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CHICKENBASTES
PIRI PIRI
BBQ
GARLIC & THYME

HALF SPATCHCOCK CHICKEN & RIBS  18.50
skin on fries, charred cob, watercress and slaw

HALF SPATCHCOCK CHICKEN  10.95
skin on fries, charred cob, watercress and slaw

SLOW BRAISED STOUT LAMB SHANK  17.50
herb mash, chargrilled vegetables and red wine sauce

FLAME GRILLED WHOLE SEA BASS  19.50
stuffed with lemon, lime and smoked garlic, roast new
potatoes, chilli tender stem broccoli, gin and shrimp butter

OAK SMOKED PORK BELLY  14.50
crisp crackling, fried black pudding & chipolata, herb mash 
and broad beans

285G 12 HOUR COOKED BEEF BRISKET 16.50
rosemary parmentier, maple glazed baby carrots, 
bacon lardons and shallot jus

200G PAN ROASTED SALMON FILLET 16.50
chilli, feta and broad bean risotto and grilled tender stem broccoli

EMBER&VINE GLAZED PORK RIB RACK  16.50
skin on fries, charred cob, slaw & sweetcorn relish

WILD MUSHROOM AND SPINACH RISOTTO  10.95 V
soured cream, parmesan shavings and truffle oil

OAK GRILLED TUNA STEAK  16.50
giant sicilian cous cous, cherry tomato compote

CLASSIC MOULES FRITES  10.95
mussels cooked mariniere style and skin on fries

Mixed marinated olives  3.50  V
Burnt ends of barbecue glazed pork belly and brisket 4.95
Charred Halloumi & corn fritta  4.50  V
BBQ sticky chipolata and black pudding 3.50  
Garlic ciabatta, Swiss raclette cheese  3.50  V
Pan-fried crispy chorizo 3.95  
Smoked pulled pork nachos, soured cream, 
tomato salsa and Monterey sauce  6.50
Hummus and crudités, spanish mojo and tapenade 4.50  V

GARLIC AND CHILLI FRIED JUMBO PRAWNS  7.95
Garlic ciabatta

CRISP SALT & PEPPER CALAMARI  6.50
lemon mayo and dressed red chard

TRIO OF SLIDERS  10.95
Ember&Vine beef patty, barbecue pulled pork and falafel
and soured cream (recommended sharer)

MOULES MARINIERE  6.95
mussels cooked mariniere style, garlic ciabatta

HOT SMOKED SALMON FISHCAKE  6.50
garden pea purree

CHICKEN LIVER AND BACON PATE  6.95
pickles, tomato salsa and charred ciabatta

PULLED BRISKET & BLUE CHEESE BON BONS  6.50
bacon jam and watercress

HERITAGE TOMATO SALAD  6.50  V
english garden tomatoes, buffalo mozzarella, basil and sweet balsamic

FRIED BUFFALO CHICKEN WINGS  5.95
Choose barbecue glaze and orange / cajun spice and coriander
maple and crispy bacon / soured cream and jalapeño
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open kitchen combines British gastro with 
contemporary world barbecue. 

Enhancing flavours over real wood fired grills.

All our steaks are British, aged for a minimum of 21 days for
maximum tenderness and depth of flavour, then flamed grilled

all served with sweet slow roast tomatoes, grilled flat mushroom,
skin on fries, watercress and choice of sauce
peppercorn
bourbon
wild mushrooms
red wine jus
spanish mojo verde

£3.30 per oz. -
minimum 6oz

1oz = 28g

All our beef burgers are fresh pressed steak and flame grilled
All burgers are served on a brioche bun with salad and fries

EMBER AND VINE  10.25
simply flame grilled burger patty, crisp lettuce, tomato and burger sauce

ALL OUT AMERICAN  11.95
burger patty, double Monterey jack, American yellow mustard,
maple bacon, crisp fried onion and classic burger sauce

SWISS ALPINE  11.95
burger patty, flat mushroom, Swiss raclette cheese and fresh rocket

CARNE CLASSIC  14.50
burger patty, slow smoked brisket, slow smoked pulled pork,
baby gem, tomato and slaw

THE STICKY PIG  10.25
slow smoked pulled pork, JD barbecue sauce and slaw

EASTERN CHICKEN  12.25
crispy panko chicken, sweet chilli jam, watercress, radish,
coriander and crispy vermicelli

THE DEEP SOUTH 12.25
sweet waffles, crispy panko chicken, Monterey jack, 
hot sauce, maple bacon and syrup

THE CHARRED GOATS CHEESE STACK  11.50 V
chargrilled vegetables, tomato salsa and dill pickle

FALAFEL BURGER  10.50  V
mild spiced chick pea patty, watercress, soured cream and chive

Add Swiss raclette cheese to any burger 1.50
Add maple streaky bacon 1.50
Add an extra burger patty 4.50

225G RUMP  13.95
285G  SIRLOIN  18.95
285G RIBEYE  20.95
850G TOMAHAWK  49.95
(recommended sharer)

AUBERGINE STEAK  13.95  V
with wild mushrooms and blue cheese crumb

CLASSIC CAESAR  8.95  V 
cos lettuce, caesar dressing, croutons, fresh anchovies and parmesan

CHICKEN CAESAR 10.95

225G RUMP STEAK  12.00
watercress and rocket, sweet slow roast tomatoes, red onion
parmesan and balsamic

HOT SMOKED SALMON  10.95
mixed leaves, grilled asparagus, soft boiled egg, guacamole,
tomato bombs, lemon and dill dressing

Skin on fries  2.95 V
Herb mash potatoes  2.95  V
Gratin mac and cheese  3.95  V
Chargrilled corn cob  2.95 V
New potatoes and herb butter  2.95  V
Chilli tender stem broccoli  3.95  V
Maple glazed baby carrots  3.95  V
Roast parmentier potatoes, Swiss raclette cheese  3.95  V
Grilled truffled asparagus  3.95 V
Crispy onions 2.95 V

SURF YOUR TURF  4.95
garlic fried jumbo prawns

SANTA AGUR  3.95  V
gratin blue cheese and crisp onions

LOADED MARROW BONE 4.50
filled with smoked brisket, marrow and Swiss raclette cheese
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