli, kale, pomegranate
and edamame beans

£9.95

add halloumi, chargrilled chicken,
salmon or pulled beef short rib

All served with rustic fries, rocket and tomato

tis the season
to be jolly

add pulled beef short rib

£6.95

SI DES

WOO D FIR ED GRI LL
SIRLOIN STEAK 285G
*
£25.95
Hand cut and dry aged for minimum
of 35 days served with choice of butter -

Wood fired grill, local craft beers, world whiskies
funk n soul tunes ‘til late
The good times are back!

+ £3.00

CHIMICHURRI GRILLED
SALMON SKEWERS
with cous cous, charred vegetables,
coriander and chilli flakes
with pineapple & mango salsa

£16.95

WARM CHOCOLATE BROWNIE v
with boozy dark cherries and vanilla
ice cream

£5.95

DESSERTS
JAMMY DODGER SUNDAE
Crushed jammy dodgers, raspberry
ripple ice cream, whipped cream,
raspberry sauce

£6.50

STICKY TOFFEE PUDDING v n
£5.95
with toffee sauce and vanilla ice cream
CHRISTMAS PUDDING
with vanilla cream

£5.50

£6.50
TUNNOCKS TEACAKE SUNDAE v
Chocolate and vanilla ice cream, Tunnocks
teacake pieces and chocolate sauce
CHEESE & OATCAKES
with cranberry sauce

KEY

V - VEGETARIAN VG - VEGAN N - CONTAINS NUTS

Please be aware that our dishes are prepared in kitchens where allergens are present. Any questions, please ask your server.

£6.95

