
 

Please note we are a CASHLESS Restaurant & Bar. Please let the team know of any dietary 
restrictions or allergies when you order, as not all ingredients are listed. A full allergen menu is 
available on request. A discretionary 10% Service Charge will be added to your bill - this is split 

between our restaurant, bar & kitchen teams. 

 
 
 
 

FIXED PRICE LUNCH       HITCHIN:  MONDAY – THURSDAY 12 – 5PM 

               ST ALBANS:  TUESDAY – THURSDAY 12 – 5PM 
 
TWO COURSES 18.95 / THREE COURSES 23.50 

 
STARTERS 

 

 
 
 
 
 

 
MAIN COURSE 

 
 
 
 
 
 
 
 

 
 

DESSERT 

Buffalo Wings 
Buttermilk Fried Wings, House-recipe Hot 

Sauce 
 

Padron Peppers gf vg 
Blistered Padron Peppers, Sea Salt 

 

Tempura Oyster Mushrooms vga 
With your choice of dip: 

Barbecue Mayo | Smoked Tomato Relish | Carolina Honey-Mustard 

 
Smokehouse Corn Ribs gf v 

Fried Corn Ribs, BBQ Mayo, Parmesan, Lime 

 

Crafty Burger 
Two Aged Beef & Wagyu Smash Patties, 
Double American Cheese, Chef Fabio’s 

Burger Sauce, Shredded Lettuce, Tomato, 
Red Onion, Sesame-seeded Brioche Bun, 

Smokehouse Fries & House Pickles 
 

Coconut & Sweet Potato Gumbo gf vg 
Charred Sweet Potato, Wild Rice & Chickpea 

Gumbo, Coconut & Lime, Rocket 

 

Half Rack of Ribs gf 
Sweet & tender Pork Ribs glazed with our 
House BBQ Sauce. Served with Seasonal 

Slaw & Smokehouse Fries 
UPGRADE TO A FULL RACK FOR 7.50 

 
 

Halloumi Ranch Salad v 
Grilled Baby Gem Lettuce, Panko Halloumi 

Fries, Charred Sweet Potato, Avocado 
Smash, Crispy Chickpeas, Pink Pickled 

Onion, Blue Cheese Ranch 

 

Sticky Toffee Pudding v 
Butterscotch, Vanilla Ice Cream 

 

Alfonso Mango gf vg 
Sorbet, Prosecco, Peach & Jalapeno 

Chocolate Mousse gfa v 
Salted Caramel, Chocolate Brownie, Oreo Cream 

 

Afogato gf v 
Bourbon Vanilla Ice Cream, Double Espresso 


