SMALL PLATES Can’t Decide?

Try 3 for £15.00
Sweetcorn Ribs, Cajun Mayo - Sweet, smoky, lightly spiced (V) £7 rydfort

Crispy Chicken Wings - Choice of Lemongrass & Sriracha or Garlic & Parmesan £7
Frickles, Carolina Sauce - Sharp, crunchy, unapologetically addictive (V) £6

Firecracker Prawns, Lemongrass & Sriracha Sauce - Lemongrass heat, Srivacha spark £8
Whipped Goats Cheese - Coal roasted beetroot, crispy capers (V) £7

Brisket Popcorn, BBQ Sauce - Tender smoked bites with BBQ richness £7

Lamb Flatbread, Feta, Chimichurri - Countryside smoke £8

Sticky Belly Pork Bao Buns, Spring Onions - Soft buns, sweet-smoke glaze, spring onions £8
Dough Balls - Garlic Butter, Parmesan (V) £6

FROM THE CHARGRILL Steak meets surf, Fire

| ,
8oz Denver Steak (Served medium) £18 me.ets flavour
‘ Add 3 firecracker prawns
Fries, roast tomato, mushroom

to any steak £4

8oz Ribeye Steak £28
Fries, roast tomato, mushroom Add a Sauce
Crafted to elevate every
100z Pork Cutlet £16 fire-kissed steak.
Fries, roast tomato, mushroom Choose fmm:
Peppercorn
Thors Hammer £80 (for 2 to share) ‘Stilton
Beef Shin Sharing Steak, fries, roast tomato, mushroom, house Whiskey Gravy
£2 each

salad, peppercorn sauce & stilton sauce

FROM THE BBQ SMOKER

All served with skin on fries and house pickles

Baby Back Pork Ribs - Full £24, Half £12
Whiskey BBQ sauce

BBQ Pork Belly £19
Maple & bourbon sauce

Rotisserie Hunters Chicken £17
Smoked bacon, smoked cheese, BBQ glaze

BBQ Beef Brisket £22

Burnt ends, Carolina sauce

Chicken & Rib Combo £24
Half Chicken, Half Ribs

Hot Honey Chicken Feast £27
Hot honey chicken breast, garlic & parmesan wings, garlic butter half chicken

BBQ Cauliflower (V) £17

Pomegranate, yoghurt, sunflower seeds, curry spice

Smoked Mussels & Crusty Bread £15

Big Smoke Board £75.00 (for 2 to share)

Smoked sausage, brisket, ribs, rotisserie chicken, pulled pork, pit beans, whiskey gravy, pickles, fries and a
choice of side

Hide Board - For 1 £25, For 2 £45
Spareribs, honey & chilli chicken wings, BBQ brisket, pork belly, house pickles, fries and a choice of side



BURGERS

The Hide Hot Dog £16
BBQ Ketchup, mustard mayonnaise, crispy onions

Buttermilk Fried Chicken Burger £18 - Add a waffle bun for £2
Honey & Chilli Sauce, lettuce, tomato

BBQ Portobello Mushroom Burger (V) £15

Grilled halloumi, lettuce, tomato, honey chilli sauce

Pit Brisket Burger £19
18 hour smoked Chatsworth Farm beef brisket, 60z beef burger, Carolina sauce

The Hide Classic Burger £15

60z Beef burger, smoked bacon, mature cheddar, lettuce, tomato

The Pitmaster Burger £25

Two 60z patties, smoked bacon, brisket, Carolina sauce, lettuce, tomato, smoked cheese

CLASSICS

Chatsworth Gold Beer Battered Fish - Small £10, Standard £17

Chips, crushed peas, tartar sauce, lemon

Homemade Pie of the Day - Please ask for today's flavour £18
Mashed potato, gravy, seasonal vegetables

Homity Pie £16

Mashed potato, gravy, seasonal vegetables

Grilled Salmon £18

Cherry tomatoes, courgettes, pesto

STONE BAKED PIZZAS

Classic Margherita - Tomato, buffalo mozzarella, basil £15

Smoked Salmon - Garlic butter, créme fraiche, crisp capers £16

Wild Mushroom & Truffle - Garlic butter, goats cheese, red onion £15

Smoked Meat Feast - Chicken, pork, brisket, mozzarella, BBQ sauce & jalapeiio £17

Burnt Ends - smoked cheese, ranch dressing £16

SALADS

Super Food Salad (V) £14
Avocado, beetroot, toasted seeds, feta cheese, BBQ broccoli

Vietnamese Salad (V) £15

Mango, Nuoc Cham dressing, Crispy onions, sunflower seeds

Chicken Caeser Salad £15

Baby gem, bacon, parmesan, croutons

SIDES £4.50

Dirty Tater Tots (V) Mixed Salad (V)
Frickles (V) Onion Rings (V)
Whiskey Gravy (V) BBQ Pit Beans (V)
Sweet corn ribs (V) House Pickles (V)
Skin on Fries (V) Mac & Cheese (V)

(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.
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