
 
 
 
Meet the Makers Dinner 7-9pm 
Provenance for all produce is key – we select our prime cuts, fish and vegetables 
from the most delicious producers.  All our meat is from Phillip Warren in Cornwall, 
our salmon is from Secret Smokehouse in East London, and all our vegetables are 
from Mash. Meats are cooked in our smoker on site, using a blend of English woods 
from Oxford Charcoal to bring about the uniquely delicious flavours. 
 
Beer and Cider from Kicking Horse  
Thornbridge Lukas Helles Lager: A traditional, elegant Bavarian style of beer 
originating in Munich. Lukas is straw blonde, full-bodied yet sparklingly light. This 
Helles exudes a subtle, freshly bakes bread maltiness, balanced with an elegant 
noble hop aroma. The finish is clean, crisp and satisfying. 
 
Thistley Cross whisky cask cider: A flavoursome cider made potent in the oak of a 
Glen Moray whisky cask. A gentle whisky flavour initially intermingles with subtle, 
medium dry cider, giving way to the distinctive full bodied flavour of the cask; 
finishing overtones of whisky. It offers all the flavour of the cask whilst keeping the 
light, fruity aspect of all the Thistly Cross Ciders. 
 
Home-made beef dripping focaccia or sourdough, whipped butter  
 
Starter 
Prawn cocktail with baby gem, bloody mary sauce, chives, lemon  
Charred cos lettuce, blue cheese dressing, walnuts and granny smith apples   

 
Phillip Warren Tasting Plate (all three meats)     
Phillip Warren Cornish roast rump of beef, watercress, grated horseradish    
Phillip Warren Slow roasted Cornish lamb belly, charred gem, salsa verde 
Phillip Warren Short rib, pickled chilli, red onions, cornish sea salt   	  
 

Bit on the Side from Mash 
Garlic and thyme roasted new potatoes with Cornish sea salt    
Honey roasted carrots with toasted seeds   
Smoked cauliflower cheese    
 

Pudding  
Lemon posset with raspberries and fennel biscotti 

 
Please #MeetTheMakers  on Insta:   @stokehouseuk     Twitter: @stokehouse 

 



 
 
 
 
 
 
 

Stockist List: 
 
Phillip Warren 
Local Cornish butchers supplying to high-end restaurants 
Cornish rump roast of beef (RRP: £22.40 per kg) 
Slow roasted Cornish lamb belly (RRP: 4.70 per breast) 
Beef short ribs (RRP: £10.60 per kg) 
Available to purchase at www.philipwarrenbutchers.co.uk or in stores. 

 
Kicking Horse Craft Beer Merchants 
Lukas Helles lager: 
http://www.thornbridgebrewery.co.uk/product.php?s=Lukas 
Thistley Cross 
http://www.thistlycrosscider.co.uk/shop/traditional-ciders/ 
 

Mash Purveyors 
Finest fruit and vegetables to the most prestigious kitchens across the country 
Trade only 
 
The Oxford Charcoal Company 
Real British charcoal suppliers 
British Oak Charcoal (RRP: £16.00 per 5kg) 
British Birch Charcoal: (RRP: £16.00 per 5kg) 
British Alder Charcoal (RRP: £16.00 per 5kg) 
Available to purchase at www.theoxfordcharcoalcompany.co.uk 
 

 
 
 
 
 
 
 
 
 
 
 
 

Please #MeetTheMakers  on   Insta:  @stokehouseuk     Twitter: @stokehouse 
 


