ALL OUR DOUGH IS MADE IN
HOUSE. GLUTEN FREE BASE IS
AVAILABLE ON REQUEST
13.00

VEGGIE

MARGHERITA
AN ITALIAN STAPLE: HOME-MADE TOMATO

SAUCE, PARMESAN, MOZZARELLA WITH FRESH
BASIL

QUATTRO FORMAGIO

FOR THE CHEESE LOVERS: HOME-MADE TOMATO
SAUCE, PARMESAN, MOZZARELLA, FULL
FLAVOURED GORGONZOLA AND TALEGGIO

THE POPEYE

GARDEN FARM TO PLATE: HOME-MADE TOMATO
SAUCE, MOZZARELLA WITH SPINACH & RED
ONION TOPPED WITH TOASTED PINE NUTS

14.00

13.50

THE GOAT

ALL THE FARM FEELS: HOME-MADE TOMATO
SAUCE, MOZZARELLA, GOATS CHEESE, FIGS &
PINE NUTS TOPPED WITH A DRIZZLE OF HONEY
AND FRESH BASIL

14.50

LIL" PIGGIES

MARGHERITA

CHEESE & HAM

CHEESE & PEPPERONI £6.50
SIDES

GARLIC BREAD £6.75
ADD CHEESE £8.75
EXTRA TOPPINGS £1.00ea

ANCHOVIES/OLIVES/
MUSHROOMS/SWEETCORN/PEPPERONI

PLEASE SPEAK TO

FIRE & SMOKE
PIZZA MENU

MEATY
THE RONI CLASSICO

14.00

ITALIAN CLASSIC: HOME-MADE TOMATO
SAUCE, MOZZARELLA AND PEPPERONI

DIAVOLAL) 15.00
A FIRM FAVOURITE HERE:
SAUCE, MOZZARELLA, SPICY SALAMI,

CHILLI & TOPPED WITH FRESH OLIVES

HOME-MADE TOMATO
FRESH

ROCKET PIG 15.00

A MEAT LOVERS HEAVEN: HOME-MADE TOMATO
SAUCE, MOZZARELLA, PROSCUITTO, SALAMI,
PEPPERONI, RED ONIONS TOPPED WITH FRESH
ROCKET

POPPING PIGéD

BACK BY POPULAR DEMAND: HOME-MADE
TOMATO SAUCE, MOZZARELLA, PEPPERONI,
SPICEY NDUJA SAUSAGE & HOME MADE CHILLI
JAM TOPPED WITH CHILLI FLAKES & ROCKET

15.00

EL BRISKET

PULLED STRAIGHT FROM OUR SMOKER:
HOME- MADE TOMATO SAUCE, MOZZARELLA,
SMOKED BRISKET,SPINACH & RED ONION

15.50

SURF N’ TURF

FROM THE CORNISH SEA TO THE FARM:
HOME-MADE TOMATO SAUCE, MOZZARELLA, =
SMOKED BRISKET AND GARLIC KING PRAWN "

WITH A FRESH LEMON AIOLI.

YOUR SERVER FOR ALL ALLERGEN

HOUSE SIDES

MAC AND CHEESE er £5.
SKIN ON FRIES £4.

CHEESY FRIES £5.
CHOOSE GRATED CHEDDAR OR OUR HOMEMADE
AMERICAN STYLE MILD CAJUN CHEESE SAUCE

CORN ON THE COB £3.
HOUSE SLAW £3.

HOUSE POTATO SALAD £3.

LOADERS

NACHOS

CRISPY TORTILLA CHIPS WITH CAJUN
CHEESE SAUCE, PINK ONIONS,
ROASTED PEPPERS, JALAPENOS.
TOPPED OFF WITH SOUR CREAM,
GUACAMOLE AND SALSA

£12.00

ADD BEAN CHILLI (V), CRISPY £2.50
CHICKEN, PULLED PORK OR BEEF

BRISKET
LOADED FRIES

SKIN ON FRIED WITH CAJUN CHEESE
SAUCE, PINK ONIONS, ROASTED
PEPPERS, SPRING ONION.

CHOOSE FROM BEAN CHILLI (V),
CRISPY CHICKEN, PULLED PORK OR
BEEF BRISKET

WINGS

BUTTERMILK TRIPLE COOKED CHICKEN
WING THEN JUST CHOOSE YOUR
SAUCE!

£12.50

3 FOR £6
5 FOR £9

CRISPY CAULIFOWER BLOOM (V) THEN £8.50

JUST CHOOSE YOUR SAUCE!

SAUCES

BLUE CHEESE / BUFFALO / TEXAS BBQ
/ SWEET BBQ / GARLIC MAYO / SWEET
CHILLI

£2.00

INFORMATION

95
50

50

75
75
75



LIL PIGGIES

CHICKEN

GOUJONS SERVED WITH SKIN ON 6.95
FRIES

BEEF

BURGER IN BRIOCHE BUN SERVED 6.95
WITH SKIN ON FRIES

MAC ‘N’ CHEESE
MACARONI WITH CHEESE SAUCE 5.95
PASTA ‘N’ SAUCE (V)

SERVED WITH TOMATO & BASIL 4.
SAUCE AND GRATED CHEESE

SIDES (V)

SKIN ON FRIES 4.00
CHEESY CHIPS 5.00
LOADED FRIES 6.50
ADD CRISPY CHICKEN, PULLED PORK,

BEEF BRISKET OR BEAN CHILLI (V) 1.50
SMALL SALAD 3.00
BBQ BAKED BEANS 3.00

LIKE WHAT YOU SEE?
PLEASE GIVE US A
REVIEW HERE

Scan me!

FIRE & SMOKE
PIZZA MENU

DESSERTS

STICKY TOFFEE PUDDING

WITH SALTED CARAMEL SAUCE & 7.50
ICECREAM

BELGIAN WAFFLES

WITH A CHOICE OF SAUCE & 7.50
ICE CREAM

CHOCOLATE BROWNIE
WITH CHOCOLATE SAUCE & ICE CREAM 7.50

BERRY PAVLOVA (VG/DAIRY FREE)

MERINGUE BERRY COMPOTE WITH VEGAN 7.50
VANILLA ICE CREAM

HEY FOODIES!

WE WHIP UP OUR GRUB FRESH IN-HOUSE, SO IT'S
ALWAYS TOP-NOTCH. IF YOU NEED INFO OR HAVE
SPECIAL REQUESTS, JUST GIVE US A SHOUT. ALLERGY
CONCERNS? TALK TO OUR TEAM— THEY'VE GOT YOUR
BACK. OUR FRESH EATS CAN RUN OUT AS THE NIGHT
GOES ON, SO ORDER EARLY TO AVOID FOMO! AND
GUESS WHAT?

EVERYTHING'S AVAILABLE FOR TAKEAWAY, SO JUST
ASK YOUR SERVER IF YOU'RE FEELING A COSY NIGHT
IN.

LET’S TALK PIZZA SHALL WE?

A TRUE ARTISAN CRAFT, HERE AT THE FARM.
FIRE & SMOKE TAKE PIZZA VERY SERIOUSLY.

WE OFFER A TRULY AUTHENTIC HAND MADE
NEAPOLITAN PIZZA WITH ONLY THE FINEST
INGREDIENTS WHICH COMES IN WEEKLY FROM
ITALY THROUGH A FAMILY RUN DELICATESSENS
COUPLED WITH A LOCAL SUPPLY CHAIN FOR

THE FRESHEST INGREDIENTS.

THE PROCESS STARTS WITH USING THE FINEST
ITALTAN CAPUTO FLOUR AND THE DOUGH IS
MADE 72 HOURS BEFORE SERVICE TO PROVE

AND THEN BALLED UP BY HAND.

WE HAND STRETCH OUR PIZZAS IN FRONT OF
YOU WE USE ITALY’S FINEST SAN MARZANO
TOMOTOES LIGHTLY SEASONED FOR OUR BASE
AND THEN HAVE AN INDULGENT VARIETY OF
TOPPINGS FOR YOU TO CHOOSE FROM.

THIS IS THEN COOKED IN OUR MARANA DUAL
FUEL OVEN USING KILN DRIED TIMBER TO
GIVE IT THAT AUTHENTIC TASTE.




