
ALL SERVED WITH A SELECTION OF
HOMEMADE SAUCES & SALSAS

BEEF

SIRLOIN WITH SEA SALT AND THYME
PEPPERED FILLET 

MARINATED ENTRANA / SKIRT STEAK

LAMB

BUTTERFLIED LEG WITH CHERMOULA MARINADE
MINTED LAMB CHOPS

KOFTA SKEWERS

PORK

BABYBACK RIBS WITH HOMEMADE BBQ GLAZE
IBERIAN SOLOMILLO WITH TERIYAKI

THICK CUT PORK BELLY WITH ROSEMARY SALT & HONEY

CHICKEN

LEMON & LIME BREAST WITH  OREGANO
BLACKENED CAJUN FILLETS WITH BUTTER BASTE

JERK MARINATED LEGS
HOMEMADE PERI PERI

FISH

FILLETS OF SEABASS AL AJILLO
WHOLE GRILLED SARDINES WITH LEMON AND PARSLEY (SEASONAL)

MAPLE GLAZED SALMON PIECES

SHELLFISH

WHOLESHELL PRAWNS WITH GARLIC, LEMON & PARSLEY
SQUID WITH CHILLI , GINGER & LIME

VEGETARIAN

HALOUMI & CHERRY TOMATO SKEWERS WITH BASIL OIL
MUSHROOM AND HERB SKEWERS WITHN BALSAMIC

CHARRED SWEET POTATO STEAKS WITH CILANTRO VINGRETTE AND PAPRIKA

 

BBQ


