.

. e . L e o T !
'._' 2 ¥ 5 | 1." a . 9 ey _®
f‘. : . 1 - i E A . t [ ]
- .‘ " it N e I o 5
5 53 G Kok
B %
Praw‘;l Cocktail ' Firepit Ribs

Baby prawns coated in Marie Rose sauce
with avocado and baby gem lettuce.
Served with toasted focaccia.

Mackerel Fillet

Blow-torched mackerel fillet, pickled Asian
radish and edamame bean salad.

Potted Beef

Served with baby yorkies and port jus.

Traditional Christmas Dinner

Butter roasted turkey, pigs in blankets, sausage
stuffing, roast potatoes, maple roasted carrots
and parsnips, sprouts and turkey gravy.

Vegan Wellington (VE)

Roast potatoes, maple roasted carrots and
parsnips, sprouts and vegetable gravy.

Lamb Shoulder

Rolled slow-cooked lamb shoulder, dauphinoise
potatoes, cavolo nero and portjus.

Christmas Pudding

Served with brandy sauce and red currants.

Cheese Board

A selection of local cheeses, served with red
onion chutney, grapes and artisan crackers.

Syrup Sponge

Served with custard.

AL

3 Course Menu
Adults 95, Children 50

FULL PAYMENT AND PRE-ORDERS
REQUIRED BY 1ST DECEMBER

Slow-cooked pork ribs coated in our Firepit
glaze, topped with sesame seeds, sliced spring
onion and chillies.

Planatine (VG)

Chargrilled plantain, Caribbean-Style
peanut salad, Yuzu maple dressing.

)

Sea Bream

Whole roast sea bream served
with bouillabaisse.

Signature ‘Steak on a Stone’

Choice of: 5oz Fillet, 100z Fillet, 100z Sirloin, 100z
Ribeye or100z Lamb Rump. All served with skin-on
fries, Firepit sauce, spicy mayo and teriyaki.

Ry

Chocolate Fudge Pudding

Served with vanillaice cream.

New York Cheesecake

Topped with a berry compote
and fresh winter fruits.

THEFIREPITRESTAURANT.CO.UK
#THEFIREPITFAMILY
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Prawn Cocktail

Baby prawns coated in Marie Rose sauce, with
baby gem lettuce and focaccia.

Salt & Pepper Cauliflower (VE)

Crispy cauliflower, Asian vegetables, sliced spring
onions and our salt & pepper seasoning topped
with sweet chilli sauce.

Salt & Pepper Squid

Crispy coated squid topped with a sweet
chilli sauce.

Traditional Christmas Dinner

Hand carved roast turkey with all
the trimming and gravy.

Signature ‘Steak on a Stone’

Choice of: 5oz Fillet, 100z Sirloin, 100z Ribeye,

or 100z Lamb Rump. All served with skin-on fries,
Firepit sauce, spicy mayo and teriyaki.

(100z Fillet is available for an extra £10)

Fillet Steak Kebah

Fillet tail and Mediterranean vegetahles coated
in our chimichurri, served over mixed salad,
coleslaw, skin-on fries & a garlic flatbread.

Peri-Peri Chicken Kebab

Chicken breast and Mediterranean vegetables,
coated in our peri-peri sauce. Served over salad,
mint yoghurt, coleslaw, skin-on fries & a garlic
flatbread.

Tandoori Chicken Kebahb

Chicken breast & Mediterranean vegetables,
coated in our tandoori marinade. Served over
salad, mint yoghurt, coleslaw, skin-on fries

& agarlic flatbread.

Lamb Kofta Kebab

Our homemade lamb kofta, served over salad,
mint yoghurt, coleslaw, skin-on fries and
agarlic flatbread.

Katsu Chicken

Breaded chicken served with steamed rice, katsu
sauce, pomegranate seeds and fresh chillies.

Halloumi & Vegetable Flatbread (V)

Halloumiand mediterranean vegetables, coated in
sweet chillisauce served over salad, mint yoghurt,
coleslaw, skin-on fries and a garlic flatbread.

AL

2 courses for £40 per person

Pre-order required one week in advance
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Lamb Kofta (GF)

Our homemade lamb kofta served with hummus,
mint yoghurt and pomegranate seeds.

Firepit Wings
Fried chicken wings coated in our Firepit glaze,

topped with sesame seeds, sliced spring onion
and chillies.
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Katsu Cauliflower Steak [VE]

Marinated cauliflower steak served with steamed
rice and our katsu curry sauce, pomegranate
seeds and fresh chillies.

Macaroni Cheese [V]

Macaroni pastain a rich cheese sauce
with a parmesan and breadcrumb crust.
Add chicken & bacon or fillet steak.

Chicken Caesar Salad

Baby gem lettuce coated in Caesar dressing,
topped with chicken breast, smoked streaky
bacon, croutons & parmesan cheese.

Steak & Blue Salad

Fillet tail and Blacksticks Blue cheese served
on a mixed leaf salad with salad dressing.

The Firepit Burger

40z homemade beef patty topped with cheese,
southern fried chicken breast, fried crispy
halloumi and smoked steaky bacon, on a toasted
brioche burger bun with lettuce, tomato, red onion,
gherkin and garlic mayo. Served with skin-on fries.

Cajun Chicken Burger

Cajun chicken breast topped with cheese and
smoked streaky bacon, on a toasted brioche
burger bun with lettuce, tomato, red onion, gherkin
and garlic mayo. Served with skin-on fries.

Bacon Cheeseburger

Two 40z homemade beef patties topped with
cheese and smoked streaky bacon, on a toasted
brioche burger bun with lettuce, tomato, red onion,
gherkin & baconnaise. Served with skin-on fries.

®

This menu is applicable to any booking for 9 guests or overin the month
of December. All place settings will also be set with a Christmas cracker.

Salt & Pepper Wings

Crispy chicken wings, Asian vegetables ™
and our salt & pepper seasoning.

Firepit Ribs ]
Slow cooked pork ribs coated in our Firepit glaze,

topped with sesame seeds, sliced spring onion
and chillies.

Devil Burger

Two 40z homemade beef patties topped with
cheese, on a toasted brioche burger bun with
lettuce, tomato, red onion, jalapefios & sriracha
mayo. Served with skin-on fries.

Black & Blue Burger

Two 40z homemade beef patties topped with
Blacksticks Blue cheese and smoked streaky
bacon, on a toasted brioche burger bun with
lettuce, tomato, red onion, gherkin, red onion
chutney and garlic mayo. Served with skin-on
fries.

Southern Fried Chicken Burger

Southern fried chicken breast topped with cheese
and smoked streaky bacon, on a toasted brioche
burger bun with lettuce, tomato, red onion, gherkin
and mayonnaise. Served with skin-on fries.

Spicy Bean Burger (VE)

Crispy coated spicy vegetable and bean burger,
on atoasted vegan brioche burger bun with
lettuce, tomato, red onion, gherkin and vegan
mayonnaise. Served with skin-on fries.

100z Gammon Chop

Served with skin-on fries, fried hens’ egg,
pineapple salsa and buttered green beans.

Salmon Supreme

Roasted salmon with new potatoes and
asparagus. Served with tomato and roasted
red pepper sauce.

Gnocchi (VE)

Catalan sauce, sun-dried tomatoes, green
beans and garnished with vibrant herb oil.
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