
STARTERS
Prawn Cocktail  
Baby prawns in Marie Rose sauce, baby gem 
lettuce and sourdough toast 

Ham Hock Terrine 
Homemade ham hock terrine, served with 
piccalilli and sourdough toast

Salt & Pepper Squid 
Served with Asian slaw and a sweet 
chilli sauce

Halloumi Fries 
Crispy halloumi fries, topped with sweet chilli

Goats Cheese Tart  
Goats cheese, caramelised red onion,  
puff pastry, rocket and balsamic glaze

Firepit Wings  
Fried chicken wings coated in our Firepit 
glaze and topped with sesame seeds

Hot Wings  
Fried chicken wings, coated in our  
Firepit hot sauce

Corn Ribs  
Fried corn strips, seasoned with our own 
salt blend. Served with our Firepit glaze

Balls of Fire 
Potato, cheese, jalapeños and spices,  
coated in crispy breadcrumbs.  
Topped with mint raita

Garlic Bread 
Cheesy Garlic Bread

MAINS
Stones  
5oz Fillet, 10oz Beef Rump, Salmon 
All our stones are served with skin-on fries, 
garlic & herb butter and two dips of your choice:  
Firepit Sauce chimichurri, garlic mayo, spicy 
mayo, teriyaki, sweet chilli, sriracha, bbq, 
tomato ketchup, mayonnaise, English mustard, 
French mustard

Kebabs 
Peri-peri chicken, Fillet steak, 
Lamb Kofta or Halloumi & Veg  
Served with skin-on fries, salad with  
mint raita and flat bread.

Salmon 
Salmon fillet, sautéed new potatoes,  
buttered greens and a lobster bisque

Peri-Peri Chicken  
Chargrilled chicken breast coated in the 
Firepit peri-peri sauce, served with salad  
coleslaw and skin-on fries

Burgers  
Black & Blue Burger, Bacon Cheese  
Burger, Peri-Peri Chicken Burger, 
Fried Chicken Burger, BBQ Chicken Burger  
or Spicy Bean Burger. 
Served on a toasted brioche bun with lettuce, 
tomato and Firepit sauce, with skin-on fries.

Baby Back Ribs 
Baby back pork ribs, coated in our Firepit 
glaze, served with corn on the cob, coleslaw 
and skin-on fries

Wild Mushroom Gnocchi  
Wild mushrooms, spinach and  
gnocchi in a garlic olive oil

Gammon Chop  
10oz gammon chop, pineapple salsa, fried egg, 
buttered greens and skin-on fries

Date Night
Three courses 

£29.95

Only available  
All day Thursday

 Please inform a member of staff of any allergies  
or dietary requirements that you may have

Gluten free Gluten free 
availableHalal Vegetarian Vegan

DESSERTS
Cheesecake of the Day 
Ask your server for today’s flavour . . . . . . . . . 7.95

Apple tart 
Vegan shortcrust pastry, topped with  
juicy apple slices and flaked almonds.
Served with either:

Vegan ice cream  
Vanilla ice cream 
Double cream 
Custard . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.95

Sticky Toffee Pudding
Sticky toffee sponge, topped with sticky 
toffee sauce.
Served with either:

Ice Cream 
Custard . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.95

Chocolate Brownie
An indulgent smooth fudge brownie,  
served warm, with vanilla ice cream . . . . . . . . 7.95

Firepit Sundae 
Vanilla ice cream, salted caramel ice cream, 
brownie, and whipped cream . . . . . . . . . . . . . . . . 7.95

Panna Cotta 
Vanilla panna cotta.
Served with either:

Passion Fruit 
Summer Berries . . . . . . . . . . . . . . . . . . . . . . . . . 7.95

Spicy


