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FLAME GRILLED CHICKEN WINGS

HAPP
Y 
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LOW & SLOW BBQ PULLED PORK
DIRTY FRIES

LOW & SLOW BBQ PULLED PORK
BURGERS  & TRIPLE COOKED
CHIPS

FLAME GRILLED ROTISSERIE 
½ CHICKEN & TRIPLE COOKED
CHIPS

6OZ BEEF BURGER WITH OR
WITHOUT MELTED CHEESE &
TRIPLE COOKED CHIPS

FLAME GRILLED CHICKEN FILLET
BURGER & TRIPLE COOKED CHIPS

SAUCES:  LEMON & HERB, MANGO & LIME, MEDIUM PERI-PERI.
HOT PERI-PERI OR CARIBBEAN

LOW & SLOW SMOKED
BRISKET DIRTY FRIES

6OZ BEEF BURGER TOPPED
WITH MELTED CHEESE &
LOADED WITH SMOKED
BRISKET & TRIPLE COOKED
CHIPS

DIRTY DOG (HOTDOG) BEECHWOOD
SAUSAGE TOPPED WITH BBQ PULLED
PORK & TRIPLE COOKED CHIPS 

HOMEMADE COLESLAW

ADDITIONAL SIDES:

GREEN SALAD

SPICED RICE SALAD

HOMEMADE POTATO SALAD

GREEK FLATBREAD TOPPED WITH
MIXED SALAD, GRILLED HALLOUMI
& BALSAMIC GLAZE

HOG ROAST BAPS SERVED WITH
SAGE & ONION STUFFING & APPLE
SAUCE 

HOG  ROAST

VEGETARIAN

MAC & CHEESE TOPPED
WITH LOW & SLOW SMOKED
BRISKET 


