
Please ask your server if you have any allergy or dietary requirements. Our kitchen 
does contain nuts & other allergens. Full allergen menu available on request.

HOT CHICKEN BUN  	 12.5
sesame ‘slaw, red chillies, aioli

STEAK SALAD 	 14.5
chimichurri, pickled onions, tomatoes & gem

SHRIMP BUN 	 12.5
tempura prawns, pickled onions, ‘slaw & house tartare

COAL ROASTED BEETS 	 13.5
fennel, fried capers, rocket

HOT CHICKEN SALAD 	 13.5
chilli jam, shredded lettuce, avocado & citrus ‘slaw

FLAT IRON 	 15.5
straw fries & peppercorn sauce

BBQ HALLOUMI 	 12.5
chilli, lime & ‘slaw, cucumber & aioli

EXPRESS
 MENU

AVAILABLE EVERY DAY 12 - 4



COCKTAILS

SOUR / SHARP

SCOTCH BONNET MARGARITA   	 12
Cazadores Blanco Tequila, Lime, Cointreau
& Hot Chilli Cordial

ELDERFLOWER GIMLET 	 12.5 
Caorunn Gin, St Germain Elderflower & Lime

MOJITO ROYALE 	 12.5
Flor De Cana Rum, Lime, Mint & Prosecco

BRAMBLE SOUR  	 12  

Edinburgh Gin, Blackberry Syrup, Lime & Orange Bitters

STRONG / BOOZY

CHOP HOUSE MARTINI   	 12.5 
Tarragon Infused Haku Vodka, Dry Vermouth 
& Absinthe Rinse

CHARCOAL OLD  FASHIONED 	 13.5 
Isle of Jura 10 Whisky, Gunpowder Tea,
Charcoal Syrup & Bitters

TOASTED MALLOW ROB ROY  	 12.5 
Old Pulteney Whisky, Sweet Vermouth, 
Toasted Vanilla & Burnt Mallow

SWEET 

CHERRY COOLER   	 12.5 
Caorunn Gin, Cranberry & Lemon, Cointreau, Cherry Sorbet
& Orange Sherbert

SALTED CARAMEL ESPRESSO MARTINI  	 12.5 
Maker’s Mark Bourbon, Artisan Roast Espresso, 
Tia Maria & Salted Caramel

STONESTREET SWIZZLE #2   	 12.5 
42 Below Vodka, Disaronno Amaretto, Pink Lemonade Cordial, 
Lime, Angostura Bitters & Candyfloss Cloud

Some cocktails may contain nuts, egg white 
& other allergens - ask your server for details


