
Please  ensure you inform your server  of  any al lergies  you may have.  a l l 

a l lergens  are  present  in  our  kitchens so  we cannot  guarantee the absence 

of  trace  elements  in  any of  our  dishes.  An optional  12.5% service  charge 

wil l  b e  added to  the bi l l ,  which is  spl i t  b etween our team
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D E S S E R T S
D E E P  D I S H  B R I G A D E I R O  C O O K I E    6
Fior  di  latte  ice  cream

L I M E  S O R B E T .  M E Z C A L  S H O T    8

P E A N U T - C H O C O L A T E  T A R T    7. 5
p eanut  butter  ice  cream

I C E  C R E A M  &  S O R B E T S    4 . 5
(3 sco ops)

S N A C K S

A G E D  B E E F  N A C H O S    6 . 5

G O A T S  C H E E S E   T A C O   8

C O C H I N I T A  P I B I L  T A C O  9 . 5

B E E F  F A T  C O R N B R E A D , 

G O C H U J A N G  B U T T E R    6 . 5

CARAMALISED CRISPY CORN   3

Y O U R  O W N  R O A S T
served with our roast  garnish

R O A S T  A G E D  B E E F    2 4 . 5
horseradish cream

S M O K E D  &  P U L L E D  L A M B  S H O U L D E R    2 4
chimichurri

S M O K E D  P O R K  B E L L Y    2 0
smoked apple  sauce

SMOKED BABY CHICKEN    25

F A M I L Y  S T Y L E  R O A S T
The fol lowing dishes  are  designed
to b e shared,  served with our roast  garnish.

Al l  dishes  serve  only  2  p eople

T H R E E  B E A S T  F E A S T    3 5 p p
Aged b eef  roast ,  roasted p ork,  smoked lamb shoulder

F R O M  T H E  W O O D  O V E N

B U T T E R N U T  S Q U A S H  M O L E    1 3
with paratha

W O O D - R O A S T E D  S E A  B A S S    2 0
with tort i l las ,  green sauce,  go chujang butter
fennel-mint  salad

E X T R A S

4  C H E E S E  C A U L I F L O W E R    7 

B E E F  F A T  R O A S T  P O T A T O E S    3 . 5

H E R I T A G E  T O M A T O S     8

R O A S T  V E G E TA B L E S ,  G R E E N S    5

Y O R K S H I R E  P U D D I N G    1 . 5

R O A S T

T I N Y  T E M P E R S    1 5

 ( C HO O S E  F ROM  E I T H E R  T H R E E  OF  T H E  S A M E  C O C KTA I L  OR  A  M I X )

LYCHILLI  MARGARITA 

BEET THAT 

MRS FAULTY 

 
S P E C I A L S
When they ’re  gone. . .  They are  gone! !

B E E F  T A R T A R E  T A C O    1 3



We  u s e  f i l t e r e d  s t i l l  a n d  s p a r k l i n g  w a t e r  a t  £ 1  p e r  g u e s t  w i t h  h a l f  o f  a l l  p r o c e e d s  g o i n g  t o 
T h e  O n e  Fo u n d a t i o n  c h a r i t y. . .  d r i n k  u p !

gin, rum, vodka or whisky are served in 25ml or 50ml
still wine in a glass: 125ml or 175 ml

D R I N K S

N O N - A L C O H O L I C

EARL GREY-RA SPBERRY CO OLER   4 .5

A P P L E  &  G R A P E F R U I T  S P R I T Z    4 . 5

L I G H T E N I N G     7                                                
three spirit  nightcap,  l ime & ginger  ale

B E E R S ,  C I D E R S 
U N I T Y  L A G E R  4 . 5 %    5

M A R I A C H I  T W O  T R I B E S  M E X I C A N  L A G E R  4 . 7 %   6 . 5

B I G  D R O P  L A G E R   0 . 5 %    5

M O N D O  S E S S I O N   I P A  5 . 4 %    5 . 9 5

S A S S Y  C I D R E  B R U T  5 . 2 %    5 . 5

S O F T  D R I N K S

F E V E R - T R E E    3
S p r i n g  s o d a ,  l e m o n a d e

D O U B L E  D U T C H    3
I n d i a n  &   s k i n n y  t o n i c ,   g i n g e r  b e e r
P o m e g r a n a t e - b a s i l  t o n i c
C u c u m b e r - w a t e r m e l o n  t o n i c

S P EC I A L  C O C K TA I LS

M E N A G E  A  T R O I S     1 3 
Buffalo  Trace b ourb on,  amaretto
Val let  amaro,  vanil la

T E M P E R I N H A     1 4 
Paranub es  mexican rum, kumquat
agave,  l ime

A M A R G O  S P R I T Z    1 2
Ap erol ,  Beefeater  gin,  lychee
Val let  Granada amaro,  strawb erry,  l ime

G R A N D E  H U M O    1 3
Hab enero-Pineapple  infused Verde
mezcal ,  Havana Esp ecial  rum
app erit i f ,  l ime,  so da

R O S A  L I M O N A D A    1 2 
Elderf lower and raspb erry  Pinkster
Beefeater  gin,  l ime,  lemonade

M A R G A R I T A S

M O M M A ’ S  M A R G A R I T A    1 2
temp er’s  smoky salt

O L D  T O M    1 5
2 years  old  tequila  Vivir  Anej
agave syrup,  orange l iqueur,  l ime
smoked l ime salt

LY C H I L L I  M A R G A R I T A    1 1
Olmeca tequila,  lychee juice
drop of  Tabasco

P E P I N O  P I C A N T E    1 5
Verde mezcal ,  Empirical  Ayuuk,  apple
agave,  l ime,  cucumb er,  Tabasco

T E M P E R  H O U S E

P A S A D O  D E  M O D A    1 3
Mexican old fasioned:
Abasolo  mexican whiskey
Nixta  corn l iqueur,  toffee  p op corn

M E Z C A L  N E G R O N I    1 1
Mezcal ,  Antica  Formula,  Campari 
grapefruit  bitters

B E E T  T H A T !    1 2
Westerhal l  rum No3,  b eetro ot
pineapple,  caramel

M R S .  F A W L T Y    1 2
Westerhal l  rum No3,  basi l  syrup
lime,  smoked salt

W I N E S
s u b j e c t  t o  a v a i l a b i l i t y

R E D    1 7 5 M L  /  7 5 0 M L

T E M P E R  H O U S E  R E D ,  S P A I N  2 0 2 0    6 . 5  /  2 6

P I N O T  N O I R ,  F R U N Z A ,  R O M A N I A  2 0 2 0    7  /  2 7

P R I M I T I V O ,  ‘ G R I F O N E ’ ,  I T A L Y  2 0 2 1    7 . 7 5  /  3 0

C A B E R N E T  S A U V I G N O N ,  A R E S T I ,  C H I L E  2 0 1 9    8  /  3 1

S Y R A H ,  C O C H O N  V O L A N T ,  F R A N C E  2 0 2 0   1 0  /  3 9

M A L B E C ,  F A S E S ,  B I O ,  M E N D O Z A ,  A R G E N T I N A  2 0 1 8   1 2  /  5 2

ALICE VIEIRA DE SOUSA RED RESERVE, DOURO, PORT UGAL 2020    48

P I N O T  N O I R ,  T H E  C R U S H E R ,  C A L I F O R N I A ,  U S A  2 0 1 8    6 5

S Y R A H ,  S U M A R I D G E ,  H E M E L - E N - A R D E ,  S O U T H  A F R I C A  2 0 1 5    7 0

R I O J A ,  G A R N A C H A ,  P E N A  E L  G A T O ,  S P A I N  2 0 1 9    7 5

W H I T E    1 7 5 M L  /  7 5 0 M L

T E M P E R  H O U S E  W H I T E ,  S P A I N  2 0 2 0    6 . 5  /  2 6

V I N H O  V E R D E ,  P E R O L A  D O  L I M A ,  P O R T U G A L  2 0 2 1    7  /  2 7

R I E S L I N G ,  B O L F A N ,  C R O A T I A  2 0 1 9    8  /  3 1

S A U V I G N O N  B L A N C  O U T N U M B E R E D ,  N Z  2 0 2 1    1 0  /  3 9

P I N O T  G R I G I O ,  M A S U T  D A  R I V E ,  F R I U L I ,  I T A L Y  2 0 1 8    4 0

R I O J A  B L A N C O ,  C H A R D O N N A Y,  O R U B E ,  S P A I N  2 0 2 0    4 8

P I N O T  B L A N C  “ K R I T T ’ ,  B I O D Y N A M I C ,  F R A N C E  2 0 1 9    5 2

S A N C E R R E ,  D A N I E L  C H O T A R D ,  L O I R E  V A L L E Y,  2 0 1 9    6 7

C H A R D O N N AY,  S U M A R I D G E ,  W E S T E R N  C A P E ,  S .  A F R I C A  2 0 1 7    7 0

T E S A L O N G A  E L  B A N D I T O  M A N G A L I Z A ,  S .  A F R I C A   8 0

F R O N T O N I O  G A R N A C H A  B L A N C A ,  S P A I N  2 0 1 9   9 0

R O S E    1 7 5 M L  /  7 5 0 M L

G R E N A C H E ,  L A  S O U R C E  R E S E R V E  R O S É ,  F R A N C E  2 0 2 1     7  /  2 5 

P R O V E N C E  R O S E ,  M A S  F L E U R Y ,  F R A N C E  2 0 2 1     9 . 5  /  3 6

S P A R K L I N G    1 2 5 M L  /  7 5 0 M L

P R O S E C C O  S P U M A N T E  B R U T,  I TA LY     9  /  5 0 

V A U X  C U V É E ,  V A U X  D E U T S C H E R  R O S E ,  G E R M A N Y     6 0

CHAMPAGNE PIOLLOT CUVEE DE RESERVE BRUT, FRANCE NV   14 / 75

V E U V E  C L IQUOT  P ON S A R DI N ,  Y E L LOW  L A B E L ,  F R A NC E  N V   1 1 0

P O L  R O G E R  B R U T  V I N T A G E ,  F R A N C E  2 0 0 9    2 0 0


