: l)Al{A]) IS () BURGER & COCRTAIL BAR

Our chicken burgers are marinated in buttermilk and coated in our secret recipe super-crispy crumbs. All our
burgers are HALAL and served in a toasted brioche bun.

SMALL PLATES

Buttermilk Fried Chicken Wings 11 BBQ Pulled Chicken Tacos 12.5 Guacamole 10.5
our wings are tossed in your choice of sauce with guacamole, pico de gallo with tortilla chips
‘made by our very own chefs. dry rub / sriracha & lime
- honey / buffalo
. . Pork Belly Bites 10
Chicken Goujons 12 Burnt Ends Tacos 12.5 y y )
4 buttermilk chicken breast fingers, aji smoked ?eef, be'ef fat smoked sweet and sour
"mayo dip mayo & pickled onions
Cheeseburger 15
smoked cheddar, house burger sauce, baby Truffle Burger 16
gem,, tomato, and pickles. Choose either chicken or beef, charcoal
brioche bun, baby gem, tomato, truffle
Tirefecl @nE ke Burger 14.5 mushroom sauce, crispy shallots, crispy
mushrooms
buttermilk-fried chicken, ranch mayo, baby
gem, tomato, and pickles.
Wagyu Big Smoke 22
wagyu beef patty, baby gem, smoked raclette,
Temper Smash Burger 16 smoked beef brisket, beef fat mayo, crispy
burger sauce, baby gem, tomato, smoked shallots, pickled onions & pickled chillies
raclette, green sauce, pickled onions & pickled
chillies q
Vegan Mountain Burger 15
Hot Shot Burger 16.5 mushroom-based vegan patty, vegan bun,
Choose either chicken or beef, fermented vegan cheese, burger sauce, lettuce,
chilli hot mayo, baby gem, tomato, and tomato and pickles.
pickles.
Choose from chimichurri, peppercorn, Buffalo,
. Bacon ) s f pepp ff
+ Cheese 1.5 Garlic Mayo or Truffle mayo.

STEAKS

Our 100% British beef is butchered
in-house and dry-aged for 28 days

BRITISH CLASSICS

Fish & Chips 22.5 Smoked Pork Belly 23

hand-battered fresh fish,
mushy peas, homemade tartar

sriracha & honey glaze, toasted
sesame seeds, slaw & pickled

OFF THE BONE

Rump (250g) 28
sauce, and lemon. served with chillies. served with fresh fries . p £ 4
fresh fries Fillet (2509 0
Fries 7 House salad 8
lightly salted mixed leaves, sugar snaps, Caesar Salad 19.5
) mangetout, green beans, grilled chicken breast, gem lettuce,
. Truffle Fries 10 mimosa dressing caesar dressing, parmesan crisp,
] {;armesan chee'se, truffle mayo Sweet Potato Fries 8.75 boiled egg, croutons and parmesan
emper Fries 9 li shaves
- . ightly salted
burger sauce, sriracha, crispy
shallots Grilled Hispi Cabbage 8.5 Burrata with Heritage 18.5

with beef-fat mayo Tomato Salad

Onion rings
g served with sourdough

battered

5.5

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.



. THE FIRE THAT FUELS e
oA EXTRAORDINARY DINING R
From the creators of Temper Restaurants comes an excitih'g new venture. All our cattle is sourced from .
Charles Ashbridge, a third-generation-farmer in North Yorkshire. Each cut is carefully aged and.
butchered in-house with a strict minimum-wastage approach. The finest steaks from these animals are
served at Temper Restaurbn_ts—ran_ked among the world’s best stea_kﬁ_ouses—while the same premium *

beef is used in our burgers. The result? A seriously delieious burger, crafted from the very best meat we "
can get our hands on. ' ' o =
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