
P L E A S E  E N S U R E  Y O U  I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S  Y O U  M A Y  H A V E . 
A L L  A L L E R G E N S  A R E  P R E S E N T  I N  O U R  K I T C H E N S  S O  W E  C A N N O T  G U A R A N T E E
T H E  A B S E N C E  O F  T R A C E  E L E M E N T S  I N  A N Y  O F  O U R  D I S H E S . 
An optional  12.5% service  charge has  b een added to  the bi l l ,  which is  spl i t  b etween our team

D I N N E R
D R I N K I N G  S N A C K S
E t n a  O l i v e s    4

A g e d  b e e f  n a c h o s    5 .5

G u a c a m o l e ,  t o r t i l l a s    5 .5

T e m p e r  S a l a m i ,  P i c k l e s    5

T A C O S
C h e e s e b u r g e r    9

W i l d  m u s h r o o m  m o l e    9

P o r k  a l  P a s t o r    8

K o r e a n  j a c k f r u i t    8

G o a t s  c h e e s e    8

S o f t  s h e l l  c r a b    13

D o r i t o  f r i e d  f i s h    10

M A I N S

F R O M  T H E  G R I L L
3 0 0 g  R u m p    1 8

3 0 0 g  P r i m e  C u t  o f f  t h e  b o n e    2 5

2 0 0 g  A d o b o  S t e a k    1 5

5 0 0 g  T - B o n e    3 3

5 0 0 g  R i b - e y e  o n  t h e  b o n e    3 3

5 0 0 g  P o r t e r h o u s e    3 7

M E A T  O N  B R E A D 
T e m p e r  C h e e s e b u r g e r    1 2
a d d i t i o n a l  p a t t y    5

R u m p  S t e a k  S a n d w i c h    1 4

S A U C E S    2
B e e f - f a t  b e a r n a i s e

C h i p o t l e  s o u r  c r e a m

G r e e n  s a u c e

K o r e a n  b a r b e c u e

B o u r b o n  p e p p e r  s a u c e 

S I D E S
H o u s e  S a l a d    5

B e e f - f a t  p o t a t o e s ,  O g l e s h e i l d  c h e e s e    6

B u r r a t a ,  l i m e  &  j a l a p e ñ o    9

Gri l led hispi  cabbage,  b eef  fat  b earnaise,  corn   5 .5

F r i e s    4
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T E M P E R  W I N G S
S m o k e d  c h i l l i  j a m  m i s o  b u t t e r  w i n g

H o n e y - s r i r a c h a  w i n g

X 3  w i n g s  £ 5 . 5 0

X 6  w i n g s  £ 1 1

X 1 0  w i n g s  £ 1 6

X 2 0  w i n g s  £ 3 0

X 3 0  w i n g s  £ 4 5

X 4 0  w i n g s  £ 6 0

X 5 0  w i n g s  £ 7 5

F R O M  T H E  W O O D  O V E N
W i t h  f l a t b r e a d

A g e d  b e e f  s k e w e r s    1 3

G o a t  c a r n i t a s    1 4

B e e f  c a r n i t a s    1 2

S l o w  c o o k e d  P o r c h e t t a    1 2

B u r r a t a 1 1

C a u l i f l o w e r ,  m o l e    1 1

H o u s e - m a d e  b e e f  s a u s a g e    7. 5

W o o d - r o a s t e d  H a k e    1 6
W i t h  t o r t i l l a s ,  g r e e n  s a u c e ,  c h i p o t l e 
s o u r  c r e a m ,  f e n n e l  &  m i n t  s a l a d 	



We  u s e  f i l t e r e d  s t i l l  a n d  s p a r k l i n g  w a t e r  a t  £ 1  p e r  g u e s t  w i t h  h a l f  o f  a l l  p r o c e e d s  g o i n g  t o 
T h e  O n e  Fo u n d a t i o n  c h a r i t y. . .  d r i n k  u p !

S P A R K L I N G  1 2 5 M L 		

Prosecco Treviso  ‘Adal ina’ ,Enrico Bedin,  Brut,  Veneto,  I taly  NV 7

                                                                                                      W H I T E

Catanga Organic,  Spain 2017

Perola  do Lima,  Vinho Verde,  Portugal  2017

Picp oul  de  Pinet  ‘Les  Courtel les’ ,  France 2016

Marterey  Chardonnay,  Pays  d ’  Oc,  France 2017

Charquino Albarino,  Rias  Biaxas,  Spain 2017

Touraine Sauvignon Blanc,  Loire,  France

1 7 5 m l

6

7. 5

8

9

9 . 7 5

1 0 . 5

5 0 0 m l

1 7

2 1

2 2 . 5

2 5

2 7

2 9

R E D

Catanga Organic,  Spain 2017

Cosmina Pinot  Noir,  Romania  2017

Montepulciano d’Abruzzo ‘Era’ ,  I ta ly  2017

Los  Medanos Malb ec,  Mendoza,  Argentina 2018	

Al ice  Vieira  de Sousa Red Reserve,  Douro,  Portugal  2017

5 0 0 m l

1 7

2 1

2 4

2 6

2 8

1 7 5 m l

6

8

8 . 5

9

1 0

R O S E
La Source,  Pays  d ’Oc,  France 2017

Mas Fleurey,  Cotes  de  Provence,  France 2016

1 7 5 m l

7

9 . 5

 

5 0 0 m l

1 8 . 5

2 5 . 5

 

B E E R  &  C I D E R

Birra  Morett i  4.6% 

Unity  Lager  4.5% 

Estrel la  Damm Inedit  4.8%

G o ose Is land IPA 5.9% 

Big  Drop Lager  0.5%

Hawkes  Cider  4.5%

4 . 7 5

5 . 5

5 . 9 5

5 . 9 5

5

5 . 5

S O F T  D R I N K S

Temp er shandy 0% 

Earl  Grey & raspb erry  co oler

Apple  & grap efruit  spritz

San Pel legrino Lime & mint

San Pel legrino Limonata

Coke & Diet  Coke

Fever-Tree
s p r i n g  s o d a ,  l e m o n a d e ,  g i n g e r  a l e

4 . 5

4 . 5

4 . 5

2 . 8

2 . 8

2 . 5

2 . 5

T E M P E R  C O C K T A I L S

P E A C H  S P R I T Z  1 0

regal  l ively  white,  creme de p eche  
chivas  regal ,  prosecco,  so da

M E Z C A L  N E G R O N I  1 0 
mezcal ,campari
antica  formula  vermouth

S E X  &  V I O L E T S  1 0
vo dka,  b eetro ot 
l iqueur de violette,  lemon

M O M M A ’ S  M A R G A R I T A  1 0
temp er’s  chi l l i  mix r im
spicy  twist  on a  tommy ’s 

C H E A P S I D E  D A T E  1 2
rose  water  gin,  campari
pink grap efruit  juice, lemon

C L A S S I C  C O C K T A I L S

C A I P I R I N H A  1 0
cachaca,  l ime,  brown sugar

E S P R E S S O  M A R T I N I  1 0
Wyb orowa vo dka,  cafe  b orghett i  &  espresso

C O S M O P O L I T A N  1 0
citrus  vo dka,  tr iple  sec,  l ime,  cranb erry

temp er S P R I T Z  1 0
Ap erol ,  Campari ,  Irn Bru or  p each

N E G R O N I  1 0
gin,  campari ,  antica  formula  vermouth

M A R G A R I T A  1 0
tequila,  tr iple  sec,  l ime,  salt  r im

M O J I T O  1 0
white  rum, l ime,  sugar,  mint

O L D  F A S H I O N E D  1 0
Buffalo  Trace,  Angostura bitters

T E M P E R  M A R Y  1 0
vo dka,  worcestershire  sauce,  mustard, 
horseradish,  tabasco,  salt ,  p epp er,  MSG,  lemon

P E A C H  S P R I T Z  1 0
regal  l ively  white,  creme de p eche,  
chivas  regal ,  prosecco,  so da

W I N E S  B Y  T H E  G L A S S

v.  0 8 . 0 3 . 1 9

gin, run, vodka or whisky are served in 25 or 50 mil
still wine in a glass: 125 or 175 mil


