CEAVIELA

BY SMOKE

STEEL

LUNCH MENU

12PM-3PM

SNACKS

7.50

FOCACCIA (dfa) %’II\‘IISé{Y PORK BELLY BURNT (df.gf) 10.50
Smoked Butter & Chimichurri Sticky Chinese Style BBQ Sauce,

Toasted Seasame Seeds

8.50 9.95

STICKY CHIPOLATAS (df) GREEN GYOZAS (df. v)
Hot Honey Mustard Glaze Vegetable Gyozas, Sriracha Hot

Honey Dip
ASIAN DUCK BON BONS 8.50
Hoisin Duck Bon Bons. Charred CUMBRIAN HALLOUMI (g 9.50
Chilli Emulsion Truffle Honey Dip

LUNCH

SOUP OF THE DAY (gfa, v) 7.50
Please Ask For Todays Flavour, House FISH FINGER SANDWICH 15.50
Focaccia Homemade Cod Fish fingers, Tartare

Sauce, Lettuce, House Ciabatta
STEAK SANDWICH  (gfa. df) 19.00

Charcoal Rubbed Beef Picanha Steak,
Rocket, Chimichurri, Toasted House
Ciabatta

CHILLI GARLIC PRAWN NICOISE (gf. df) 24.00

Green Beans, Olives, Cherry Tomato,
Soft Boiled Egg, French Dressing

STEAK FRITES  (gfa. dD) 19.50 SMOKED CHEESE RAREBIT (gfa) 12.00
Charcoal Rubbed Beef Picanha House Focaccia, Beer Pickled Shallots,
Steak, Fries, Peppercorn Sauce
CUMBRIAN HALLOUMI & 13.50
HOT SMOKED PORK FRANK (gfa) ~ 18.00 HARISSA CIABATTA
Rare Breed Pork Frankfurter, Brioche Appleby Cre?mery Halloumi Style )
Bun. Dill Mayo, Crispy Onions Cheese, Harissa, Rocket, House Ciabatta
PULLED BEEF RAREBIT (gfa) 15.50 HARISSA SWEET POTATO & (gfa) 13.50
Pulled Smoked Beef, House Focaccia, PEPPER CIABATTA
Beer Pickled Shallots Fire Roasted Red Peppers & Sweet
Potato, House Harissa Sauce & Ciabatta
SIDES
TRIPLE COOKED CHIPS (df)y  6.00 BEETROOT & FETA (g0 6.00
SWEET POTATO FRIES (an 6.00 Roasted Beetroot, Whipped Feta & Mint
’ CHARRED BROCCOLI  (gf.dfa) 5.00
GREEN SIDE SALAD (gf.df) 5.50 HOT HONEY CARROTS (ef.dfa)  5.00

ALLERGENS

(V) = Vegan

(GF) = Gluten Free
(DF) = Dairy Free
(A) Available On
Request

Due to our cooking methods & the use of multiple allergens in our kitchen, we are
unable to guarantee that some dishes will be allergen Jree, please ask us if you are
unsure. Booking is advised so we can work around your allergies where possible



