
  
 
 

SUMMER BBQ 
  

SATURDAY 15 T H  JULY  2023  
 

SERVE D 1  –  8  PM  
 

  
SNACKS 
 

Marinated Olives, focaccia, oils 5 VEO 
Duck rissoles, liquorice root, hoi sin 8 
Hake ‘Scampi’ saffron tartare sauce 8 
Burrata, marinated heritage tomatoes, basil, pickled water melon 7 V 
 
 
FROM THE BBQ     ALL 15 
 

The Fox Burger, smoked applewood cheese, tomato jam, homemade pickles  
The Brie + Bacon Dog, German style sausage, Baron Bigod, bacon jam, pickled shallots 
The Spicy Chicken Gyros, spiced chicken thigh, carrot + feta slaw, tzatziki  
The Korean BBQ jackfruit, pulled jackfruit, Korean bbq sauce, asian slaw, brioche bun V 
 
 
ON THE SIDE ALL 4 
 

Crispy garlic potatoes V 
Katsu Fries VE 
Barbequed hispi cabbage, miso + chilli dressing VE  
Roasted heritage carrot, feta, coriander VE 
Asian Slaw VE 
 
 
SOMETHING SWEET 
 

Strawberry + lavender trifle 7 
Lemon Posset, black pepper meringue, G+T sorbet 7 
Dark chocolate mousse, marmalade ice cream 8 
White chocolate cheesecake, stem ginger sorbet 8 
 
 
 
 
 
 
CHILDREN’S VERSION INC ICE CREAM CONES AVAILABLE ON REQUEST.  
 
 
NO ALTERNTIVE MENU’S. DUE TO THE NATURE OF THE KITCHEN WE CANNOT GUARNTEE THAT FOOD PREPARED WILL BE FREE FROM 
ALLERGEN INGREDIENTS. 
         


