
Happy Burg-day  

When you’ve got the urge 

2 for £20 every Tuesday 

Minimal Messer: £14 Double smash patties saturated with melted 
cheese, burger sauce and house salad. Low drama, high flavour. 
This laid-back legend keeps it clean, but still drips with de-

licious intent.  

Signature Chequer: £16.5 Monterey jack melts over seared dou-
ble smashed patties. Bacon jam and burger sauce trickle over 
crunchy salad. Sauces ooze with reckless abandon. Housekeeping 

recommends extra napkins.  

The Bo Peep: £19 Moroccan spiced lamb on smashed patties 
smothered in Monterey jack cheese, crunched up by house salad. 
You herd it here first… Seductively spiced and stacked to im-

press. You’ll be flocking back for more.  

Brisket force: £18 Smash patty blanketed by southern-style 
brisket and gooey cheese, with a house salad crunch. Smokiness 
erupts onto your plate. It’s a beefy, meaty, can’t-stop-eaty 

dream. 

Pulled rank: £18 double smash patties have a slow-cook surren-
der to our BBQ pulled pork with molten cheese. Crispy house 
salad completes the bite. Feel your taste-buds surrender to 
the smokiness. Juicy pork falls apart like your willpower. 

Smoky, saucy, and exploding with carnivore confetti.  

Blazing saddle: £18 double smash patties come dripping with 
cheese and house chili, bucked up by salad. You need to saddle 
up, because the chilli is blazing and the patties are fired 

up. You might need a crop to ride out the flame. 

Southern charmer: £17 Crunchy southern fried chicken with fork
-soft breast, molten Monterey jack, BBQ sauce and house salad. 

Golden crunch on the outside, scandalously tender within. 
Cheese melts into smoky BBQ like a Southern love story. It’s 

fried, it’s flirtatious. An unforgettable affair.  

The Lionel Richie: £17 Char-grilled halloumi and roasted red 
pepper embrace fresh guac and house salad. Grilled, golden, 
and ready to dance all night. Creamy guac meets halloumi in a 

bun that sings, “Hello… is it cheese you’re looking for 

Falafel fiesta: £17 spiced falafel & spinach patty oozing with 
siracha mayo atop crunchy house salad. Crunchy, fiery, and 

plant-powered. Vegan by default, cheesy by choice. Hop to it. 

 

Offers 

On 

The 

Table 
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2 course vegetarian meal for two £35 

All you have to do is Turnip every Wednesday 

 

XL Olives £7  – Because the finest don’t fit in a jar. With 
warm focaccia and a dunk-worthy balsamic & olive oil dip.  

Perfect for pretending you’re in Greece. 

Halloumi Fries  £8 GF  Crispy golden & rolled in flour.  Tex-
ture matters as much as the salsa. 

Garlic bread, but better £4   - Crunchy, garlicky, melted but-
tery goodness. Repels vampires. No toaster required. 

Garden grazers 

Nacho average bowl £8.5  -  The cheesier the better, topped 
with sour cream, jalapenos, guacamole & salsa Add £4 beef 

brisket, pulled pork, spiced lamb, house chilli 

Mac Attack £7.5 V Mac & cheese bites with green chilli & sweet 
jam. You won’t share & we won’t judge. 

Herbivorous Lasagne £17  -  It’s the ultimate layer-slayer 
with un-beetable flavour. Served with kale, broccoli, baby 

carrots & garlic bloomer. 

Cajun Spice Sweet Potato Roulade £18 romping with a lightly-
spiced tomato sauce & tenderstem broccoli. Roll up, roll up. 

Flavour has arrived.  

Pea & Pesto ravioli £17— We are so pea-sed to serve this orig-
inal pa-star. With lemon & tarragon butter to tease the garlic 

bread.  

Vegetable Fajitas £19 

Skillet of joy sizzling kale, carrots & tenderstem with pep-
pers & onions. Served with cheddar, jalapenos, sour cream, 
homemade guacamole, salsa & flour tortillas (that’s a wrap) 

Burgers 

The Lionel Richie: £17 Char-grilled halloumi and roasted red 
pepper embrace fresh guac and house salad. Grilled, golden, 
and ready to dance all night. Creamy guac meets halloumi in a 

bun that sings, “Hello… is it cheese you’re looking for 

Falafel fiesta: £17 spiced falafel & spinach patty oozing with 
siracha mayo atop crunchy house salad. Crunchy, fiery, and 

plant-powered. Vegan by default, cheesy by choice. Hop to it. 

We’ve raised the steaks 

Reduced the prices 

2 Filet for £40 

2 Ribeye for £36 

2 Rump for £20 

Every Thursday 

 

Steaks 

We cook our steaks Blue, Rare, Medium Rare or Me-
dium.  If you’ve ever met a head-strong chef, 
(and let’s be honest—is there another kind), 
you’ll understand why we had to say this. 

All served with fries & Caesar salad 

Where the grill earns its keep 

8oz Fillet £30 The smooth operator—tender, lean 
and elegant. 

10oz Ribeye £27 Marbled for glory. Juicy, bold 
and unapologetically rich. 

6oz Rump £15 A punchy cut with plenty to say. 
Small size, big voice. 

 

your pick of: garlic butter / blue cheese / pep-
per sauce / spicy chimichurri. 
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