Smoker Menu

GRAIN FED AUSTRALIAN BRISKET | £26.00
Charcoaled Hispi Cabbage | Creamy Mashed Potato | Spinach
and Broccoli | Mixture of Pickled Red Cabbage, Cucumber,
Carrot | Jus
WAGYU BEEF SHORT RIB| £25.00
Caramelised Onion | Creamy Mashed Potato | Pickled
Cucumber | Celeriac Puree | Jus

From Smoke to Plate

Our smoker is fired with care, patience and respect for

exceptional produce. Using our own handcrafted spice

rubs and traditional low-and-slow techniques, each cut
is smoked for the time it deserves.

Australian grain-fed brisket is smoked for 14 hours and
gently basted with house-made brisket tallow.
Wagyu short rib spends 9 hours in the smoker, lightly
spritzed with dandelion & burdock before being
wrapped with Guinness to finish.

Every item is smoked in-house, prepared from scratch,
and served with the care and attention expected of our 2
AA Rosette kitchen.



Please advise a member of staff of any dietary requirements



