(et resdy for o true taste of Americs with s2ow-cccked BEG,
smoked to perfection on their purpose~bullt smoker. This
Aassic Americsn BBG food truck has been serving some of the
best BBEG cn the Scuth Cossts Think me2t-in-your-mouth bris~
ket, msrinsted chicken wings, homemsde spicy ssussses, snd,
of course, 522 the amszing sides that make this s mesl tore~
member. If you're 5 fsn of bold fsvours snd perfectly smoked

me COMANCHE mezts, this is cnenct to be missed:

Serrbeose, Gl & Smeke howse

Alex & Rhys return again this year.
With their menu of epic scur dough arilled cheese toast-
jes snd Indulgent dipping ssuces, made with insredients

Lo AF from loesl suppliers.
e What's your favourite !
We cock the food we love to est ~ and we reckon you‘ll
love 1t too.

L.A style birris tacos and Mexican street food.

The lMerm is built around slow, smoked locsl mest, cocked
using traditions2 technigues to develop s deep smoky sa~
voury favour and tender mext, then served in classic L.A
style with s crisp torti2ds snd & rich consomma.

ntroducing.. Pave & Matt, two arest chefs with o shared
R ove of food that 1s delicious snd memorsblel

A passion that celebrates crestivity, connection and the

d of mesls thst are smooth, rich in lsvour snd = 2ittle
nexpected.
[Merus will vary from ‘day to day as they joln us for their
speclsl weekend tzke~overt

26th February 26



Chef Jan has spent the winter sharpening favours and simmer-

Aing ideas for delectsble dining this Summer.

From sharing sma22 plates with tis favour but perfect to

SATVOUTws 10 hilg plates of Caribbesn trepical warmthe Lovinady
N crafted to enjy by the waters edae.

m & With the smoky depth of our Jod2of, that siamature Jerk Ik, to

the tender richness of our Carry Goat (snd everything else you

1ove) wetre bringing 1s2and Aavour stralght to your forke

F¥reshly made Stone~baked Flzzas that will leave your
mouth wateringl
ﬁ‘—mi& With over 20 years industry experience, headed by lead
N J chef IMat, his expertise and love for hish guality food
are second to none. Matt prides himself on only ever using

hand selected, 2ocal produce with excellence at the core
of everything he does.

>

ia.rt Joins us for the Summer season.
.. .

oy the best 2ocal day boat caught fish & shel2fish.
Iobsters will be on the merm too, subject to seasonal
vallabidity I

<h week, something different but shy' and scrummy
122 be served up!

26th February 26



FRIDAY 3RD
LOAF.

Grilled Cheese Toastiesees
with attitude!

m COMANCHE

Barbecue, Grill & Smake hause

FRIDAY 17TH
LOAF.

Grilled Cheese Toastiesees
with attitude!

SATURDAY 11TH

m COMANCHE

Barhecue, Grill & Smake hause

ALL LISTINGS CORRECT AT TIME OF PRESS, MAY BE SUBJECT TO CHANGE.
VEGETARIAN OPTIONS WILL BE AVAILABLE.

27th February 26



THE

BOAT YARD

BAR

BISTRO

£
= THURSDAY 30TH

LOAF.

' Grilled Cheese Toastiese
with attitude!

Alex & Rhys return again this year.

With their menu of epic sour dough grilled cheese toast=
ies and indulgent dipping sauces, made with ingredients
from local suppliers.

What's your favourite !

We cook the food we love to eat = and we reckon you'll
love it too.

Bart joins us for the Summer seasor.

Enjoy the best local day boat caught fish & shellfish.
Lobsters will be on the menu too, subject to seasonal
availability !

Each week, something different but '"fishy' and scrummy
will be served up!

Chef Jan has spent the winter sharpening flavours and simmer=
ing ideas for delectable dining this Summer.

From sharing small plates with big flavour but perfect to
savouTees to big plates of Caribbean tropical warmthe Lovingly
crafted to enjoy by the waters edge.

With the smoky depth of our Jollof, that signature Jerk kick, to
the tender richness of our Curry Goat (and everything else you
love) we're bringing island flavour straight to your forke

L.A style birria tacos and lMexican street food.

The Menu is built around slow, smoked local meat, cooked
using traditional techniques to develop a deep smoky sa=-
voury flavour and tender meat, then served in classic L.A
style with a crisp tortilla and a rich consommé.

ALL LISTINGS CORRECT AT TIME OF PRESS, MAY BE SUBJECT TO CHANGE.
VEGETARIAN OPTIONS WILL BE AVAILABLE.

10th March 26



THURSDAY 18TH
LOAF.

Grilled Cheese Toasti€see
with attitude!

T[T\ ;™% [SATURDAY 27TH

BERTH
HOLDERS
PARTY!

ALLLISTINGS CORRECT AT TIME OF PRESS, MAY BE SUBJECT TO CHANGE.
VEGETARIAN OPTIONS WILL BE AVAILABLE.

27th February 26



THURSDAY 2ND

8LK

FRIDAY 3RD

8LK

THURSDAY 9TH || FRIDAY 10T
LOAF. &‘?Fé‘ﬁ?ﬁe
Gm&ﬁs;;ifms Qourdou:ﬁh—PlE%a 's)
THURSDAY 16TH

LOAF.

Grilled Cheese Toastiesee
with attitude!

SATURDAY 4TH

8LK

SATURDAY 18TH
me COMANCHE

Barhecue, Grill & Smake hause

ALLLISTINGS CORRECT AT TIME OF PRESS, MAY BE SUBJECT TO CHANGE.
VEGETARIAN OPTIONS WILL BE AVAILABLE.

27th February 26



AUGUST.LINE-UP

BISTRO

THE

BOAT YARD

BARY

THURSDAY 30TH
LOAF.

Grilled Cheese Toasti€sees
with attitude!

FRIDAY 31ST
10
BE

CONFIRMED!

SATURDAY 18T

SUNDAY ZND
eats

cIORE
Sitaco
THURSDAY 13TH]| | FRIDAY 14TH |[SATURDAY 15TH
10 10 =
LOAF. | N <7 | oS
e || CONFIRMED! || CONFIRMED!
7% [SATURDAY 22ND][ SUNDAY 23RD
- |
BAASS ALN | Loar. | Loar.
THURSDAY 27TH| T N SUNDAY 30TH
10
LOAF. |zl BE
Griueiii}}:e:tst:tfzc;oajtiesm HmARD Sl ﬂszOqMANCHE MHRME!

ALLLISTINGS CORRECT AT TIME OF PRESS, MAY BE SUBJECT TO CHANGE.
VEGETARIAN OPTIONS WILL BE AVAILABLE.

27th February 26




