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A discretionary service charge of 12.5% will be added to your bill.  

@dirtybones

HOT HONEY HUSTLE  14
Smooth Honey JD with a touch of heat.
Bright citrus, floral honey and a perfect

slow burn.

GENTLEMAN ICE T  14
The Gentleman lifted with peach,

pomegranate and orange. Grandma’s
sweet tea with a grown up twist.

Gentleman Jack, Peach Liquour,
Roobios & orange tea syrup,

pomegranate, lemon

CHERRY ON TOP  14
JD No.7 shaken with banana, cherry

amaretto and ice cream. Served with whipped
cream and a cherry on top.

Jack Daniel’s No.7, banana liquor, Disaronno,
cranberry, vanilla ice cream, lychee,

cherry soda, whipped cream and a cherry

Jack Daniel’s Tennesse Honey, hot honey
syrup, tangerine, ginger, orange juice, egg

white, milk, and crushed chilli on top

L U N C H T I M E  F A S T  F I X
Make lunch breaks epic again with our £12 set menu.

Mon-Fri, 12pm-5pm

SINGLE STACKED BUN WITH SKINNY FRIES OR ANY 
CHICKEN OVER

VE Vegan  V Vegetarian  GF Gluten free  GFO Gluten free on request

BU
NS Double stacked dry-aged steak burger 

with American cheese, red onion, 

Vegan option available

THE CLASSIC 

GFO

14

gherkins and house relish on brioche

OG CHICKEN 14
Crispy kōji & buttermilk fried chicken 
with American cheese, lettuce, tomato 
and mayo on brioche
Vegan option available

GFO

THE P.I.M.P. DADDY  17
Double stacked dry aged steak burger topped 
with pulled beef chuck, truffled mac & 
cheese and BBQ sauce on a brioche bun

Two pieces of koji & buttermilk crispy fried 
turkey with American cheese, crispy stuffing 
crumb, pigs in blankets served on a bed of 
chicken gravy

THANKSGIVING FEAST 14

R O A S T  C H I C K E N

C H O O S E  Y O U R  S I Z E

C H O O S E  Y O U R  S I D E S

C H O O S E  Y O U R  S A U C E S

HALF 24 /  WHOLE 40

24 hour brined free range chickens, roasted until ridiculously juicy and finished with 
a maple, sage and cranberry glaze. Served with one side and two sauces.

Baby Potatoes roasted in 
chicken fat and finished with 

smoked sea salt

CHICKEN FAT
ROASTED POTATOES

Asparagus, roasted red pepper, 
rocket, gem lettuce, radish 
and edamame with a miso 

dressing topped with spiced 
pumpkin seeds

ASPARAGUS &
MISO SALAD

Crispy pigs in turkey bacon 
blankets, glazed with 

maple, chilli and mustard

PIGGIES IN
BLANKETS

Chicken Gravy / Chimichurri / Chipotle aioli / Buffalo hot sauce / BBQ / 
Blue cheese sauce / Jalapeño & miso / Bodega white sauce

11LOADED CORN RIBS 7
Sweetcorn ribs with maple, smoked butter,
cranberry chilli glaze and a crispy stuffing
crumb

CHEESEBURGER GYOZAS 10
Housemade gyozas stuffed with British 
wagyu and melted cheese, served on our 
cheese sauce with sriracha, sesame seeds 
and spring onions

CHICKEN WINGS
A mix of Drums & Flats, naked fried and then 
tossed in your choice of our three house flavas

— BBQ with crispy chicken skin and chives

— Szechuan salt & pepper, crunchy chilli,
sesame seeds and spring onions

— Buffalo hot sauce with blue cheese sauce

— Maple, cranberry and hot sauce finished with
crispy sage and white bodega sauce

SNOW BALLS  9 . 5
Fried truffle mac & cheese balls with Gran 
Moravia snow and cranberry compote

GF

GF

GF
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ROAST VEGGIE TACOS 9.5
Two corn & flour tortillas with roast butternut
squash and beetroot with crispy spout leaves,
chipotle sour cream and pomegranate pickled
shallots

CRISPY DUCK TACOS 9.5
Two corn & flour tortillas with confit duck,
pickled carrot and cucumber and an orange
hoisin sauce

PIGGIES IN BLANKETS 7
Crispy pigs in turkey bacon blankets,
glazed with maple, chilli and mustard

M
AI

NS

CHICKEN AND WAFFLE
Our signature crispy kōji chicken on 
freshly baked waffles, served with shots of 
hot maple and bodega white sauce

14

TURKEY SCHNITZEL
Crispy koji brined turkey schnitzel with a 
sage and stuffing butter, spiced cranberry 
honey and bodgea white sauce

22

CRISPY FRIED CHICKEN  
Crispy chicken thighs, marinated in 
buttermilk and dredged in spiced flour, 
served with shots of hot maple and bodega 
white sauce

14

FLAT IRON STEAK
8oz dry-aged flat iron steak, served with 
chimichurri

20

GF

GF

GF

F R I E S
CRISPY LAMB FRIES 14
A larger stack of skinny fries topped with
crispy lamb pieces, sweet miso, red chilli
and jalapeño dressing GF

THANKSGIVING FRIES 10
A larger stack of Skinny fries loaded with 
christmas gravy, pulled roast chicken, 
cranberries and sage

C H I C K E N  O V E R

CHICKEN OVER RICE 14
Roast Chicken served on top of seasoned
yellow rice, roast corn salsa, bodega white
sauce and hot honey

CHICKEN OVER CAESAR 10
Roast Chicken served on top of cos 
lettuce, Gran Moravia, house made caesar 
dressing with anchovy, and crunchy 
burger bun croutons

SKINNY FRIES 5
With paprika & garlic salt VE/GF

CHEESY TRUFFLE FRIES 10
A larger stack of skinny fries topped with 
aged Cheddar cheese sauce, Gran Moravia, 
black truffle and truffle salt V

SI
DE

S MISO & CRANBERRY SPROUTS 8
A larger stack of skinny fries topped with 
aged Cheddar cheese sauce, Gran Moravia, 
black truffle and truffle salt V

FESTIVE GREENS 8
Tenderstem broccoli, green beans and kale 
with sesame, soy and honey dressing

Our juicy roast chicken, sliced up and served 
over NYC classics.

S E A S O N A L  S I P S

S A M P L E  M E N U


