MAIN MENU

~
SNACKS NACHOS S
Lamb fat popcorn 2 Aubergine, chipotle, green chilli (vg) 6
Crab, fennel & pork|skin 9 ()
Mullet ceviche 7
TACOS H
Aged cheeseburger 9 ()
Smoked golat 12
Haggis 7
Mushroom| mole 9
Foats cheese and crynchy nut 8
Octopus 10.5

SMOKED & GRILLED

All of our meat is sourced from sustainable

British fanms and butchered in house. Our fish is SIDES & VEGETABLES
line caught from Cornish day boats specifically for Burrata, lime, jalapefio 9
temper Smacked cucumber (vg) 4.5
Beef fat champ 5.5
ON BUTTERED PARATHAS Jerk greens 4.5
Smoked beef carnitas,pico de gallo 14 Grilled hispi, lamb fat bearnaise 5.5
Smoked goat carnitas, kimchi 16 Szechuan guacamale (vg) 4.5
Smoked pork carnitas, adobo 12
Carne assada, adobo, pico de gallo 15
Barnsley chop,cumin, yoghurt 15
Lamb barbecoa,pico de gallo 14
SAUCES
WITH TORTILLAS Blackened pepper salsa 2
Day boat flish 20 Green sauce 2
Vegan chilaquiles (vg) 8.5 Chipotle sour cream 2
EXTRAS
Burnt end Thai larb 6.5
Red curry|beef skewer 9.5
Beef chilli, bone marrow 8
Duck and beef sausage 7.5

SOMETHING SPECIAL IN A GLASS...

Gavi, Del Comune Di Glavi “Nuovo Quadro”, Italy, 2017 £7 - 125ml
An enticing nose of white peach and acacia blos§soms with just a hint|of crystallised ginger.

Fresh and light zgsty citrus|notes on the palate lift a textured well-rounded mouthfeel.

Castellani, ‘Mlirapiana’ Maremma Toscana, Italy, 2016 £5.5 - 125m
This wine has a delightful fruitiness ith notes pf cherries and white chocolate. It is dry

and warming with an appealing savourny touch of balsamic on the finish.100% Sangiovese

SUNDAY ROAST AT TEMPER SOHO
Family style, sharing smoked meats with seasonal veg and trimmings. Book|your spot for Sunday
roast - temper style! sohoreservations@temperrestaurant.com

PLEASE ENSURE YOU INFORM YOUR SERVER OF ANY ALLERGIES YOU MAY
HAVE - ALL ALLERGENS ARE PRESENT IN OUR KITCHEN SO WE CANNOT | |
GUARANTEE THE PRESENCE OF TRACE ELEMENTS IN/ANY OF OUR DISHES tem p cl1
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DRINKS

SPARKLING WINE 125ML BOTTLE
Prosecco Spumente Adalina, Enrico Bedin, Italy, NV 8 35 ~N
Hind Leap Classic Cuvee Brut, Bluebell Vineyard, England, 2014 11 60 S
BEER
Tsingtao 4.8% 4.75
Estrella Inedfit 5.95
Redchurch Bethnal Pale 5.5% 5.95
Redchurch Hoxton Stout 6% 5.95
Redchurch Shoreditch Blonde 4.5% 5.95
Orchard Gold Cider 4.7% 5.50
Big Drop Lager 0.5% 5 ()
SOFT DRINKS
Temper shandy 0% 4.5
Earl Grey & raspberry cooler 4.5
Apple & grapefruit spritz 3.5 GIN & TONIC
Fever Tree Range 2.5 All our gin & tonics are served in
Double Dutch Range 2.5 50ml servings
Barr’s Irn [Bru 2.8
Green tea|dashi lemjonade 4.5 BEEFEATER LONDON DRY
Pomegranate & rose|spritz 5 Grapefruit slice
Real Kombucha Dry|Dragon 5.5 HAYMAN’S LONDON DRY
Real Kombucha Royal Flush 5.5 Orange slice, nytmeg
Real Kombucha Smoke House 5.5 ELLC BATCH|2
Lemon thyme, fennel
HEPPLE
Lemon slice, liquorice root
OCKTAILS FIFTY SHADES OF EARL GREY
Jur bartenders love a| challenge, if you have a classic Thyme tequila, pomegrgnate, Earl Grey tea, p
ocktail you prefer just let us know SEX & VIOLETS
RN BRU SPRITZ 10 Vodka, beetrjoot, violet,|lemon
equila, Irn Bru, Prosedco BADANANAS
EACH SPRITZ 10 Dark rum, tyrmeric, Chlartreuse, coconut crea
egal white, créme de peche, Chivas Regal, Prpsecco EL GRAN HUMO
WEET & SPICED SPRITZ 10 Pineapple & habenero mezcal, whit
elsazar rose, chilli gin, Dolin Chamberyzette, Prosecco MR FAWLTY
White rum, basil, rice wine vinegar, lime
MEZCAL NEGRONI 10
Mezcal, Antica Formula}, Campari, grapefruit bitters BASIC BITCH
Regal bold red, Dolin Chamberyzette, lemon,
ITTER NEGRONI 10
ntica Formula, triple sec, Angostura bitters SHRUBBERY MAZE
Tequila, Aperol, Quiquiriqui, pineapple juice
URMERIC NEGRONI 10
urmeric gin, Campari, Cocchi Amlericano rosja GOODNIGHT NEW YORK
Wild Turkey [rye, bitters|, aniseed, mezcal on th
INEAPPLE NEGRONI 10
. . . . MOMMA’S MARGARITA
equila, Mancino Amaranto, pineapple Campari
Temper’s smoky twist on a classic
GHEAPSIDE DATE 12 TEMPER MARY
Rose water gin, Campari, pink grapefruit Vlodka, Worcestershire sauce, mustard,
ON THE NOSE 10 hiorseradish, Tabasco
Gin, blackberry, fennel|& black pe er, mezcal spra
Y pepp pray SAGE ADV|ICE
Pisco, mezcal, Chartreujse, sage, pineapple
we use filtered still and sparkling water at £1 per guest with half of all proceeds going to
the one foundation charity... drink up! t e 1
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