
HOW TO ORDER:

FIND A TABLE AND 
NOTE THE NUMBER ORDER YOUR FOOD AT THE BAR RELAX...WHILE WE DO THE REST

1 2 3

We aim to serve all dishes in 15 minutes... Let your server know if you’re in a hurry or ask for the bill when ordering

ABOUT US
We sourced locally our from our family butcher MJ Birtwistle & Co., Who have been in business over 100 

years providing first quality produce in the North West region. We have searched high and low to bring 
you a Memphis style (home of the true barbecue) Cattleman’s® BBQ sauce, so you can enjoy an award 

winning barbecue flavour every time. We have sipped our way around speakeasys to find the best Bloody 
Marys and craft lagers. Last but not least, in order to bring you an authentic BBQ experience we have 
shipped an oven directly from Texas that cooks 300kg of prime cut meat everytime. P.S. Our fruit and 

vegetables are delivered fresh daily too!

SPINNING MARY’S
BACON MARY 10.95

Bacon infused vodka, Jenny’s spice mix, 
tomato juice and finished with a  

bacon crisp

HOLY MARY 9.95
Classic vodka Bloody Mary with Jenny’s 
spice mix, tomato juice and finished with 

a celery stick

HOT MARY 10.95
Don Julio reposado tequila, fresh chilli, 
horseradish, Jenny’s spice mix, tomato 

juice and finished with a celery stick

All Mary’s are  available non-alcoholic at 6.00



Jenny’s famous American style 
BBQ DISHES

CATTLEMEN’S® BBQ WINGS 
Chicken wings coated with our smoky BBQ sauce,  

served with a blue cheese dip
or

FRANK’S® REDHOT® SAUCE BUFFALO WINGS 
Our spicy buffalo wings coated in the famous  

Frank’s® RedHot® sauce, served with a blue cheese dip
4 wings 5.50  / 8 wings 9.50 / 12 wings 17.50 

NORTH CAROLINA-STYLE  
BBQ PULLED PORK NACHOS 11.00 

Crispy tortilla crisps, layered with chunky tangy  
Mexican salsa, jalapenos, smooth guacamole, sour cream  

and melted cheddar cheese. 
Choose either our own 8 hour slow cooked  

BBQ pulled pork or our signature smoke house chicken 

TO SHARE 

MAIN EVENT 

HALF SMOKED BBQ CHICKEN 14.50
Our tantalising 14 hour cooked BBQ rubbed chicken 

is seasoned with Cattlemen’s® classic sauce which 
makes it mouth-wateringly tasty

JENNY’S SIGNATURE PULLED PORK  
OVEN BOTTOM MUFFIN 12.00

8hr slow cooked BBQ pulled pork topped with 
homemade chipotle slaw in a oven bottom muffin, 

served with a side of smoky BBQ sauce

THE BOURBON BURGER 14.00
Beef burger with Emmental cheese, bacon, bourbon 
whiskey glaze, with onions, beef tomato, baby gem 
lettuce, gherkins and French’s® mustard 

ULTIMATE BURGER 15.00
Beef burger with pulled pork in BBQ sauce with 
bacon, Emmental cheese, local Green King IPA 
battered onion rings, beef tomato,  
baby gem lettuce and gherkins

All of our spectacular ribs, farm assured chicken and pulled meat has been marinated for a day, smoked slowly for up 
to 14 hours and then finished on the grill. They all come with French fries and chipotle slaw. 

 

SLOW SMOKED BUCKET OF RIBS   RECOMMEnDED 
Classic meaty pork ribs, slowly smoked for tenderness and flavour. 

Choose from Cattlemans® BBQ or Franks® Red Hot® buffalo sauce (or have both!)
BIG BUCKET 24.00 SMALL BUCKET 16.00

SHARERS

MAINS

POPPADOM NACHOS 10.00
The ultimate alternative to classic Nachos! Mini poppadoms 
topped with chicken tikka masala, onion salad, sweet mango 

chutney, mint raita and garnished with coriander and red 
chillies for that extra zing

BEER BATTERED FISH & CHIPS 11.50
Freshly battered fish, made with Greene King IPA  
beer batter, triple cooked chips, mushy peas and  

homemade tartare sauce
Make it a real fish supper. Add bread & butter 1.50

MUSHROOM RISOTTO V 12.00
A creamy risotto with roasted flat mushrooms, infused with
garlic oil and topped with rocket and Italian cheese shavings

Add garlic bread v 3.00

CHICKEN TIKKA MASALA 12.50
Served with basmati rice and naan bread

Add mini poppadoms with mint raita and  
sweet mango chutney 2.50

SMOKED HADDOCK & CRAB FISHCAKES 11.50
Two homemade fish cakes, served with

triple cooked chips and mixed salad

MOROCCAN CHICKEN SKEWERS 12.00
Lightly spiced chicken with a Mediterranean 

flavoured couscous

ALL DAY BREAKFAST 11.00
Double bacon, double pork sausage, two fried eggs,  

black pudding, roasted flat mushroom,  
baked beans and triple cooked chips

Add bread & butter 1.50

TRADITIONAL HAM, EGG & CHIPS 10.50
Two slices of hand carved ham, served with  

two fried eggs, triple cooked chips and  
English mustard

Add bread & butter 1.50

SAUSAGES & MASH 12.00
Three pork sausages served with a buttery mash,

caramelised onion gravy and topped with crispy leeks

STEAK & SHIRAZ PIE 12.50
Slowly braised beef in red wine, served with buttery mash,

mushy peas and caramelised onion gravy

PENNE POMADORO V 9.50
Penne pasta with classic Italian style tomato sauce with  

diced onion, garlic, basil and dash of red wine

THE MEXICAN 14.00
Beef burger with Emmental cheese, guacamole, sour cream,

chunky salsa, jalapeños, onions, beef tomato and gherkins

BACON & BLUE 14.00
Beef burger with crumbled Stilton, bacon, onions, beef

tomato, baby gem lettuce, gherkins and tomato ketchup

HOUSE BURGER 11.00
Beef burger with onions, beef tomato, baby gem lettuce,

gherkins, French’s® mustard and tomato ketchup
Go naked by swapping your chips and bun for a large side salad

CHEESE & BACON BURGER 13.50
Our House Burger topped with Emmental cheese and bacon

VEGETARIAN NACHOS V 9.00
Perfect for sharing! Crispy tortilla crisps, layered with 

chunky tangy Mexican salsa, jalapenos, 
smooth guacamole, sour cream, refried beans and 

melted cheddar cheese. 

GRILLED CHICKEN BURGER 11.50
Grilled chicken fillet with onions, beef tomato,

baby gem lettuce and mayonnaise
Go naked by swapping your chips and 

bun for a large side salad

HUNTER’S CHICKEN BURGER 14.50
Grilled chicken fillet coated with smoky BBQ sauce,  

topped with Emmental cheese, bacon, onions,  
beef tomato, baby gem lettuce and gherkins 

SWEET POTATO & FALAFEL BURGER V 9.50
Topped with tzatziki, onions,  

beef tomato, baby gem lettuce
Add Emmental cheese & mushroom v 2.00

All of the following farm assured beef burgers are served in a toasted brioche bun, a touch of Dijon mustard 
mayonnaise and with triple cooked chips

Get saucy! Swap your chips to our sticky Cattlemen’s® Chips 0.50
  

CLASSICS

BURGERS
SANDWICHES AND SALADS 

The sandwiches below are served on white or brown bloomer bread with Greene King IPA battered onion rings

CAESAR SALAD 7.50
Baby gem lettuce, tossed in a creamy Caesar dressing and 

topped with Italian cheese shavings and croutons. 

SUPERFOOD SALAD V 9.00
Feta, broccoli florets, watermelon, roasted beetroot, 

pomegranate, pea shoots and pumpkin seeds served on a bed 
of rocket dressed with a citrus infused oil. 

CHICKEN &  
BACON CLUB 9.00

Grilled chicken breast with bacon, 
beef tomato, baby gem lettuce and 

mayonnaise

BRIE LT V 9.00
Somerset Brie with beef tomato, 

baby gem lettuce and 
mayonaise

SMOKED CHICKEN CAESAR SALAD 9.50
Smoked chicken breast with baby gem lettuce, 
tossed in acreamy Caesar dressing and topped 

with Italian cheese shavings, croutons and  
anchovy fillets.

SIDES
TRIPLE COOKED CHIPS V 4.00

HOMEMADE  
MAC & CHEESE V 6.00

SEASONAL GREENS V 2.50

HOMEMADE CHIPOTLE  
SLAW V 2.50

HOMEMADE MEATY  
BBQ PIT BEANS 2.00

SIDE SALAD V 2.50

GARLIC BREAD V 3.00

GARLIC BREAD 
WITH CHEESE V 4.00

WILD WEST  
CATTLEMEN’S® CHIPS 4.50

Coated in BBQ sauce with a  
sweet chilli kick

 BEER BATTERED  
ONION RINGS 3.00

Made with Green King IPA



DESSERTS
SALTED CARAMEL CHOCOLATE TORTE 5.00

Served with whipped cream

OREO® COOKIE BASH CHEESECAKE 5.50
Indulgent cheesecake filled with chunky  Oreo® cookies. Served with whipped cream

ICE CREAM 4.50
Three scoops of your favourite flavours (please ask a member of the team  for today’s selection)

CAPPUCCINO 2.55

LATTE 2.55

AMERICANO 2.20

ESPRESSO 1.95

DOUBLE ESPRESSO 2.30

MOCHA 2.65

HOT CHOCOLATE 2.65

ENGLISH BREAKFAST TEA 2.05

EARL GREY TEA 2.05

GREEN TEA 2.05

PEPPERMINT TEA 2.05

RED BERRIES 2.05

CAMOMILE 2.05

CITRUS 2.05

HOW DID WE DO?
Tell us how we did today and enter our quarterly draw to win an  iPad mini. 

www.eatonthemove.com 020 7529 8369

V These dishes are suitable for vegetarians. All of our fish dishes may contain small bones. All our food is prepared in a kitchen where nuts, gluten and other 
allergens are present and our menu descriptions do not include all ingredients - if you have a food allergy, please let us know before ordering. Full allergen 

information is available, please ask a team member for details. All prices include VAT.

HOT DRINKS 
Our baristas use only Rainforest Alliance certified espresso beans to craft your coffee


