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CATTLE & CO

SMOKEHOUSE

STARTERS

. Cattle & Co BBQ Ribs

Served with a homemade slaw

Garlic Mushrooms (v)
Creamy garlic mushroom bruschetta topped with toasted wild mushroom and truffle oil

Popcorn Halloumi
Served with a homemade white BBQ sauce and rocket

MAINS

Slow Roasted Brisket Bourguignon
Served with creamy mash, smoked bacon and mushroom

2 Meat Combo

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

Choose from:
Smoked 14 hour Brisket | Smoked 12 hour Pulled Pork | Smoked 6 hour Turkey | Smoked XL Sliced Sausages

Smoked 6 hour Belly Pork Gra)

Glazed in homemade BBQ sauce. Joined by fries, homemade slaw and pickles

Half Yard Burger (pra)

Vegan chicken tender, mountain bacon strips smothered in vegan cheese

'~ = DESSERTS Ty

° Loaded Biscoff Cheesecake (v)
Served with cream and a Biscoff crumb

‘/‘)»Q/ Warm Cookie Dough (v)

Served with Nutella ice cream and chocolate sauce

Triple Chocolate Cake (v)

With Mario'sice cream
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