
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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B A R B E C U E
S M O K E D  M E A T S
&  F I S H 

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

G U A C A M O L E ,  T O R T I L L A S    6 . 5 

C A R A M E L I S E D  S P I C Y  C O R N    3

S M A L L / M E D I U M  P L A T E S
B E E F  B R I S K E T ,  T A J I N  &  P A R A T H A    1 5

P O R K  R I B ,  S W E E T  &  S O U R    1 5

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

P R A W N S ,  C H I L L I  &  G A R L I C    1 6

S M O K E D  B O N E  M A R R O W    9
w i t h  p i c k l e d  a j i  c h i l l i  s a l s a

             

t a c o s

C H E E S E B U R G E R    9 . 5

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

C O C H I N I T A  P I B I L    7  

C R A B    9

L A R G E  P L A T E S
W O O D - R O A S T E D  S E A  B A S S    2 0
W i t h  t o r t i l l a s ,  g r e e n  s a u c e
g o c h u j a n g  b u t t e r ,  f e n n e l - m i n t  s a l a d

 
a l l  o f  o u r  s t e a k s  a r e  f r o m  s l o w - g r o w n  a n d
p a s t u r e - r a i s e d  r a r e - b r e e d  B r i t i s h  c a t t l e

                                                      

F I L L E T   1 3  /  1 0 0 G                                     

T - B O N E   9  /  1 0 0 G

S I D E S
H O U S E  S A L A D    5

S M O K E D  C H E D D A R  H U M I T A    6 . 5

B E E F - F A T  P O T A T O E S ,  O G L E S H I E L D    6 . 5                                           

G R I L L E D  H I S P I  C A B B A G E    5
w i t h  b e e f  f a t  b e a r n a i s e ,  c o r n

S A U C E S   2 . 5
B e e f - f a t  b e a r n a i s e ,  C h i p o t l e  s o u r  c r e a m

G r e e n  s a u c e ,  K o r e a n  b a r b e c u e

B o u r b o n  p e p p e r 

M A R G A R I T A S

L Y C H I L L I  M A R G A R I T A    1 0
Olmeca tequila,  lychee juice 
drop of  tabasco

M O M M A ’ S  M A R G A R I T A    1 0
temp er’s  smoky twist

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

T E M P E R  H O U S E

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

P I N E A P P L E  N E G R O N I    1 0
Tequila,  sweet  vermouth 
pineapple  Campari

S E X  &  V I O L E T S    1 0
Vodka,  beetroot,  v iolet ,  lemon

E L  G R A N  H U M O    1 0
Pineapple-habenero mezcal 
white  rum & Brit ish ap erit i f

T E M P E R  M A R Y    1 0
Vodka,  Worcestershire  sauce 
mustard,  horseradis ,Tabasco

S A G E  A D V I C E    1 1
Pisco,  mezcal ,  Chartreuse 
sage & pineapple

S P E C I A L  C O C K T A I L S

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

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, 
l ime,  smoked salt

L E ’ M O N  C H E R I    1 1
Buffalo  b ourb on,  lemon curd,  l ime



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 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 1 9    6  /  2 4

P I N O T  N O I R ,  F R U N Z A ,  R O M A N I A  2 0 1 9    7  /  2 7

P R I M I T I V O ,  ‘ G R I F O N E ’ ,  I TA LY  2 0 2 0    7. 7 5  /  3 0

C A B E R N E T  S A U V I G N O N ,  S I X  P O E T S ,  C A L I F O R N I A  2 0 1 7    8  /  3 1

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

ALICE VIEIRA DE SOUSA RED RESERVE, DOURO, PORT UGAL 2019   48

CABERNET FRANC, GARAGE WINE CO. MAIPO VALLEY, CHILE 2017   65

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

RIOJA ,  PENA EL GATO VIÑA S CENTENARIA S,  SPAIN 2018   75

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 1 9    6  /  2 4

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 0    7  /  2 7

P I C P O U L  D E  P I N E T ,  ‘ L E S  C O U R T E L L E S ’ ,  F R A N C E    8  /  3 1

SAUVIGNON BLANC,  OU TNUMBERED,   MARLB OROUGH, NZ    10  /  39

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 LY  2 0 1 9    4 0

G R Ü N E R  V E L T L I N E R  ‘ F U R T H ’  K R E M S T A L ,  A U S T R I A  2 0 1 9     4 2

S A NC E R R E ,  DA N I E L  C HOTA R D,  LOI R E  VA L L E Y,  F R A NC E  2 0 1 9     6 7                              

C H A R D ON NAY,  S U M A R I D G E ,  W E ST E R N  C A P E ,  S .  A F R IC A  2 0 1 7     7 0

F RON TON IO  G A R NAC H A  B L A NC A ,  S PA I N  2 0 1 6   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 0     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 0     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      8 . 5  /  4 5 

C A V A  D E S C R E G U T  B R U T  N A T U R E    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

J A N S Z  V I N T A G E  C U V E E ,  T A S M A N I A  2 0 1 0   6 5 

CHAMPAGNE PIOLLOT CUVEE DE RESERVE BRUT, FRANCE NV  13.5 / 70

DIGBY LEANDER ROSE, ENGLAND NV  85

PIERRE GIMONNET CUIS 1ER CRU, FRANCE  90

POL ROGER BRUT VINTAGE, FRANCE 2009  200

MAGNUM ‘R’ DE RUINART BRUT, FRANCE NV  240

B E E R S ,  C I D E R S 

U N I T Y  L A G E R  4 . 5 %    4 . 7 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  4 . 3 %    5 . 9 5

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

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

E A R L  G R E Y- R A S P B E R R Y  C O O L E R    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

S O F T  D R I N K S

C O C A - C O L A  &  D I E T  C O K E    2 . 5

F E V E R - T R E E    2 . 5
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    2 . 5
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

M E Z C A L   2 5 M L 

Q U I Q U I R I Q U I  4 . 5

b o l d ,  s m o k y,  s w e e t

M E T E O R O   7

s m o k y,  c o m p l e x

L O S  D A N Z A N T E S  R E P O S A D O  9

s w e e t  w o o d  e l e g a n t

I L E G A L  A N E J O   9 . 5

a g e d ,  f r u i t y,  s w e e t

D E L  M A G U E Y  W I L D  J A B A L I   1 0

w o o d y,  h e r b a c e o u s

P I E R D E  A L M A S  B O TA N I C A    1 2

g i n  b o t a n i c a l s

D E L  M A G U E Y  P E C H U G A    1 8

s o f t ,  s p i c y

T E Q U I L A   5 0 M L

O L M E C A  B L A N C O   6

p o w e r f u l ,  s w e e t ,  c i t r u s

C A L L E  2 3  B L A N C O   8 . 5

p o w e r f u l ,  s w e e t ,  c i t r u s

C A L L E  2 3 ,  R E P O S A D O    9

l i g h t ,  w o o d y,  s w e e t

V I V R  R E P O S A D O    9 . 5

v a n i l l a ,  c a r a m e l , b u t t e r

A R E T T E  A N E J O   1 1

s m o o t h ,  a r o m a t i c ,  s w e e t

C E N T I N E L A  A N E J O   1 3

c o m p l e x ,  f l o r a l ,  s p i c e

C A S A M I G O S    1 6

s m o o t h ,  c a r a m e l ,  v a n i l l a


