
OUR DISHES ARE BARBEQUED OVER AN OPEN FIRE USING OAK AND BEECH WOOD. 

Build your BBQ Menu, please choose three mains and three sides for everyone to enjoy.  
We will provide vegan and vegetarian alternatives and can also cater for allergies and dietary requirements on an individual basis. 

Choose from the mains and sides below.

UPGRADES

THE GREAT YORKSHIRE BBQ

£ 2 2  P E R  H E A D 
Choose any 3 mains and 3 sides

Additional mains £6 per head  •  Additional sides £4 per head

YORKSHIRE REARED BEEF BURGER 
With Swiss cheese and add your own toppings station 
*Vegan alternative; Moving Mountains Burger	

GRILLED CHORIZO SAUSAGE 
Caramelised onion, chorizo fat mayonnaise 
*Vegan sausages available

JERK CHICKEN THIGH 
Pineapple and Scotch bonnet BBQ Sauce

GRILLED JERK AUBERGINE  (VE) 
Scotch bonnet BBQ Sauce

LAMB KOFTA SKEWER 
Burnt apple mustard

SMOKED CHICKEN WINGS 
BBQ, jerk, truffalo, Scotch bonnet honey or Korean BBQ

SMOKED SHORT RIB  + £9 
Cherry BBQ glaze

CAULIFLOWER WINGS  (VE) 
BBQ, jerk, truffalo,Scotch bonnet honey or Korean BBQ 

CHICKEN YAKITORI 
Pickled ginger mayonnaise, crispy chicken skin

MUSHROOM SKEWER  (VE) 
Pickled ginger mayonnaise, sesame seeds

GRILLED HALLOUMI (V) 
Charred tzatziki, harissa honey

BARBECUED SEASONAL FISH 
Smoked tartare sauce, salt and vinegar shoestring fries

BARBECUED CARROTS (V) 
Smoked labneh, whey caramel, pumpkin seed dukkah

CELERIAC SHAWARMA (VE) 
Hummus, pickled red cabbage

BARBECUED RUMP CAP  + £9 
Smoked peppercorn sauce, salsa verde or beef fat béarnaise

All prices include VAT

MAINS



All prices include VAT

SIDES

Sides can be adjusted to suit dietary requirements.

Extra sides - £4ph

ICE CREAM SUNDAE 
Two scoops of ice cream with toppings in a range of flavours

PAVLOVA POTS 
Meringue, summer berries and cream

BLONDIES AND BROWNIES 
Salted caramel sauce

CRISPY NEW POTATOES 
fresh herbs and garlic

SEASONED SKIN ON FRIES

SPICED SWEET POTATO WEDGES

CLASSIC POTATO SALAD, 
Dill, capers, red onion

GRILLED CORN ON THE COB 
Garlic and lemon butter

CHARRED HISPI CABBAGE 
Crispy chilli and garlic butter

SMOKED MAC N CHEESE

GARLIC AND ROSEMARY FOCACCIA

RED CABBAGE SLAW

CELERIAC AND APPLE SLAW

GREEK SALAD 
Tomato, cucumber, feta and green olive

GRILLED CAESAR SALAD 
Garlic and herb croutons, parmesan

QUINOA SALAD 
Cherry tomatoes, pomegranate, parsley

EXTRAS

CHARRED PADRON PEPPERS + £3ph 
Tajin

SEASONAL ARANCINI + £4ph

SEASONAL CROQUETTES  + £4ph

OYSTERS + £4ph

DESSERT

Add a sweet treat to the end of your BBQ

£ 6  P E R  H E A D


