
            

P L E A S E  E N S U R E  Y O U  I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S  Y O U  M A Y 
H A V E  -  A L L  A L L E R G E N S  A R E  P R E S E N T  I N  O U R  K I T C H E N  S O  W E  C A N N O T 
G U A R A N T E E  T H E  P R E S E N C E  O F  T R A C E  E L E M E N T S  I N  A N Y  O F  O U R  D I S H E S .

T A C O S

Aged cheeseburger 	 9 

Smoked goat 	 12        

Beef  fat 	 5 .5 

Mushro om mole 	 9 

G oats  cheese  and crunchy nut 	 8                  

Octopus	 10.5

S N A C K S

Lamb fat  p op corn	 2

M A I N  M E N U

N A C H O S

Aub ergine,  chip otle,  green chi l l i  (vg) 	 6 

Crab,  apple,  fennel 	 9 

Mullet  ceviche	 7 

F A M I L Y  S T Y L E  R O A S T S

C h o o s e  a  s e l e c t i o n  o f  m e a t s  f r o m  t h e  fo l l o w i n g 

Lamb shoulder  half  or  whole  with lemon

and anchovies                                                                        37.5/75

Suckl ing pig  p er  100g                                                           10

Smoked b eef  p er  100g                                                           9

Smoked goat  p er  100g                                                           9

Loin of  Dexter  b eef                                                               12

Barnsley  chop                                                                        12

Smoked b eef  short  r ibs  1kg                                                   20

Mushro om, onion and almond empanada 

with smoked garl ic  (V)                                                           8

				  

S I D E S

Roast  garnish

p e r  p e r s o n  w i t h  l a m b  fa t  r o a s t  p o t a t o e s , 

s e a s o n a l  g r e e n s ,  r o a s t e d  c a r r o t s ,  s p i c e d  c a b b a g e   6                          

Toad and b one marrow in the hole                   9

Burrata,  l ime and ja lap eno                               9

Gri l led hispi  cabbage,  lamb fat  b ernaise         5 .5

Jerk  greens                                                          4 .5

Whole  baked Tunworth cheese  

t o  s h a r e  w i t h  p i c k l e d  a n d  r o a s t  c a u l i f l o w e r           20

D R I N K S

Irn Bru Spritz 	 10 

The Temp er Mary	 10

B u t t e r s c o t c h  K o u i g n - A m a n n 

Dulce  de leche ice  cream                                                        6              

D e e p  d i s h  B r i g a d e r i o  c o o k i e

Fior  Di  Latte  ice  cream                                                           6

B a k e d  c h e e s e  p l a t e 

Tunworth,  Gubb en,  Innes  Log,  hot  honey,  Crunchy Nut     12

G i n  &  t o n i c  s o r b e t

honeycomb,  grap efruit ,  shot  of  Cap erit i f                             7

L i m e  s o r b e t ,  m e z c a l  s h o t                                     8

D E S S E R T S

P R E - O R D E R  S P E C I A L S

7 2  h o u r s  n o t c i e  o n  a l l  p r e - o r d e r s

Whole Suckl ing pig

Quater  goat

Whole  b eef  shin

Pigs  head



            

w e  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 !

D R I N K S

S P A R K L I N G  W I N E 	 125ML	 B OT TLE

Prosecco Spumente Adalina,  Enrico Bedin,  I taly,  NV	 8 	 35 

Hind Leap Classic  Cuvee Brut,  Blueb el l  Vineyard,  England,  2014	 11 	 60

G I N  &  T O N I C

A l l  o u r  g i n  &  t o n i c s  a r e  s e r v e d  i n  
5 0 m l  s e r v i n g s

B E E F E A T E R  L O N D O N  D R Y 	 7.8

Grap efruit  s l ice

H A Y M A N ’ S  L O N D O N  D R Y 	 8.8

Orange s l ice,  nutmeg

E L L C  B A T C H  2 	 10.5

Lemon thyme,  fennel

H E P P L E 	 11 .3

Lemon s l ice,  l iquorice  ro ot

B E E R
Tsingtao 4.8%	 4.75

Redchurch Bethnal  Pale  5.5%	 5.95

Redchurch Hoxton Stout  6%	 5.95 
Redchurch Shoreditch Blonde 4.5%	 5.95 
Orchard G old Cider  4.7%	 5.50 
Big  Drop Lager   0.5%	 5

C O C K T A I L S 

O u r  b a r t e n d e r s  l o v e  a  c h a l l e n g e ,  i f  y o u  h a v e  a  c l a s s i c  
c o c k t a i l  y o u  p r e fe r  j u s t  l e t  u s  k n o w

I R N  B R U  S P R I T Z 	 10

Tequila,  Irn Bru,  Prosecco

P E A C H  S P R I T Z 	 10

Regal  white,  créme de p eche,  Chivas  Regal ,  Prosecco

S W E E T  &  S P I C E D  S P R I T Z 	 10

Belsazar  rose,  chi l l i  g in,  Dolin Chamb eryzette,  Prosecco

M E Z C A L  N E G R O N I 	 10

Mezcal ,  Antica  Formula,  Campari ,  grap efruit  bitters

B I T T E R  N E G R O N I  	 10

Antica  Formula,  tr iple  sec,  Angostura bitters

T U R M E R I C  N E G R O N I 	 10

Turmeric  gin,  Campari ,  Co cchi  Americano rosa

P I N E A P P L E  N E G R O N I 	 10

Tequila,  Mancino Amaranto,  pineapple  Campari

C H E A P S I D E  D A T E 	 12

Rose water  gin,  Campari ,  pink grap efruit

O N  T H E  N O S E 	 10 

Gin,  blackb erry,  fennel  & black p epp er,  mezcal  spray

S A G E  A D V I C E 	 10

Pisco,  mezcal ,  Chartreuse,  sage,  pineapple

T E M P E R  M A R Y 	 10

Vo dka,  Worcestershire  sauce,  mustard,  

horseradish,  Tabasco

S O F T  D R I N K S

Temp er shandy 0%	 4.5 
Earl  Grey & raspb erry  co oler 	 4.5 
Apple  & grap efruit  spritz 	 3.5 
Fever  Tree cola 	 2.5 
Barr ’s  Irn Bru	 2.8 
Green tea  dashi  lemonade	 4.5 
Pomegranate  & rose  spritz 	 5

F I F T Y  S H A D E S  O F  E A R L  G R E Y 	 10

Thyme tequila,  p omegranate,  Earl  Grey tea,  p ort

S E X  &  V I O L E T S 	 10

Vo dka,  b eetro ot,  v iolet ,  lemon

B A D A N A N A S 	 10

Dark rum, turmeric,  Chartreuse,  co conut  cream

E L  G R A N  H U M O 	 10 

Pineapple  & hab enero mezcal ,  white  rum, Kamm & Sons

M R  F A W L T Y  	 10

White  rum, basi l ,  r ice  wine vinegar,  l ime

S T R A W B E R R Y  S O U R 	 10

Regal  b old red,  Dolin Chamb eryzette,  lemon,  egg white

S H R U B B E R Y  M A Z E 	 10

Tequila,  Ap erol ,  Quiquiriqui,  pineapple  juice

G O O D N I G H T  N E W  Y O R K 	 12

Wild Turkey rye,  bitters,  aniseed,  mezcal  on the s ide

M O M M A ’ S  M A R G A R I T A  	 10 

Temp er’s  smoky twist  on a  c lassic


