
T HE  F E A S T
 2 8PP FOR 3 COURSES + SIDES

All dishes are served down the middle of the table, sharing style,  
for you and your crew to dig in, share and enjoy.  

No need to order, we gotchu covered with everything.

T O  S TA R T
 PADRÓN PEPPERS PB , G F

Sprinkled with Maldon salt

MAC BALL S V

Fried mac & cheese balls topped with sweet chilli sauce

BU FFALO HOT WINGS
Free-range chicken wings tossed in Frank’s® hot 

sauce and spices with blue cheese sauce

T H E  M A I N  E V E N T
FL AT IRON STE AK G F

7oz dry aged flat iron steak served with smoked paprika and jalapeño butter

CRISPY FRIED CHICKEN
Free-range crispy fried chicken thighs coated in our signature blend of 
buttermilk and spices. Served with creamy garlic ranch dipping sauce

S I D E S 
G EM LE T TUCE SAL AD PB , G F, S

Gem lettuce topped with shaved radishes, savoury mixed 
granola and our green-goddess vinaigrette

MAC & CH EESE V

Aged & smoked cheddar macaroni with parmesan breadcrumbs

SKINNY FRIES PB , G F

With onion & garlic salt 

T O  F I N I S H
SALTED CAR AM EL BROWNIE PUDDING CUP PB , G F

Salted caramel brownie chunks with salted caramel ice cream

 @dirtyboneslondon 

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

Scan this QR code for full information on our allergens.

An optional service charge of 12.5% will be added to your bill. 

PB plant-based  V vegetarian  GF gluten free  S sesame  N nuts


