
Due to the 12 hour cooking process please pre order food when making your reservation. 

Vegan and gluten free available with pre order 

A £10/head deposit will be taken to secure reservation. 

May Smoker Menu 

Monday 29th May 12:00pm – 4:30pm 

Smaller Bites 

All served with crispy skin on fries and slaw 

Smoked and shredded jackfruit in a brioche bun £9 

Smoked and shredded pulled pork in a brioche bun £12 

12 Hour smoked brisket in a brioche bun £12 

  

Big BBQ boxes  

All of the boxes will be served with their own Mac ‘n Cheese finished in the smoker, crispy skin on fries, pickled red 
onion, creamy slaw and Bakers bbq sauce 

The Veg £16 

12 Hour smoked and whole roasted celeriac, smoked and shredded jackruit, charred and smoked asparagus, corn on the 
cob, flat cap mushroom, cherry tomatoes, truffled mac ‘n cheese 

The Meat £19.95 

12 Hour smoked beef brisket, pork ribs, crispy chicken wings, 
bacon mac ‘n cheese 

(add low and slow pulled pork for £4) 

 

The Fish £19.95 

Hot smoked Hampshire Chalk Stream trout cooked in the smoker, char grilled king prawns, 
crab mac ‘n’ cheese 

 

The kids £10 

We can do a smaller version of the Veg, Meat or Fish or we can do fish fingers or sausages 

 


