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Kim Good 

21st birthday party  

Street food BBQ 

Summer 2020 

 

 

 

MEAT AND FISH | £5.50 

Baharat spiced chicken, spiced potato wedges, sumac yoghurt, preserved lemon 

Chicken rarutha skewers, ginger and coconut chutney 

Lamb burger, brioche, tzatziki, red onion, fermented carrot 

Gochujang pork patties, black vinegar slaw, kimchi, rice noodles, kale, fried garlic 

Chicago style hot dogs, mustard, gherkin relish, white onion, tomato, pickles 

Smoked beef short rib baguette, chili de arbol mayo, celeriac slaw 

Gourmet burger, brioche, caramelised onions, baby gem, dirty mayo 

Coconut and lime charred mackerel, plantain, peas and rice 

 

 

PLANT-BASED | £4.50 

BBQ aubergine, date and mustard butter 

Jackfruit sliders, fried pickles, chilli de arbol salad cream (vg) 

Falafel, sweet potato, garlic yoghurt, pickles, parsley (vg) 

Rotisserie cauliflower, date molasses, pickled red onions, saffron milk bread 

Black bean quesadillas, refried beans, tomatillo salsa, pickled red onion 
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CARBS | £2.50 

Lentil, bulgur and pine nut pilaf (vg) 

New York style new potato salad 

Black rice, charred leeks, orange, cashews (vg) 

Cous cous, roasted courgette, mint and marjoram (vg) 

Tanzanian sweet potato Mkomazi, cardamom, chick peas, spinach 

 

SIDES AND SALADS | £2.50 

Celeriac, lemon and caraway salad (vg) 

Fried artichokes, white bean puree, piquillo pepper, orange (vg) 

Charred artichokes and fennel, zhoug, piquillo peppers, pine nuts (vg) 

Cavolo nero, squash, walnuts, dill, buttermilk 

Steamed chard, almonds, poached raisins, sherry vinegar (vg) 

Welsh miso roasted aubergine, pomegranate molasses, feta, mint 

Salted courgette, fennel, lemon and parsley (vg) 

Charred asparagus, burnt leek salad cream, Pecorino (vg) 

 

All served with slow-rise sourdough, whipped butter and smoked salt 

 

DESSERT | £4.00 

 

Pine nut treacle tart, white chocolate mousse 

New York cheesecake 

Orange and polenta cake, rose and saffron labneh, toasted pistachios 

Fresh donuts with dulce de leche or strawberry jam, cinnamon sugar 

Summer Eton Mess, whipped cream, fresh berries 

 

(vg) vegan or can be adapted to vegan 

 


