FIREHOUSE

GORDAL OLIVES () 4.5 PICKLED CUCUMBER WITH DILL AIOLI ) 4.5
TRUFFLE CRISPS WITH PARMESAN DIP (» 4.5

FIREHOUSE CHICKEN

charred peri peri chicken, lemon, salt
LEG 8 BREAST 15 HALF 22
SAUCES 2.5 / 3 FOR 5 HOUSE PERI PERI GARLIC AlOLI HOT HONEY

SPICED CHARRED CAULIFLOWERw s

harissa, cauliflower purée, lemon, curried cashew, curry oil

TIGER PRAWNS 16 FALAFEL (V)

lemon butter sauce jalapefio mayonnaise, agave tahini, pickled onion
SHORT RIB BURGER 15 GREEN SALAD (V)

dry aged native-breed beef patty, aged cheddar, french green beans, rocket, courgettes, broad
truffle mayonnaise, balsamic onions, gherkins, beans, ricotta salata, sunflower seeds, lemon

potato milk bun
CRUSHED ROAST

ENGLISH HALLOUMI (V) 10 FINGERLING POTATOES (V)
hot honey, sesame, coriander seeds, olive oil summer truffle mayonnaise, parmesan, chives
CHARGRILLED OYSTER 12 ROASTED SQUASH (V)
MUSHROOM KABOBS (VE) chermoul, yoghurt, pomegranate & agave syrup,
mojo verde toasted hazelnut
PADRON PEPPERS (V) 7 REMOULADE SLAW (V)
tajin, lemon, buttermilk aioli celeriac, fennel, remoulade dressing
LAMB KOFTAS 9 HOUSE SALAD (VE)
tzatziki, mango chutney, coriander oakleaf, mustard vinaigrette

fresh, fluffy, baked to order
HUMMUS (VE) 9.5 CARAMELISED CUSTARD PUDDING (V)
harissa, coriander, sesame seed dukkah, pita torched sugar custard
MUHAMMARA (V) 9.5 MANGO & PASSIONFRUIT PAVLOVA (V)
roasted red pepper, walnut, feta, pomegranate, mango, coconut flakes, coconut ice cream,
EV olive oil, mint, pita passionfruit sauce, meringue, honey
STRACCIATELLA (V) 9.5 WAFFLE & HAZELNUT SUNDAE (V)
heritage tomato, basil, mint, sherry vinegar, vanilla soft serve, candied waffle,
EV olive oil, crispy parmesan, pita hazelnut brittle, hazelnut sauce
BEETROOT BORANI (V) 9.5 LYCHEE SUNDAE (V)
goat’s cheese, pomegranate, smoked almonds, dill, vanilla soft serve, lychees, honey comb

EV olive oil, pita

CHEESEY GARLIC PITA (V) 6

PITA (V) 3
ENDLESS BOOZE BOTTOMLESS FRIDAY 4-9PM
FOR 90 MINUTES BRUNCH SEASON SATURDAY 12-5PM

*bottomless menu subject to change. please ask your server for our current menu.

We make everything fresh and some products may contain allergens.
Please flag any allergies prior to ordering and ask your server for more detail.



