
Our tasty twist on BBQ GRILL & SLOW-COOKED meals from around the world! 
How it works - Pick a base, choose a main, and tuck in!!

cHOOSE BASE

cHOOSE MAIN

CARNIVORES

Please ask for any allergens. 

RICE BOX LOADED FRIES WRAPS SALAD BOXES

CHICKEN SHAWARMA

Chicken coated in a creamy paprika and 

garlic marinade with a splash of honey and 

mustard. Shredded fresh of the rotisserie.   

BBQ JERK CHICKEN 

Traditional Jerk BBQ sauce smothered on 

jerk marinated chicken with a pinch of 

mixed herbs, and a dash of mixed spice. 

Grilled to your satisfaction  

FRIED CHEESE BITES £5.00

Light and savoury. Deep fried Cheese. Pure and simple. 

Served with garlic mayo and sriracha hot sauce dips. 

GARLIC BUTTERED MUSHROOMS £5.00

Grilled button mushrooms soaked in a garlic butter 

sauce dressed with pomegranate and rosemary. Served 

with garlic mayo on the side.  

CHEESY CHIPS £4.00

The locals favourite, mixed Cheddar and Red Leicester 

melted over potato fries.  

BBQ PULLED PORK

Slow cooked pulled pork covered in a 

smokey BBQ sauce, blended with onions, 

Worcester sauce and spices. Served hot and 

tender.   

BEEF BRISKET 

8 hour slow cooked beef brisket stewed in an 

traditional ale based broth. Straight out the 

hot pot.  

HERBIVORES

PAPRIKA & BASIL GRILLED CHEESE

£7.50£8.00

BITES & NIBBLES

Traditional Helim grilled cheese seasoned 

with Paprika and basil. A taste of the 

Mediterranean.   

BULGOGI JACKFRUIT

Jackfruit blended with apple and pear, 

mixed chilli flakes and soy sauce. A unique 

taste for a vegan option.

MIXED PEPPERS & AVOCADO 

Grilled Mixed peppers with a dash of garlic 

and basil served with thinly sliced fresh 

avocado. A light and healthy choice.

All mains come with a side of salad 
consisting of: 
lettuce, tomato, cucumber, crispy onion, 
pickled red onion and pomegranate.
  
With a choice of sauces: Sriracha Hot 
Sauce, Cacik Sauce, Garlic Mayo Sauce  


