
M A I N S
Flat-iron chicken, skin on fries, chimichurri, rocket & pickled shallot salad� £15.95
Big Smoke beer battered fish & chips, tartare sauce, mushy peas� £15.95
Pie of the Day, mashed potatoes or chips, seasonal greens, proper gravy          Vegetarian option available� £15.95
Pan fried fillet of bream, herb roasted new potatoes, curly kale, lemon butter sauce� £16.95
Cumberland sausage & mashed potato, seasonal greens, proper gravy� £13.45
Roasted squash & bean chilli, long grain rice, smashed avocado /vg� £12.95
Slow-cooked beef goulash, sour cream, crusty bread� £15.95 
Big Smoke BBQ glazed baby back pork ribs, skin on friess� £18.95
225g Ribeye steak, chunky chips, portobello mushroom, grilled plum tomato, green peppercorn sauce� £23.95

B U R G E R S  &  D O G S
Classic burger – Aged beef, American cheese, pickles, beef tomato, fries� £13.95
Big Smoke burger – Aged beef, smoked brisket, smoked cheddar, pickles, beef tomato, fries� £15.95
Buttermilk fried chicken burger – Aioli, streaky bacon, chipotle slaw, pickles, fries� £15.95
Big Jack burger – Crispy jackfruit, vegan smoked cheddar, chipotle slaw, maple hot sauce, fries /vg� £13.95
The Classic – Vienna beef frankfurter, crispy shallots, ketchup, American mustard, pickles, fries� £11.95
Veggie Dog – Moving Mountains frankfurter, mature cheddar, ranch dressing, crispy shallots, jalapeños, fries /vg� £10.95
Add: Streaky bacon/ Red onion jam/ Jalapeños + 50p

ALLERGIES    Please inform a member of staff if you have a food allergy or intolerance� /vg  Vegan  
KITCHEN OPEN TIMES   Mon - Thurs 12pm - 3pm / 5pm - 10pm – Fri & Sat 12pm - 10pm – Sunday 12pm - 9pm� /v  Vegetarian

T H E  A L B I O N 
A L E  &  C I D E R  H O U S E  –  K I N G S T O N

S M A L L  P L AT E S  Any 3 for £15.95�
Hummus, warm pitta, marinated olives /vg� £4.95
Brisket croquettes, chipotle mayo� £7.95
Mac & cheese croquettes, truffle mayo� £6.95
Salt & pepper squid, tartare sauce� £7.95
Honey buffalo hot chicken wings, pickled shallots, � £6.95 
blue cheese dip�

P I N S A  R O M A N A  P I Z Z A S
Roasted vegetables, basil, olives, rocket /vg� £10.95
Chicken Caesar, parmesan, white anchovies� £11.95
Salami, pepperoni, mozzarella, peppers� £12.95
Margherita, buffalo mozzarella, tomato, � £9.95 
basil, parmesan /v

D E S S E R T S
Gluten-free chocolate brownie, salted caramel ice cream� £5.95
Sticky toffee pudding, butterscotch sauce, vanilla ice cream� £5.95
Vegan cheesecake, blueberry compote /vg� £5.95
Ice cream selection Vanilla, Strawberry, Chocolate, Salted Caramel� £1.50 per scoop

S H A R E R S
Nachos – Melted cheese, guacamole, salsa, sour cream, jalapeño £8.95  /v  Add: Smoked beef brisket + £3

Dirty fries – Pulled brisket, cheese, spicy mayo, pickles £9.95
Vegan dirty fries – BBQ  jackfruit, hot sauce, ranch dressing, crispy shallots /vg  £7.95 

Big Smoke meat sharer – Baby back ribs, smoked sausage, chicken tenders, pulled brisket,  
coleslaw, pickles, fries £23.95

STEAK DAY
THURSDAY

Rib-eye or Fillet Steak, Sides, Sauce 
& Drink. Ribeye £17.5 - Fillet £19.5

RIB DAY
TUESDAY

Full rack of BBQ House Smoked Ribs 
served with sides, fries  

& drink  £19.50

PIZZA
MONDAY

Any pizza plus pint of Big Smoke beer, 
175 ml of wine or soft drink – £9.95

LET'S DO LUNCH 
MONDAY* – FRIDAY
Enjoy 50% off all main meals. 

12pm - 5pm
(*Not applicable on bank holidays)



Prosecco NV – Via Vai 200ml bottle
Italy – Citrus - Dry - Lively
Fiabesco NV – Prosecco Extra Dry DOC
Italy – Light - Floral - Fruity
Brut Tradition NV – Gobillard 
France – Classic - Full Bodied - Ripe Apple 
Classic Reserve NV – Hattingley Valley  
England – Lemon Sherbert - Subtle - Oak
Hattingley Valley Rose – Hattingley Valley
England – Elegant - Red Currant - Red Apple

W H I T E  W I N E S

R E D  W I N E S

R O S É  W I N E S

Sangoviese – Sospiro
Italy — Floral - Blackcurrant - Berries
Organic Tempranillo – Embrujo 
Spain – Soft - Fruity - Easy Drinking
Pinot Noir – Pete’s Pure
Australia – Sweet - Strawberry - Cherry
Carmenere – Estate, De Martino
Chile – Dark Berry Fuits - Black Pepper - Spice
Malbec – Crios, Susana Balbo
Argentina – Violets - Cherry - Mocha
Shiraz – Coonawarra, Wynns
Australia – Rich - Dark Fruit - Spicy Black Pepper 
Rioja Crianza – Journey Collection, Ramón Bilbao
Spain – Oak - Vanilla - Chocolate 
Côtes du Rhône – Rouge Cuvée Laurent Brusset
France – Subtle - Red berries - Spicy White Pepper 
Frappato Vittoria DOC – Planeta
Italy – Light - Strawberry - Pomegranate
Merlot - Bogle Vineyards
USA – Rich - Chocolate - Velvety
Organic Pinot Noir – MOMO, Seresin Estate 
New Zealand – Elegant - Juicy - Herbacious

Jolaseta Rosado – Bodegas Agronavarra
Spain – Red fruit - Spice - Dry
Petit Rosé – Ken Forrester
South Africa – Elegant - Fruity - Spicy - Strawberry
Rosé Cotes de Provence – Azure, Mirabeau
France – Light - Elegant - Red Summer Fruits
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Trebbiano – Sospiro
Italy – Crisp - Floral - Stone Fruit
Organic Verdejo – Embrujo
Spain – Dry - Pear - Citrus
Vinho Verde – Signus, Quinta da Lixa
Portugal – Apple - Grapefruit - Slight Spritz 
Pinot Grigio – Pete’s Pure
Australia – Melon - Honey - Nutty
Picpoul Sauvignon – Domaine de Belle Mare 
France – Dry - Zingy - Gooseberry
Chardonnay – Estate, De Martino
Chile – Citrus - Toasted almond - Peach
Sauvignon Blanc – Frost Pocket Marlborough
New Zealand – Lime - Gooseberries - Green Pepper
Viognier – The Hermit Crab, Marsanne
Australia – Candied ginger - Nectarine - Pistachio
Gavi di Gavi – La Minaia, Nicola Bergaglio
Italy – Fresh - Ripe pear - Red Apple 
Albariño – Journey Collection, Ramón Bilbao
Spain – Apricot - Mango - Tropical Fruit
Pouilly-Fumé – Chateau Favray
France – Elegant - Lime - Grapefruit
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C H A M P A G N E 
&  S P A R K L I N G

H O U S E  F A V O U R I T E S

B I G  S M O K E  B E E R S

Big Smoke London Dry Gin� £6.30
Merchant’s Heart Tonic, slice of pink grapefruit 
 
Big Smoke Sicilian Lemon Gin� £6.70
Merchant’s Heart Tonic, slice of lemon
 
Big Smoke Rhubarb & Pink Lemonade Gin� £6.70
Merchant’s Heart Hibiscus Tonic, slice of lime

M A K E  I T  A  D O U B L E  
F O R  £ 2 . 0 0  M O R E !

Aperol Spritz� £8.00
50 ml Aperol, Prosecco, slice of orange

Bloody Mary� £8.50
50 ml vodka, tomato, lemon, Worcestershire sauce, 
tabasco, celery

K E G
Helles - Lager - 4.7%� £5.40 
Crisp - Dry - Light

Electric Eye - Pale - 5.0%� £6.20 
Clean - Dry - Crisp

Cold Spark - Citra - 3.6%� £5.90 
Bright - Easy drinking - Sessionable

Medicine Man - IPA - 6%� £7.20
West Coast IPA - Bright - Hoppy

Pilsner - Lager - 4.0%� £5.80 
Crisp - Dry - Light

Big Smoke Cider - 4.7% � £5.30 
Clean - Refreshing - Lightly Sparkling

C A S K
Solaris - Session Pale - 3.8% � £4.70
Citrus - Light Malt - Easy Drinking

A S K  F O R  O U R  D A I LY 
C H A N G I N G  K E G 

A N D  C A S K  B E E R  L I S T

125ml glass available on request


