Sunday Menu
Oak Smoked British Afghan Roast

14 hr Oak Smoked Beef Brisket Steak (HL)
Served w/ caramelised carrot, Yorkshire pudding, saffron infused potatoes, aromatic
grilled cabbage, gravy, jalapeno jam £24

6 hr Oak Smoked % - Leg and Thigh Chicken Roast (HL)
Served w/ caramelised carrot, Yorkshire pudding, saffron infused potatoes, aromatic
grilled cabbage, gravy, jalapeno jam £22

Oak Smoked, Grilled, Chilli Oil Squash (VG)
Served w/ caramelised carrot, Yorkshire pudding, saffron infused potatoes, aromatic
grilled cabbage, gravy, jalapeno jam £18

Special:
Pulled Lamb Shoulder

Served w/ caramelised carrot, Yorkshire pudding, saffron infused potatoes, aromatic
grilled cabbage, gravy, jalapeno jam £24

Sharer Sides:
Cauliflower Cheese w/ mustard base (VEG) - £8
Beef Stuffing w/ jalapeno jam glaze (HL) - £9

Jalapeno Jam Pot - £1

Dessert:
Pistachio and white chocolate cookies w/ burnt caramel sauce and ice cream - £6.5

For specific dietary requirements please speak to a member of the FOH team or the chefs at the pass.
The meats and veg mains will adapt according to seasonality to assist sustainability within our industry.
As an inclusive company, our meats are permissible (halal) and we serve vegan and gluten-free dishes.



Cue Point London
Weekday Menu

Smash Cheeseburger - £8.5

w/ beef mince & lamb fat smash patty,
Chef’s pickles, house burger sauce

+ Extra smash patty = £3.5

+ Brisket slice = £5.5

Brisket Bun - £13
12 hr low and slow oak smoked brisket, award-winning
jalapeno jam & Chefs’ pickles

Bun-less Brisket Steak - £10.5 (120g) (GF)
12hr low & slow brisket steak w/ pickles & jam

Deep Fried Root Veg’ Hash Bun w/ Cheese - £8.5 (V)
Deep-fried grated veg hash w/ sweet mustard, cheese,
aioli, Chef’s pickles + crunchy lettuce (VEGAN Available)

Oak Smoked Tamarind BBQ Chicken Wings - £9 (GF)

Sides:

Triple Cooked Potatoes w/ Aioli - £5 (GF)
Deep Fried Pickles w/ Spiced Ranch - £5 (V)

Dessert: (15 min’ wait once ordered)
White Chocolate + Pistachio Warm CooKkie - £6.5 (V)

w/ burnt caramel sauce, smoked salt, and ice cream.

For specific dietary requirements please speak to a member of the FOH team or the chefs at the pass.
The meats and veg mains will adapt according to seasonality to assist sustainability within our industry.
As an inclusive company, our meats are permissible (halal) and we serve vegan and gluten-free dishes.
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