
Please  ensure you inform your server  of  any al lergies  you may have.  a l l  a l lergens  are  present  in  our 

kitchens so  we cannot  guarantee the absence of  trace  elements  in  any of  our  dishes.  An optional  12.5% 

service  charge wil l  b e  added to  the bi l l ,  which is  spl i t  b etween our team

SO
H

O
 R

O
A

ST
   

30
.0

8.
20

20

R O A S T  C O C K TA I L S    10

T E M P E R  M A R Y
Vo dka,  tomato juice,  mustard, 
horseradish,  tabasco,  Worcester-
shire  sauce

T E M P E R  S N A P P E R
Beefeater  gin,  tomato juice
& b eetro ot-horseraddish shrub 

T E M P E R  C H A  C H A
Olmeca blanco tequila
tomato juice,  Sriracha
& soy sauce

D E S S E R T S 

D E E P  D I S H  B R I G A D E I R O  C O O K I E    6
F i o r  d i  l a t t e  i c e  c r e a m

L I M E  S O R B E T ,  M E Z C A L  S H O T    8

I C E  C R E A M  &  S O R B E T S    4 . 5
( 3  S C O O P S )

T A C O S

C H E E S E B U R G E R    9 . 5

S M O K E D  G O A T    1 2

P O R K  A L  P A S T O R    9

G O A T S  C H E E S E    8

Y O U R  O W N  R O A S T
served with our roast  garnish

S M O K E D  P O R K  B E L L Y    1 8
w i t h  s m o k e d  a p p l e  s a u c e

R O A S T  R U M P  O F  B E E F    2 2

S M O K E D  G O A T    2 2     

F A M I L Y  S T Y L E  R O A S T
The fol lowing dishes  are  designed
to b e shared

R O A S T E D  W H O L E  C H I C K E N    4 0

S M O K E D  &  R O A S T  B E E F    4 0

W H O L E  S M O K E D  L A M B  S H O U L D E R    6 0
w i t h  a n c h o v y  &  p a r s l e y

F R O M  T H E  W O O D  O V E N

C A U L I F L O W E R  M O L E    1 1
w i t h  p a r a t h a

W O O D - R O A S T E D  P L A I C E    2 0

w i t h  t o r t i l l a s ,  g r e e n  s a u c e
g o c h u j a n g  b u t t e r ,  f e n n e l - m i n t  s a l a d

S I D E S

R O A S T  G A R N I S H    5

yorkshire  pudding

b eef  fat  roast  p otato es

seasonal  greens

roasted parsnips

carrots

spiced cabbage

burnt  ends  gravy

H O U S E  S A L A D    5

T E M P E R  T O N I C S
F O R D S  D R Y  G I N    1 0
l ime p eel

E L L C  B A T C H  2    1 1
lemon thyme & fennel  seeds

F O U R  P I L L A R S
B L O O D Y  S H I R A Z    1 4
rosemary & grap es 

y o u r  c h o i c e  o f  t o n i c s
i n d i a n ,   s k i n n y
p o m e g r a n a t e - b a s i l
c u c u m b e r - w a t e r m e l o n

Monday -  Wednesdays
50% off  fo o d,  up to  £10

unti l  30th of  Septemb er

Terms & conditions apply

R O A S T



We  u s e  f i l t e r e d  s t i l l  a n d  s p a r k l i n g  w a t e r  a t  £ 1  p e r  g u e s t  w i t h  h a l f  o f  a l l  p r o c e e d s  g o i n g  t o 
T h e  O n e  Fo u n d a t i o n  c h a r i t y. . .  d r i n k  u p !

D R I N K S

gin, rum, vodka or whisky are served in 25ml or 50ml
still wine in a glass: 125ml or 175 ml

B E E R S ,  C I D E R S 

U N I T Y  L A G E R  4 . 5 %    4 . 7 5

B I G  D R O P  L A G E R  0 . 5 %    5

H A W K E S  C I D E R  4 . 5 %    5 . 5

H A R B O U R  E X T R A  P A L E  A L E  3 . 8 %    5 . 5

H A R B O U R  E L L E N S B U R G  S E S S I O N  I P A  4 . 3 %    5 . 9 5

S I X  D E G R E E S  N O R T H  C H O P P E R  S T O U T  4 . 1 %    5 . 9 5

N O N - A L C O H O L I C

E A R L  G R E Y  &  R A S P B E R R Y  C O O L E R    4 . 5

A P P L E  &  G R A P E F R U I T  S P R I T Z    3 . 5

E N E R G I S E R    7
l i v e n e r ,  p i n e a p p l e  &  f e n n e l - p e p p e r  s y r u p

L I G H T N I N G    7
n i g h t c a p ,  l i m e  j u i c e  &  g i n g e r  a l e

W I N E  B Y  T H E  G L A S S
p l e a s e  s e e  t e m p e r ’s  d r i n k  l i s t  fo r  m o r e  w i n e s 

S P A R K L I N G    1 2 5 

P R O S E C C O  S P U M A N T E  B R U T ,  O R G A N I C ,  I T A LY    8 . 5

C H A M P A G N E  A N D R E  R O G E R  G R A N D  G R U ,  F R A N C E    1 3 . 5 

R E D    1 7 5 M L

T E M P R A N I L L O  O R G A N I C ,  C A T A N G A ,  S P A I N  2 0 1 8    6

P I N O T  N O I R ,  R E C A S ,  R O M A N I A  2 0 1 8    7 

P R I M I T I V O  ‘ G R I F O N E ’  I T A LY  2 0 1 8   7. 7 5

C A B E R N E T  S A U V I G N O N , A R E S T I ,  C H I L E ,  2 0 1 8    8 . 5

M A L B E C  O R G A N I C ,  L O S  M E D A N O S ,  A R G E N T I N A   1 0

W H I T E    1 7 5 M L

A I R E N  O R G A N I C ,  C A T A N G A ,  S P A I N  2 0 1 8    6

V I N H O  V E R D E ,  P E R O L A  D O  L I M A ,  P O R T U G A L  2 0 1 8    7

P I C P O U L  D E  P I N E T  ‘ L E S  C O U R T E L L E S ’ ,  F R A N C E  2 0 1 8    8

G A R N A C H A  B L A N C A ,  B O T I J O ,  S P A I N  2 0 1 8    9

S A U V I G N O N  B L A N C ,  O U T N U M B E R E D ,  N Z  2 0 1 9    1 0

R O S É    1 7 5

L A  S O U R C E  R E S E R V E  R O S É ,  F R A N C E  2 0 1 8    7

P R O V E N C E  R O S E ,  M A S  F L E U R Y ,  F R A N C E  2 0 1 8    9 . 5

S O F T  D R I N K S

C O C A - C O L A  &  D I E T  C O K E    2 . 5

F E V E R - T R E E    2 . 5
S p r i n g  s o d a ,  l e m o n a d e ,  g i n g e r  a l e

D O U B L E  D U T C H    2 . 5
I n d i a n  &   s k i n n y  t o n i c ,   g i n g e r  b e e r
P o m e g r a n a t e - b a s i l  t o n i c
&  C u c u m b e r - w a t e r m e l o n  t o n i c

Our WebsiteSpirits C19-Guidelines

C O C K T A I L S

L Y C H I L L I  M A R G A R I T A    1 0
Olmeca tequila,  lychee juice
drop of  tabasco 

T E M P E R  M A R Y    1 0

vo dka,  worcestershire  sauce, 
mustaed,  horseradish,  tabasco

P I N E A P P L E  N E G R O N I    1 0

tequila,  pineapple  campari, 
manchino amarano

M E Z C A L  N E G R O N I    1 0

Mezcal,  Antica  Formula,  Campari 
& grapefruit  bitters

C A U G H T  I N  T H E  R A I N    1 0

dark rum, pineapple  juice

co conut water  & citrus

S E X  &  V I O L E T S    1 0
Vodka,  beetroot,  violet,  lemon

M O M M A ’ S  M A R G A R I T A    1
temper’s  smoky twist  on a  classic

C H E A P S I D E  D A T E    1 2
rose water  gin,  campari,  grap efruit, 
lemonade

O N  T H E  N O S E    1 0
gin,  blackb erry,  fennel  & black p epp er 
syrup,  lemon

S A G E  A D V I C E    1 0
pisco,  mezcal,  chartreuse,  sage, 

pineapple  juice

E L  G R A N  H U M O    1 0
pineapple  & habanero mezcal,  white  rum,

kamm &sons,  l ime

G O O D N I G H T  N E W  Y O R K    1 2

wild turkey rye,  bitters,  mezcal  on 
the side


