
Halloumi Fries 7.50 GF V
Crispy halloumi fries with a sweet-heat 
Saucy Cow pineapple buffalo sauce.
Pork Belly Bites 7.50 GF
In saucy cow 
Pineapple buffalo sauce
Hot Links 6.00
Spiced sausages & green peppercorn mayo
Potato skins 7.00
With blue cheese mayo and cheese crumb
Toasted Flatbread 5.00 VG
Olive oil and balsamic glaze
Beef Burnt Ends 8.00
Coated in Saucy Cow BBQ sauce

Salt and Pepper Squid 12.00 
Served with Saucy Cow burger sauce 
on a bed of rocket.
8 Chicken wings 8.00
Choose your sauce, BBQ, Pineapple Buffalo, 
Jerk, Bastard Dynamite 
 

Smokehouse Boards

All sharing boards 
come with any 

one side

Sharing Board, Selection of Smoked Meats
MIN 2 sharing - 1 side per person 25.00pp

Pork Board, Pork Belly, BBQ Pulled Pork and Crackling 18.00
Beef Board, Short Rib and Smoked Brisket 27.00

Full Rack of Ribs marinated in saucy cow BBQ 19.00
Hunters Chicken, Smoked ½ Chicken smothered in saucy cow BBQ

sauce, topped with maple bacon and cheddar 19.00
Fish Board, salt and pepper squid, king prawn squewers, and smoked

haddock fishcake 20.00

8oz Smoked Sirlion served medium with mushrooms, onion rings
and chips 32.00

Our 8oz Smokehouse burgers are crafted using our
signature secret seasoning, stacked on a soft pretzel bun
with crisp lettuce, homemade pickles and ripe tomato,

Guryere cheese, served with house seasoned chips
*GF available 

Smokehouse Burgers

Gruyere Cheese and Maple Bacon 17.00 *
Our signature beef burger topped with Gruyere
cheese, smoky maple-glazed 
bacon and all the classic American-style indulgence.
Jamaican Me Crazy 18.00*
Our signature beef burger stacked with 
Jerk chicken
Porky Blinder 18.00 *
Our signature beef burger, pilled high
with Smokey pulled pork
Moving Mountains 18.00 VG/GF
Our plant-based option featuring a Moving
Mountains® with vegan cheese
Mushroom and Halloumi 16.00 V
Golden grilled halloumi layered with roasted field
mushroom
Cajun Chicken 17.00*
Cajun spiced chicken, cheese and maple bacon

Starters and Nibbles

MENU

Our team slowly smokes all meats in-house for 18 hours, delivering tender texture and bold flavour.



Hot dog, topped with pulled pork 

Hot dog, topped with slice Jerk Chicken

Vegan Hot Dog, Beetroot, Burger Mayo
Moving Mountains®

Sides

Beer battered Catch of the Day 18.00
With seasoned chips, peas and homemade
tartare 
Pie of the Month 18.00
Served With Seasonal Veg, Mash 
and Gravy
Caesar salad 10.00 V
Fresh cos lettuce, with our homemade Caesar 
sauce, topped with Sussex Charmer 
and croutons
ADD CHICKEN 5.00 
ADD HALOUMI 5.00 V
ADD PULLED PORK 5.00
Mac’N’Cheese 15.00
Served with toasted garlic flatbread

Our Bratwurst style Hotdogs, 
loaded with your choice of smoked topping, 

Saucy Cow ketchup, Green Peppercorn Mustard 
and crispy onions

Served with house seasoned chips 
or baby Caesar salad

House Classics

Hot Dogs

Chips 4.00 V/VG GF
ADD CHEESE 2.00 V GF

Green Salad 3.00 V GF
Baby Caesar 4.00 V/VG

Sweet Potato fries 4.00 V/VG
Coronation Slaw 3.00

Beetroot, Hazelnut and Goat cheese salad 4.00 V GF 
Seasonal green veg 5.00 GF V/VG
Corn on the cob 4.00 V/VG GF

Onion rings 4.00 V

Allergen Information
 Please speak to a member of the team regarding allergens and dietary requirements. Full allergen details are available on request.

JOIN OUR LOYALTY CARD
AND GET EXCUSLIVE DISCOUNTS

EVERYDAY!
Monday - 33% off food

Tuesday - £10 Ribs
Wednesday - £10 Burgers
Thursday - £10 Hot Dogs

Friday - £10 Fish and Chips

15.50

Ciabattas
Served with Crisps

Served till 3pm

10.00

B.L.T
Chicken Caesar and Tomato
Tuna Mayo and Cucumber

Hummus, Rocket and Pickled Red Onion VG
Desserts

7.00
Chocolate Salted Caramel Tart

Chocolate sauce and honeycombe ice cream
Sticky Toffee Pudding

Toffee sauce and salted caramel ice cream
Peanut Butter Cookie

Vanilla ice cream and raspberry sauce
Lemon and Lime Posset

Shortbread Biscuits
Belgian Waffle

Coconut ice cream, strawberry sauce and hazelnuts

1 Scoop 2.00
2 Scoop 4.00
3 scoop 5.50

Lemon sorbet, Mango sorbet, 
Vanilla, Salted Caramel, Dark chocolate, Vegan Coconut
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