
Welcome to

From backyard cooks to a full-blown BBQ obsession, 
REDS was built on smoke, fire, and big flavour — bringing people 

together one smoky bite at a time.

About
At Red Brisket Pit, barbecue is more than food — it’s a craft. 

Every cut is smoked low-and-slow to lock in deep flavour, rich smoke, 
and unbeatable tenderness.

Expect slow-smoked brisket, fall-apart short ribs, juicy pulled pork, 
hearty sharing platters, and perfectly seared steaks — paired with 

Wines and craft cocktails/made to match the heat.

Casual vibe. Bold food. Unforgettable smoke.
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Served with smoked sea salt and butter.

Served with tangy apple sauce.

Marinated in olive oil with chilli and garlic.

Served with pink Himalayan salt.

Smoked Brisket Taco  |  £9.00
12-14hr smoked sliced brisket served with picked red onions, 

blue cheese, jalapeño sauce topped with coriander and lime wedge.

Honey bbq pork burnt ends  |  £10.00
Served with house BBQ dipping sauce, spring onion 

and chillies topped with sesame seeds.

Smoked cherry St louis Ribs  |  £11.00
Served with a cherry dipping sauce, spring onion 

and chillies topped with sesame seeds.

GF

GF

GF VE

VE

Smoked Padron Peppers  |  £8.00

GORDAL olives  |  £7.50

Smoked Pork crackling  |  £7.00

Sourdough Bread  |  £5.50

GF VEGluten Free Vegan
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Served with “our” chimichurri sauce and signature rice. 

Smoked Nachos  |  £16.50
Nachos served with pulled brisket, pulled pork, honey BBQ sauce, 

runny cheese, jalapeños, red chillies and spring onion.

½ Smoked Lemon, thyme & garlic spatchcock chicken  |  £24.00
Smoked chicken served with lemon pepper sauce,

signature rice and slaw.

Smoked Honey St Louis Ribs (1/2 rack)  |  £26.00
Smoked 6hrs served with honey BBQ sauce, 

house seasoned fries, pickled red onions and tangy slaw. 

Smoked Black Rock Mountain Short Rib  |  £30.00
Smoked 8hrs served with parsnip potato mash, 
charred chantenay carrots with smoked gravy.

48hrs notice required  |  £100.00    add 1/2 rack ribs £15

-  12-14hr Black Rock Mountain 
    XM Gold Brisket
-  8hr Smoked Ox Beef Cheek
-  5hr Smoked Sliced Turkey
-  Pulled Pork 
-  Pork Burnt Ends
-  Jalapeño & Cheese Hot Link 
-  Mac & Cheese 

-  Pulled Pork Brisket Pit Beans
-  Tangy Slaw 
-  Pickled Red Onions
-  Pickled Gherkins
-  Bloomer Bread
-  Honey BBQ Sauce
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VECharred Cauliflower steak  |  £15.00  



Tangy slaw  |  £3.95 
House seasoned fries  |  £4.75

Signature rice  |  £4.75
Smoked mac & cheese  |  £5.25

Pulled Pork brisket pit beans  |  £4.95

All sauces   |   £3.50

Honey BBQ
Smoked Gravy 
Smoked Cherry 

Jalapeño 

Chicken tenders & fries  |  £8.00 
Smoked Bockwurst hot dog with Fries  |  £8.50

Smoked Nachos  |  £9.50
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Moscow Mule  |  £12.00

Absolut Vodka, Kingsdown Ginger Beer, Lime

Vanilla Rhubarb Crush  |  £12.00
Absolut Vanilla, Kingsdown Rhubarb Sparkle

Elderflower Spritz  |  £12.00
White Wine, Elderflower Sparkle, Cucumber

APEROL Spritz  |  £12.00
Aperol, Prosecco, soda water, garnished with slice of orange 

Limoncello Spritz  |  £12.00
Limoncello, Prosecco, soda water, garnished with slice of lemon 

Sicilian  |  £12.00
Havana Club Dark Rum, Kingsdown Cloudy Lemonade, Lemon

Espresso Martini  |  £13.00
Kahula, Absolut Vodka, Espresso

Cosmopolitan  |  £13.00
Absolut Citron, Cointreau, Cranberry Juice, Orange Zest

Mai Tai  |  £13.00
Havana White Rum, Appleton Gold Rum, Cointreau, Almond Syrup, Lime 

Porn star martini  |  £13
Vanilla vodka, Passoa, passion fruit puree, 

vanilla syrup served with a shot of prosecco 

SMOKED Spicy Margherita  |  £14.00
Silver Tequila, Cointreau, Bitters, Chilli

Smoked Apple & cinnamon punch  |  £14.00
Absolut Vodka, Apple Juice, Ginger Beer, Cinnamon 

The Charred Barrel   |  £14.00
Monkey Shoulder Whisky, Lemon Juice, Honey, Ginger

Smoking Red Hot   |  £14.00
Courvoisier Brandy, Cointreau, Lemon, Black Pepper
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White	 175ml	 250ml 	 BOTTLE

False Bay Savignon Blanc, South Africa	 £9.00	 £12.00	 £35.00
Fresh and zesty with mineral and citrus notes, 
a fantastic drinker with white meats and fish
Cave de l’ormarine Picpoul de Pinet, France			   £38.00
Ripe fruity notes on the nose, bone dry finish
La Huida Albariño, Spain			   £45.00
Mouthwatering tropical flavours, 
total crowd pleaser and an all day drinker

Red

False Bay Pinotage, South Africa	 £9.00	 £12.00	 £35.00
Plummy aromas with Smokey notes 
with a superb spicy finish
Barbera d’asti, Italy			   £37.00
Fruity number with outstanding cherry 	
characters, superb with roasted meats
Rippa Dorri Crianza, Spain			   £45.00
Classic oaked Tempranillo, smooth fruit flavour, 
delicious with rich flavoured and smoked meats

Rosé

Domaine de la Vieille Tour Rosé, Provence 2025	 £11.00	 £13.00	 £42.00
Fresh with ripe red currant flavours, 
perfect summers day ripple

Champagne & Sparkling 		

Laurent Perrier Rose		  	 £100
Iconic Champagne with vibrant strawberry 
and raspberry notes finished crisp and elegant	
Veuve Clicquot Vintage			   £90
Powerful, polished and complex 
with fruit, toast and a crisp finish
Veuve Clicquot Yellow Label			   £75
Crisp and lively Champagne with notes of 
green apple, citrus and toasted brioche
Lunetta Prosecco			   £30.50
Fresh and fruity with delicate bubbles, 			 
showcasing pear, white peach and clean dry finish
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Stella 
Birra Moretti

Old Mout Cider: Berries & Cherries  |  Pineapple & Raspberry

£5.00

Absolut Vodka:  Blue  |  Citron Vodka  |  Raspberry  |  Vanilla  |  Pear
Whitley Neil: Rhubarb & Ginger  |  Raspberry

Agnes Aber Pineapple Gin
Courvoisier VSOP

Hennesey vs Cognac
Monkey Shoulder Whiskey

Jack Daniels Whiskey
Hawksbill Caribbean Spiced Rum
Havana: White Rum  |  Dark Rum

Bathtub Gin 
Altos Plata Olmeca Tequilla 

Limoncello

25ml £5.00   |   50ML £7.50

ALCOHOL FREE 

Alcohol Free Peroni  £4.80
Mother Roots Aperitif  £7.50

Ginger flavour served with rosemary & a slice of orange

 

Lemonade  |  Coke  |  Coke Zero

£3.00

Kingsdown
Cloudy Lemonade  |  Rhubarb sparkle   |  Elderflower Sparkle

Apple Sparkle  |  Ginger Beer

£4.00
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