
Jazz Night BBQ Menu

Please see below our allergen code which represents what allergens are in specific dishes: 
Vegetarian (v) Vegan (vg) Celery (c) Cereals containing gluten (g) Crustacean (cr) Eggs (e) Fish (f ) Lupin (l) 

Dairy (d) Molluscs (mol) Mustard (m) Nuts (n) Peanuts (pn) Sesame Seeds (ss) Soya (s) Sulphur (sd)

MAIN COURSE
Charred cauliflower, corn & coriander salsa, flat 
bread & smoked yogurt dressing (vg/g/sd/s) / £14 

Rarebreed salad, heritage carrots, beetroot, 
spelt, citrus vinaigrette, candied walnuts & goat 

cheese (v/sd/d/g/n) / £14

FROM THE BBQ
Wagyu beef burger, grilled flat mushroom, 

smoked cheese, tomato, lettuce (d/g/e/sd) / £20 
Pulled pork shoulder bun, dirty (sd/e/d/g) / £15 

Pork collar steak (d) / £16 
Flat iron sandwich, grilled onion, 

pepper & smoked cheese (d/g/sd) / £15 
1.2kg Beef tomahawk, bone marrow butter, 

gremolata sauce, & chips for 2 (d/g/sd) / £108 
Sticky chicken thighs (d/g) / £17 

Rarebreed BBQ platter: Wagyu burger, 
pork collar steak, chicken thighs 

& pulled pork bun / £65

Sides
Corn ribs & spicy butter (v/d) / £5.5 

Smoked hasselback potato (v/d) / £6 
Grilled hispi cabbage (vg) / £5 

Spicy slaw (v/e/sd) / £5 
Potato salad (e/d/sd) / £6 

Skinny chips / £6

Sauces
Ancho BBQ sauce (v/sd/s/g/f ) / £3 

Smoked dirty mayo (v/g/e) / £3 
Chilli jam (vg/sd) / £3 

Get all for £7

Dessert
Eton mess (v/e/d) / £7 

Cheesecake (v/e/d/g) / £7 
Vegan chocolate tart, salted caramel

ice cream (vg/n) /  £9 
Sorbet: Limoncello, Cotswold cream, old 

fashioned (d) / £4

STARTER
Garlic bread (v/d/g) / £6.5 

Chicken wings, lemon, parsley, garlic, ancho BBQ (d/sd) / £8 
Bone marrow & cheddar croquette (g/d/e/sd/c/m) / £7.5 

English burrata, heritage tomato & balsamic (v/d/sd) / £12 
Grilled tiger prawns, garlic aioli (cr/d/e/sd) / £13 

Wagyu steak tartare, quail egg yolk & toast (e/sd/g) / £15 
Beetroot cured & smoked salmon, lemon crème fraiche, 

caperberries & crispbread (f/s/g/d/sd) / £14 
Mix vegetable tempura & avocado (vg) / £8


