
NIBBLES

4.50MIXED OLIVES

3.50NUTS

7.50PADRON PEPPERS

TO SHARE

VEGETARIAN PLATTER  FOR 2 29.50 FOR 4 55.50 äì¹
Samosa, Chilli Panner, Halloumi Batons, Sweet potato tacos,
Padron Peppers, Olives, Spicy Fries

THE FIRE FEAST.  FOR 2 33.50 FOR 4 58.50       äî¹
Spicy Lamb Sausages, Boneless Wings, Chicken Tacos, Lamb
Samosa, Fish Goujons, Spicy Salsa, Spicy Fries

9.00NACHOS  Crispy Home made Tortilla chips,ä¹
Guacamole dip, Spicy Salsa

9.00CHEESY GARLIC BREAD  Warm, Crustyäì´
Ciabatta slices,Garlic Butter, Mozzarella Cheese

7.50CUP'N CORNY  Freshly Grilled Corn on the Cob toìï
smoky perfection, with a Creamy touch of Butter OR
Mayonnaise. Finished with a sprinkle of Salt & Spices.

STARTERS

9.50GOLDEN HALLOUMI BATONS     Crispyäìí
Halloumi slices served with tangy sweet&sour sauce.

9.00CHILI PANEER  Healthy Fresh and Tasty walnuts,Æ
pomegranate molasses.

9.50BONELESS WINGS  Tender chicken bites tossed in tangyí
teriyaki sauce, served with garlic aioli.

10.50MEDITERRANEAN LAMB SAUSAGE  Grilled lambä¹
sausage with a bold blend of spices and garlic.

9.50BLAZING CHICKEN SKEWERS  Tender, fiery, andñ¹
perfectly grilled. Served with Satay Sauce

TACO LOCO:

SOFT TORTILLA TACOS, 2 PIECE PER SERVING

5.50SWEET POTATO TACO  Roasted sweet potato, Springèì
onions, creamy feta, almond flakes, crispy corn paired with
smoky roasted pepper coulis.

6.50CHICKEN TACO     Grilled Chicken fillet, topped with tangy
pickled cabbage and bold salsa roja. Garnished with fresh
coriander for a vibrant, zesty finish.

6.50PORK TACO      Slow-roasted Pork Shoulder, topped withï
Citrus-cured Red Onion and Fresh Coriander. Finished with
Habanero crema for the perfect balance of heat and richness

7.50BAJA FISH  Battered Sea bass fillet, paired withäîï
Tangy Pickled white Cabbage and fresh Jalapeño. Finished with
a smooth Habanero crema for a spicy kick

SALADS

13.95AVOCADO BLISS BOWL  Mix Green Leaves, Redä
Onions, Cherry Tomatoes,Avocado, Crispy Crouton,
Chickpeas, Balsamic Dressing.

15.95SUNNY SEEDS&PRAWNS  Juicy King Prawns on aðå
bed of Mixed Lettuce with Roasted Beetroot, Edamame Beans,
Sun-Dried Tomatoes and fruits. Lemon-Mustard Dressing

SIDES

4.00CREAMY MASHì

5.00GREEN SALAD

5.50DUCK FAT CHIPS

3.75FRENCH FRIESä
Spicy 1.50  Truffle oil & Rosemary 2.50

MAIN COURSE

17.50ANGUS BEEF BURGER  Lettuce, Pickels,äïé
Tomatoes, Onions, Burger Sauce, Served with French Fries, and
side coleslaw
Add Bacon:£1.75 Add Cheese:£1.50

16.50CHICKEN BURGER  Chicken Fillet, Lettuce,äïé
Pickles, Tomatoes, Burger Sce, Served with French Fries and
side coleslaw.
Add Bacon:£1.75 Add Cheese:£1.50

13.50BABY CHICKEN  Half Boneless Chicken Grilled served
with Salad or Fries

25.00SIZZLING SIGNATURE STEAK (225 G)  Juicy, perfectly
grilled ribeye sliced on a sizzling platter, onions, green chilli.
Served with duck fat chips.
*Peppercorn Sauce 1.50 *Garlic Butter 1.50

25.00LAMB CUTLET ELEGANCE  Tender, seasoned withì
savoury spices. Served with creamy mash and minted gravy.

23.50SEA BASS SUPREME  Fresh, Succulent Fillet of Seaî
Bass, Seasonal Veg & Sauce Vierge.

19.50WILD MUSHROOM RISOTTO   Creamy ArborioèìÅ
Rice infused with earthy wild mushrooms, finished with
Parmesan cheese and fresh herbs. (vegan option available)

16.95FIRE&ICE CRUNCH  Fresh Baguette, Tenderäì
chopped Chicken with colourful mix of sweet peppers, melted
cheese. Served with Fries OR Salad

15.95MEDITERRANEO  Fresh Baguette, Grilledäìè
Halloumi layered with Pesto, Sun-Dried Tomatoes, crisp Lettuce.
Served with Fries OR Salad

DESSERTS

9.75BELGIUM CHOCOLATE PUDDING  served with vanillaì
icecream

9.75HONEY AND CINNAMON  PUDDING  served with vanillaì
icecream

9.75STICKY TOFFEE PUDDINGì
Served with Vanilla Ice Cream

5.99VANILLA AND CHOCOLATE ICE CREAM  2 scoopsì

Please inform your server of any food allergies or sensitivities you may have, and we will do our best to accommodate your needs
A 12.5% discretionary service charge will be added to your bill


