
Blue Cheese Sauce   £4 
Brisket & Peppercorn Sauce GFA £4 
Brisket Gravy GFA  £4 
Garlic Mushroom   £4

Garlic Butter GFA   £4
Cowboy Butter GFA    £4
Nacho Cheese Sauce GFA    £4

add SAUCINESS

ON THE SIDE

THE WARM UP

SMOKEHOUSE

Nachos GFA   £9
Tortilla chips, nacho cheese sauce, salsa, 
guacamole and sour cream

Garlic Mushroom        £7
Creamy garlic mushrooms on  
top of Texas Toast*

Spicy Cajun Calamari  £9
With our homemade white BBQ sauce

 Chicken Wings GFA 
4  hour smoked chicken wings  
tossed in a homemade sauce: 
Homemade BBQ, Honey & Mustard  
or Franks® Hot Sauce

 Brisket Chilli  £8
14 hour smoked brisket, topped with  
sour cream with Texas Toast*  

 Pulled Pork £8
12 hour smoked pulled pork rubbed  
in our homemade BBQ sauce on top  
of Texas Toast*

 Belly Pork Burnt Ends GFA  £8
With our homemade sweetened  
BBQ sauce

Popcorn Halloumi £8
Southern fried and dusted in  
Nashville powder with a choice  
of our homemade sauces

STACKED FRIES

 Buttermilk Chicken  £4

 Pulled Pork GFA  £4 

Smashed Cheese Burger Bites  £4

Philly Cheese GFA    £3

Mac & Cheese  £3

Bacon Crumb GFA £2

Mac & Cheese     £5

Mac & Cheese Balls    £6

 Brisket Chilli  £5

BBQ Pit Beans  £5

Corn Dogs  £6

Frickles   £6

Texas Toast   £5

Cheesy Texas Toast  £6

Beer Battered Onion Rings  £5

Sweet Potato Fries GFA    £6

Fries GFA    £5  

*Texas Toast is American garlic bread

 

Cooked in our Smoker 
 Vegetarian

GFA Gluten Free Options Available

Dusted +£1

BBQ Sauce GFA
White BBQ Sauce GFA

Honey Mustard Sauce

HOMEMADE SAUCES
Made from scratch and brought to your table 

Loaded Fries  Smothered with cheese sauce, chilli and spring onion £8
plus your choice of:

Large  £13
Small  £7

 



Chicken &   Rib Combo GFA
Buttermilk Chicken & Glazed BBQ Ribs 

£25

 Steak &  Rib Combo GFA
113g Rump Steak & Glazed BBQ Ribs 

£28

  Smoked 14 hour Brisket GFA
Drizzled in brisket gravy 

£20 

 Smoked 6 hour Turkey GFA   
Drizzled in brisket gravy 

£16 

 Smoked 6 hour Belly Pork GFA   
Glazed in homemade BBQ sauce  

£20

Buttermilk Chicken
Cooked with a secret recipe rub

£15 

Lemon Pepper Chicken GFA 
Coated in our homemade rub 

£17

Hot Honey Chicken 
Glazed in our homemade hot honey sauce

£17

MOST WANTED! MEAT COMBOS
Cooked low and slow. Joined by fries, homemade slaw and pickles.

Upgrade Fries: Sweet potato fries £2 | Dusted Fries £1   

THE HEADLINERS
Cooked low and slow. Joined by fries, homemade slaw and pickles.

Upgrade Fries: Sweet potato fries £2 | Dusted Fries £1   

SMOKEHOUSE

2 Smoked Meat Combo   £20       or        3 Smoked Meat Combo   £25

 Smoked 14 hour Brisket GFA   

  Smoked 6 hour Turkey GFA 

  Smoked 12 hour Pulled Pork GFA    

 Smoked XL Sliced Sausages GFA

Blue Cheese Sauce   
Brisket & Peppercorn Sauce GFA 

Brisket Gravy GFA  

Garlic Mushroom  
Garlic Butter GFA   

Cowboy Butter GFA   
Nacho Cheese Sauce GFA   

 BBQ Ribs GFA 
Glazed in homemade BBQ sauce 

Full Rack  £28   Half Rack  £20

Choose from:

Add a pot of sauce to any dish for £4

 

Cooked in our Smoker 
 Vegetarian

GFA Gluten Free Options Available



Inside Right

 

Cooked in our Smoker 
 Vegetarian

GFA Gluten Free Options Available

Black and Blue   £19
2 smashed beef patties, topped with flat 
mushroom and blue cheese, side of  
peppercorn sauce

Pitmaster  £24
2 smashed beef patties smothered in  
American cheese, smoked brisket, pulled pork, 
smoked sausage, buttermilk chicken 

The Whole Hog  £22
2 smashed beef patties smothered in American 
cheese, crispy smoked bacon, smoked pulled 
pork, smoked sliced sausage

Beefy Overload £20 
2 smashed beef patties smothered in American 
cheese, smoked brisket, brisket gravy

Philly Cheese  £19
2 smashed beef patties, caramelised onions, 
peppers and jalapeños, side of nachos cheese 
dipping sauce 

Cattle & Co   £15
2 smashed beef patties smothered in  
American cheese

Mexican  £18
2 smashed beef patties smothered in  
American cheese, crunched nachos, salsa,  
guacamole, sour cream, side of cheese 
dipping sauce

Yard Bird £17
Buttermilk Chicken, smothered American 
cheese, crispy smoked bacon

Lemon Squeeze £17 
Lemon and pepper seasoned chicken breasts,  
mayonnaise

Hot Halloumi    £15 
Halloumi dipped in hot honey sauce  
smothered in American cheese

HOLY COW BURGERS
Smashed beef patties packed in a brioche bun, topped with a sliced gherkin, lettuce and tomato,  
joined by fries, homemade slaw and pickles. Upgrade Fries: Sweet potato fries £2 | Dusted Fries £1   

SMOKEHOUSE

TOP DOGS 
Smoked Bratwurst. Joined by fries,

homemade slaw and pickles

Three Little Pigs  £20 
Smoked frankfurter, smoked pulled pork and
crispy smoked bacon 

Nacho Dog  £18  
Nacho cheese and bacon crumb 

Chilli Dog   £19  
Brisket chilli topped with sour cream 

Philly Cheese Dog  £19  
Caramelised onions, peppers and jalapeños

MAC & CHEESE
Homemade 3 cheese  mac with fries

Mac & Cheese   £15
Homemade 3 cheese mac  

Mexican Mac & Cheese £17
Topped with jalapeños, Mexican cheese and
a side of sour cream + sliced sausage £2

Loaded Mac & Cheese £18
Topped with sliced buttermilk chicken, crispy smoked bacon 
and a side of maple syrup + sliced sausage £2

Add More:
+ Smashed beef pattie  £4

+ Crispy smoked bacon  £2

+ Sweet potato fries  £2

+ Dusted fries  £1

Upgrade Fries: Sweet potato fries £2 | Dusted Fries £1   



SMOKEHOUSE

STEAK OUT
Cooked on our grills. Joined by fries, homemade slaw and pickles 

How do you like yours cooked?

 Rump Steak  454g

 £30 

Rump Steak  227g            
 £21

 Rib Eye Steak  284g         
£32 

 Sirloin Steak 284g 

£30

Upgrade Fries: Sweet potato fries £2  | Dusted Fries £1   

RARE
A red centre and 

very soft, cooked to a 
temperature of between 

50 and 54 degrees

MEDIUM - RARE
Warm red centre with 
pink edges and firmer 

texture. Cooked to 
between 55 and 57 

degrees

MEDIUM
Pink centre, firm and 

cooked to between  
60 and 63 degrees

MEDIUM - WELL
A small amount of pink 
with grey/brown edges 

in the middle, cooked 
between 65 and 70 

degrees

WELL DONE
Grey/brown throughout 
and cooked to above 70 

degrees

CHALLENGES
See our chalkboard for the latest




