
SAUCES
TEXAS

MEMPHIS

KANSAS

CAROLINA

PREPARED FRESHLY IN
OUR KITCHEN

Traditional and packed full of
flavour.

Smoky and tangy tomato
based sauce. 

Sweet and smoky sauce 
with a kick of heat.

Spicy and tangy sauce
with mustard and vinegar.

FLORIDA
Hot and zesty with plenty
of citrus and a pinch of
fresh chillis.

MAINS
 BEEF RIB

AMERICAN STYLE BARBECUE

BEEF BRISKET

PULLED PORK SHOULDER

SPATCHCOCK CHICKEN

ANY ALLERGIES PLEASE INFORM US

SIDES
AMERICAN
BAKED BEANS

COLESLAW

Cooked for 5 hours,
smoky, fall of the bone
beef rib.

Cooked for 5 hours,
smoky, delicious brisket.

Cooked for 6 hours,
smoky pork cooked with
Braai salt.

Smoky BBQ chicken
cooked with garlic and
herb.

PULLED PORK MAC & CHEESE
Mac & Cheese with 1/4
pound pulled pork, pickled
onions and a choice of
BBQ Sauce, cooked in a
cast iron skillet.

£12 / RIB

PORK RIB
Cooked for 4 hours,
smoky pork rib.

With your choice of BBQ
Sauce

£13 / 1/2 POUND
£26 / POUND

£11 / 1/2 POUND
£22 / POUND

£5

£5

£10 / 1/4 POUND
£20 / 1/2 POUND

£10 / 1/2 POUND
£20 / POUND

£9

ANY SAUCE £0.5

American style sides


