
(V) Vegetarian. If you have any questions about our ingredients, or have other dietary 
requirements, please ask any member of staff who will be happy to help. Some products in 
our range contain nuts and other allergens. As a result, traces of these could be found in 
other products served here. Adults need around 2000 kcal a day.

FIRE & FEAST MENU
£24.95 per adult | £12.50 per child

THE MEATS
Picanha Steak
Smoked Brisket
Chicken Thighs, Chimichurri
Honey-Chipotle Pork Belly
Special Of The Day 
Please ask for today’s special

SALAD BAR
Heritage Leaves, House Dressing (V)
Rocket, Parmesan & Aged Balsamic (V)
Fennel & Apple Slaw (V)
Pickled Red Cabbage  (V)
Charred Corn with Smoked Butter (V)
Roasted Peppers, Garlic & Herbs (V)
Charcoal Roasted Cauliflower, Tahini (V)
Grain Salad (V)
Pasta Salad, Pesto & Sun-dried Tomato (V)
Chickpea Salad, Cumin & Yoghurt (V)
Black Bean Salsa, Coriander & Lime (V)
Tomato & Basil Salad, Red Wine Dressing (V)
Beetroot, Orange & Dill (V)
Cured Meats Selection
Cheeses, Olives & Anchovies

HOT SIDES
Add hot sides for £5 per person
Skin-on Fries (V)
Mac & Cheese (V)
BBQ Pit Beans (V)
Charred Corn Ribs (V)
Loaded Potatoes (V)

DESSERTS
Add a dessert for £5 per person
Smoked Chocolate Brownie (V)
Warm Dark Chocolate Brownie, Vanilla Ice Cream, Burnt Marshmallow, Chocolate Sauce
Charred Pineapple (V)
Caramelised Pineapple, Spiced Rum Glaze, Coconut Sorbet, Toasted Coconut, Lime
Dulce de Leche Cheesecake (V)
Baked Vanilla Cheesecake, Dulce De Leche, Biscuit Crumb, Whipped Cream

Unlimited table-side carved meats, served rodizio-style.
Flip your token to keep the feast coming.
Start at the premium salad bar; then enjoy continuous meat service straight from the coals.
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