
 

S M O K E D   M E A T S   S H A R I N G   B O A R D  

a l l   m e a t s   s m o k e d   i n – h o u s e  

  Angus Brisket | hickory 
            star anise, paprika + garlic dry rub 

  Pork Ribs | applewood 
 fennel, preserved lemon + cider wet rub 

  Duck Ham | applewood 
 cured with ginger, chilli + coriander 

  Boerewors | hickory 
      locally produced beef + pork sausage 

  Angus Sirloin | hickory 
   aged for 21 days, grass fed 

served with thick-cut chips, zesty slaw, Dijon mustard,                                                                                                                                    

beetroot + horopito relish, pickled red onions, hot sauce, gravy, flat bread + ciabatta 

 

one metre board 189 | serves 4 – 8  

 half metre board 109 | serves 2 – 4 


