SHB TEXAS STYLE BARBECUE
AND CHARGRILLS MENU 24/25

DINING & EVENTS

EST 2020

Cooked over hickory wood & charcoal for that authentic BBQ flavour, with H
some of the best rubs in the business. i

Relaxed informal barbecue sharers at its best, why don’'t you pimp your L i
barbecue food with some great recommended sides & salads. %
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Sharing platters from 4 to 6 guests per board. .=.|"'.-'"

Choose 3 main & 3 sides £26.95 per person. ; :

CRO8SEe 4 Mains'& 4 Sides £29:00 per person. ey i
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™ TEXAS MENUZ, ¢ oy

Grilled smoked sausages with mustard mayo.
Grilled Cumbeériand sausage on sticks, sgpaoke house gravy.
Grilled smoked sausages:with mus ard.mayo.
Basket of Crispy fiery chicken wings'with Te)I(és h& buffalo sauce.
Buttermilk southern fried chicken thighs (Bone-in) or salt and pepper
o~ tenders, house hot sauce, garlic sauce, sesame.
Low and slow smoked Alabama chicken with tdbby toms’ lemon and
Cajun rub. (GF) ;
Pulled 10 hr low and slow salt and pepper beef brisket with pickled
red cabbage. (GF) L
Hickory smoked belly pork, finished on the BBQ with house sauce and " _
banging butt rub seasoning. (GF) Iﬁ]
|
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Texas style butterflied BBQ shrimp, jalapenos, coriander, garlic, Texas
house seasoning, grilled lime. (GF)
BarbecuedPulled pork sliders with red cabbage slaw, chipotle mayo. (GF)
Sticky ribs basket, Louisiana style pork ribs with smoky bones rib
_ seasoning. (GF)
Texas style butter'ﬂied BBQ shrimp, jalapenos, coriander, garlic, Texas house
%  seasoning, grilled lime. (GF)
Classic grilled hot Dog, toasted brioche bun, mustard, ketchup, crispy onions,
chopped gherkins.




Amashed house groun
Smoky pulled pork slid
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hot s _

Southern fried chicken tender s i ' BQ sauce. -~
Falafel slider with, mint yogurt, hot sauce, pickled red cabbage (VE, VG)

TEX-MEX MAINS

We've taken traditional Mexican flavours and combined them Texas BBQ
meat that you know and love! Great as sharing style_fpéd or tacos!
New for 24/2025 3 corn taco de carnitas per p ;
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