STARTERS

CRISPY BREADED PRAWNS

Homamade swaet chilli eauce

CAJUN SPICED WHITEBAIT

Homemade tartar Eauce

CRISPY CHICKEN WINGS

Garlic meyonnaise.

BREADED HALLOUMI

Tomato B garlic sauce (V)

STUFFED JALAPENOS

tomato & garlic [V}

FROM THE GRILL

CHOOSE YOUR STEAK CHOOSE YOUR DRY RUB

To enhance your steak:

£25 - Herb & Garlic Salt

8oz Fillet - Churasco Dust (herbs, garlic, onion, salt)
35 day aged - BBQ Salt (sea salt, garlic, paprika, sugar)

- Tandoori Dust (tandoori masala, parlic &
100z Sirloin onion powder, salt)
- Asian Dust (sugar, salt, anisesd)

36d d
ay age - Simply Salt & Papper

100z Rib Eye
35 day aged

CHOOSE YOUR SAUCE

100z Gammon Steak £14 - Green Peppercorn =
- Chimichurri (fresh herbs, garlic, chilli, olive

oil)
2 X Pork Loin Steaks £14 - Mexican Salsa (pico de gallo, tomato,
onion, coriander, chilli)

- Josh's Atomnic Salsa (not for the weak!)
Tuna Steak £15 - Red Wine Sauce

- Mushroom Sauce
- Blug Cheese Sauce
- Jack Daniels BB Sauce

- - - - - - - - - - -

Buthentic Mexican Chilli Con Caxne £12
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