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The Sweetpea Kitchen 
Grill Night 2026



June Grill Night
To drink, choose from…

Glass of Pimms, On tap True Story Brewing Cavalier Lager, Canned: Solstice 
Session IPA, Hazy Pale Ale, Big Drop 0% beer range, a glass of  house wine or any 

soft drink 

The boards…
(One board per two)

Main Board …

Served with Cajun wedges, salad, charred corn slaw & Clive’s handmade 
rolls

Free-range pork sausages (guess the flavours), honey mustard chicken thighs, 
True Story Ale sticky BBQ beef short ribs, sweet chili halloumi

Bean lentil & chickpea sausages, Honey mustard cauli steaks, True Story Ale 
sticky BBQ jackfruit, sweet chili halloumi (V)

(Please state if you are Vegetarian on booking)

Dessert boards…

A trio of Pavlovas 
Raspberry ripple, salted caramel chocolate & hazelnut,  lemon & lime

39.50
To book your space,

 email: info@Sweetpeakitchen.co.uk, call: 01225 698504 or pop in and speak to 
our team.


