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f ]
~ Guacamole , 9.5 Beref'—'f-a‘t‘Cornbreald‘ . 9.5 | Goats Cheese ~ . ,10
A‘wzth'tortzlla chips ' >. -~ Wwith gochujang butter : 3 o : 'Cheesgburg-er SR

Pork Belly Bites 9 - . Beef Empanadas _ Az ‘Cochinita Pibil 313
smoked, sweet and sour U o 'wlth chlmlchurrz pr o 0 )

: A P ) ' “Smoked Lamb 14
-Aged Beef Nachos 10 Burrata to. share ’ 19.5 _ o e -

topped withmature cheddar, . served uzjlth }ifbérd}?lfzgh green - .| Burnt Ends : 13

ickled-oni d tajin - sauce and pickled chillies : | . ) '
pzc»ne onions an a.]m o i i Soft-shell Crab -. 14
. ) e R ) Prawn . CRER 14

SMOKED&GRILLED | >
ON FLATBREAD ‘STEAKS = .-

~ Our 100%british beef is butchered in-house
. »n .and dry-aged for 28 days to deliver bold
flavours and big cuts. Steak as-it’s meant to be.

Beef Brlsket Carnltas ‘ ‘ 18
topped with mixed herbs & tajin

Pork Beliy’ Sweet & Sour - 18 When it’s gone, it’s gone! . )
spicy, sweet and soursauce ‘mixed herbs T e . . ., T .

and tajin : _ , ~ 'ON THE BONE - MINIMUM 500G

Beef Sausage ‘ ) 17 ‘ ' Rib-eye per 100g ~ 13.5 ’

raclette cheese, pico de gallo - Porterhouse Aper Mty lEE

Lamb Carnitas ‘ 18

kimchi, onion and pickled chillies ‘ OFF THE BONE

Chicken Carnitas ‘ . 16.5 ‘ Fillet . - 250g45  300g 50
honey and sriracha sauce : ’ i Sirloin 350g 45 400g 50
Cauliflower, Smoked-Labneh 16 C Picanha ; . 350434 300g 39
korean barbecue, grated parmesan, ' . . 5, 0 ' ,

walnuts ; 3

gt

TEMPER FAVOURITE E .| DIDYOUKNOW?:
Monk_flsh BrawnASkewers 23 , Chargrllled prawns ° 23 We alSQ have; Temper )
aji amarillo, lime & corriander .  SErBEE szth Sl mqrgaritas y ‘restaurants 1n Clty

N with crispy shallots

SiDAE»‘S LN | R o SAUC‘ES'"> ,'»'atu‘:é.s

Seasonal Greens. 9.5 . House Salad i .. . 85 .| Beef-Fat Béarnaise

with chilli oil - ‘ L mlxedleaves sugar snaps, . . “ | Bourbon Pepperc'c')rn 2

~ 4 . - mangetout;-green beans, mimosa- . L
'GochuJ.ang Mushroom 9.5 dressing. ‘ : Fermented Chilli

topped with spring onion ) .
: : . - . Bone Marrow S 13.5. - | ' Green

Lemper Frles IO~ : w”h chimichurri - E: ~Gilipot1e Sour Cream
“nibly coofed, burgersauce; . Truffle Fries .= .7 "" 9 Korean Barbecue

sriracha : parmesan cheese, truffle ozl . .

Gravy Mash ‘9. ; : i - ’| Chimichurri
] g Frles . . 6.5 . ) ‘

llghtly salted

Hispi Cabbage 9 '
‘with beef-fat béarnaise . y Herltage TOl‘natO Salad 8 5 .
Beef-fat Potatoes - . 9.5 '« smoked labneh; lovage, - - s .
N . . ‘ . pickled chillies . . :
with garlic raclette Lo . . ‘ . - . . O \
A A

A discretionary 15% service charge will be added to your bill. Please inform a member
of the temper team about any allergies, food intolerances, or dietary requirements. O




temper.

'THE FIRE THAT FUELS
"EXTRAORDINARY ' DINING

OUR CUTS
temper is a whole beast butcheryconcept,and all our meat hds : ! B
come from one single farmer, CharlesAshbrjidge.iri No.rth-Yorkshire, since 2016. Before that meat - -
.. reachesyou, it’s dry-aged and butchered in-houseé, then finally cooked over fire. ’
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temper - - 0

SNACKS 1 TACOS.
Gyacamole . ‘9.5 ° B'e_e,f—.f,at Cornbread <0 9.5 Goat’s Cheese 10
_with tortilla chips ' . with gochujane butter i - . . .
: A, . . g0 ,_J £ 1 oss & Cheeseburger . 13
Pork Belly Bites 9 - Beef Empanadas 12 o : o
" smoked, sweet and sour ‘ " with chimichurri- D%, o -|. Pork Bites 12
- Aged Beef Ngchos 10 ° Burrata tol_.sha’re-_' - 19.5 | Tuna Tostada ' - 14
"to'ppe_d'wi-t'l‘zmature ch'e?dda_r, ) s'e’r:z_)ed with" sourdough, green - Burnt Ends  13- :
pllc]fled onions-and tajin © ' " sauceand pickled chillies | ¥ o LR
: ' - : VLA i -Soft-shell Crab 14 -
e . . ' .' ' : - iy TR Prawn ) _ 14 -

SMOKED & GRILLED
ON FLATBREAD .- .STEAKS 8

. Beef BrlsketCarnltas 18 - : s Our 100.%_british beef is butchered in-house and dry- -

topped with mlx*ed_herbg & tajin : . + aged for 28 days to deliver bold flavours and big cuts.
Pork Belly, Sweet & Sour . 18 , .;Ste»al_( asit’s meant to be: W_hen it"s.gone, itr‘s gone!
spicys sweet and sou‘rsau‘ce, mixed : ' = B
herbs and tajin . ) 5 i Rib-eye . , - per 100g 13.5
Lamb Carnitas SRR 18 . .° Porterhouse ' P¢" 1008 13.5
kimchi, onion and pickled chillies ' g
Chicken Carnitas : . 16.5 OFF THE BONE. - -
: - Fillet 250945  300g 50
honey and sriracha sauce . . ) 7 i
Cauliflower, Smoked Labneh ¢ Siilohn 350 45 400g 50
korean barbecue, grated parmesan, Picanha , . 250g 34 300g 39
walnuts s . Rump 250228 300g 33

TEMPER FAVOURITE  pipyou
Monkfish Prawn 23 Chargrllled prawns SR 23 KNOW?

. Skewer - : " served with two mini margaritds -,

. . . We also have Temper
aji-amarillo, lime and corriander i ] ‘

‘restaurants in Soho L

" . ] v B E [l

SIDES : | | -.SAU'CE'S aupric:e'wf 3.5

'.Se'a's_ona'l_l' Greens. - 9.5 - House Salad - - . .~ . 8.5 Beef-Fat Béarnaise Sy
with chilli oil . i ; s mixedleaves; sugar Snaps s - Bourbon 'Peppercorn 3
G et q mangetout, green beans mimosa s o dar
tG;(_)Chu_J_Z_l_ng Mushroom 9.5 dressing' ' % , R "Fermented Chilli A
‘topped with spring onion L . . s .
o . : Bone Marrow - S LS Green
‘Temper Fries _ 10 “  yith chimichurri : AN - - - '
s _ - _ R ' Chipotle Sour Cream . - )
triple cooked, burger sauce, N Truffle Fries ° 8 . 12 .
. - ' - S : ‘Korean Barbecue
Lsrlracha J ". parmesan cheese, truffle oil . G .
~ Hispi Cabbage ) 9 Fries"" St Y 6'I5 Chimichurri
" wlth beef-fat béarnaise . : light]y salted Tt
Beef fat Potatoes "9.5 . Herltage Tomato Salad 8.5 "
with-garlic raclette, : e smoked.labneh, lovage, . ] : C . '
' g ‘pickled cHillies ! o :
A . . ) Do C ) . rlﬂ.

A discretianary 15% seFvice ch,a'rlge will be added to your bill. Please inform a member - h o . Poa
of the temper team about any allergies, food intolerances, or dietary, requirements. ’ \ T




E . ’ S

temper

'THE =~ FIRE THAT “_EU_ELLS
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OUR CUTS
‘temperisa whole beast butcheryconcept,and all our meat has

come from one smgle farmer, CharlesAshbrzdge in North Yorkshzre since 201 6. Before that meat reaches you ’
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	PICAÑHA
	RUMP
	SNACKS Guacamole  with tortilla chips Pork Belly Bites  smoked, sweet and sour  Aged Beef Nachos  topped withmature cheddar, pickled onions and tajin
	9.5

	TACOS
	Beef-fat Cornbread  with gochujang butter Beef Empanadas  with chimichurri Burrata to share  served with sourdough, green sauce and pickled chillies
	9.5
	19.5
	Goat’s Cheese Cheeseburger  Pork Bites Tuna Tostada Burnt Ends Soft-shell Crab Prawn
	10 13 12 14 13 14 14

	SMOKED & GRILLED
	ON FLATBREAD
	STEAKS
	Beef BrisketCarnitas
	topped with mixed herbs & tajin Pork Belly, Sweet & Sour  spicy, sweet and soursauce, mixed   herbs and tajin Lamb Carnitas  kimchi, onion and pickled chillies Chicken Carnitas  honey and sriracha sauce Cauliflower, Smoked Labneh  korean barbecue, grated parmesan, walnuts

	16.5
	Our 100%british beef is butchered in-house and dry-
	aged for 28 days to deliver bold flavours and big cuts. Steak as it’s meant to be. When it’s gone, it’s gone!

	ON THE BONE - MINIMUM 500G
	Rib-eye Porterhouse  OFF THE BONE Fillet  Sirloin  Picanha  Rump
	per 100g 13.5 per   100g    13.5
	250g 45  350g 45  250g 34
	250g 28
	300g 50 400g 50 300g 39
	300g  33



	TEMPER FAVOURITE
	Monkfish Prawn Skewer aji-amarillo,
	lime and corriander
	Chargrilled prawns
	served with two mini margaritas
	DID YOU KNOW?  We also have Temper restaurants in Soho


	SIDES
	Seasonal Greens  with chilli oil Gochujang Mushroom  topped with spring onion Temper Fries  triple cooked, burger sauce, sriracha
	9.5
	9.5
	Hispi Cabbage  with beef-fat béarnaise Beef-fat Potatoes  with garlic raclette

	9.5
	House Salad  mixedleaves,sugar snaps, mangetout, green beans, mimosa dressing Bone Marrow  with chimichurri Truffle Fries  parmesan cheese, truffle oil Fries  lightly salted Heritage Tomato Salad
	smoked labneh, pickled chillies
	lovage,

	8.5
	13.5
	6.5
	8.5
	A discretionary 15% service charge will be added to your bill. Please inform a member of the temper team about any allergies, food intolerances, or dietary requirements.


	SAUCES
	Beef-Fat Béarnaise  Bourbon Peppercorn  Fermented Chilli  Green  Chipotle Sour Cream  Korean Barbecue Chimichurri
	PICAÑHA
	RUMP



