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THE CAVE JACKER 19.95 
Beef short rib glazed with Charcoal BBQ 
sauce and topped with smoked cheese. 
Served with burger sauce, lettuce and 
gherkins. Skewered with the rib bone

TWIN JACKER 13.95 
Two 6oz* chuck and brisket patties topped 
with cheese, bacon, barbacoa beef and  
hash brown. Served with mayo, lettuce,  
BBQ and jalapeño cheese sauce 

CHICKEN BUNS
THE K JACKER 6.95 
Crispy Korean style fried chicken pieces 
coated in our spicy BBQ sauce. Served with 
garlic aioli, Asian slaw and fresh coriander 

CHICKEN TOWER 9.95 
Crispy coated pieces of chicken marinated in 
garlic and ginger, hash brown, double cheese 
and bacon served with mayo, lettuce and 
ghost-chilli sauce 

HOUSE SPECIAL
STEAK JACKER 12.45 
Can’t decide on steak or burger? Have both! 
Chuck and brisket beef patty, strips of flat 
iron steak, Monterey Jack cheese, gherkins, 
lettuce, burger sauce and mayo

THE BIG SMOKE 12.95 
This burger is literally smokin’. A 6oz* chuck 
and brisket beef patty topped with smoked 
cheese, pulled barbacoa beef, tobacco 
onions and Charcoal BBQ sauce. Infused and 
served with hickory smoke. Smokey heaven…

THE RED AND BLUE 8.95 
Chuck and brisket beef patty topped with 
creamy dolcelatte blue cheese and chicken 
tenders smothered in buffalo sauce. Served 
with blue cheese dressing, gherkins, lettuce 
and red onions

RED HOT CHILLI PORK 8.25 
Chuck and brisket beef patty topped with 
cheese and chilli pulled pork. Served with  
red slaw and spicy tomato salsa

CLASSICS
All classic burgers are served with  
burger sauce

CLASSIC BEEF 6.95

BACON AND CHEESE 8.95

VEGGIE
NO BULL BURGER  6.95 
Our vegan quarter pound soya patty with  
FJ's burger sauce and lettuce 

DIRTY PLANTJACKER  9.95 
Vegan soya patty topped with fried onions, 
crispy onion rings, gherkins, BBQ and  
vegan cheese sauce. Served with vegan 
sriracha mayo

 TOPPING OPTIONS

crowd pleasers

We follow good hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products there is a small possibility that allergen traces may be found in any item. We advise you to speak to a member of staff if you have any food allergies or intolerances or visit our website  
at www.firejacks.co.uk.  These dishes are made from ingredients that do not contain meat or fish. However, we do not have dedicated preparation or cooking areas within our kitchen for vegetarian food. Not all ingredients are shown in the dish descriptions. *All weights are approximate before cooking. 1oz=28g 
uncooked weight. Service is at your discretion. The company makes no deductions from tips left to our team. An optional 10% service charge will automatically be added to the bill for parties of 8 or more guests. Firejacks, 5-7 Marshalsea Road, Borough, London SE1 1EP.   FJCKMC  † Fish may contain bones.

6OZ* FLAT IRON 9.25
Named after its shape - like an old iron  

heated in the fire - best eaten rare

8OZ* SIRLOIN 14.95
A classic cut, tender and flavoursome.  

If you like it juicy, don’t venture beyond medium

8OZ* RUMP 12.75
A whole hearted steak - succulent  

and BIG on flavour 

8OZ* FILLET 18.95
The most lean and tender cut,  
which is recommended rare

 Choose from Peppercorn  /  Chimichurri  /  Béarnaise  /  Garlic butter

FROM BRITISH AND IRISH FARMS

At Firejacks we are just a little bit obsessed with those perfect partners: meat and fire! We carefully select breeds and
cuts for the best flavour and texture, and our steaks are prepared by our butchery-trained chefs on an open fire grill

All of our steaks are served with a garnish of rocket, olive oil and Gran Levanto cheese

10OZ* RIB EYE 15.95
Well marbled and deliciously juicy - 

best enjoyed medium 

18OZ* T-BONE 23.95
The best of both worlds - sirloin on one 
side of the bone and fillet on the other

SALADS & FISH

CHICKEN  
AND RIBS

PORK RIBS 
Half rack 9.95   
Full rack 14.95

PAPRIKA CHICKEN 9.45 
Paprika, honey, and lime marinated chicken  
with tabbouleh salad, pomegranate seeds  

and garlic aioli served with warm pitta

THE PIT MASTER PLATTER 39.95 
Beef short rib, half rack of ribs  
and chicken wings all glazed in  

our Charcoal BBQ sauce.  
Served with red slaw, gherkins  

and pit master beans

FRIES YOUR WAY
Don’t let your fries go naked: smother them  

in your choice of toppings.  
Ask our team what they recommend

SKIN-ON-FRIES  2.95 

WAFFLE FRIES  3.45

SWEET POTATO FRIES  3.45

 TOPPING OPTIONS 
95P EACH OR 3 FOR 2.25

• Bacon • Cheddar cheese  • Fried onions   
• Guacamole  • Jalapeño cheese sauce   

• Jalapeños  • Spicy salsa  • Chilli pulled pork 
• Monterey jack cheese sauce  • Barbacoa beef  

• Vegan cheddar sauce  • Pit master beans  

STEAKS

MIXED SALAD  2.95

ONION RINGS  2.95

TENDERSTEM BROCCOLI  4.25

MAC 'N' CHEESE  3.95

PIT MASTER BEANS 3.75
Baked beans cooked with onions and pulled 
barbacoa beef

SWEET POTATO MASH  2.95
Creamy sweet potato mash topped with fresh 
chives and roasted red pepper dip

CLASSIC NACHOS  8.95 
Corn tortilla chips layered with jalapeño 
cheese sauce, cheddar and green 
jalapeños and topped with spicy salsa, 
sour cream and guacamole

CHICKEN WINGS 5.95 
Succulent chicken wings smothered  
in your choice of Classic BBQ, 
Charcoal BBQ or Buffalo sauce. 
Served with blue cheese dressing  
and fresh chives

STICKY CHICKEN SKEWERS 6.25 
Chicken skewers glazed with our 
sticky and spicy BBQ sauce. Sprinkled 
with toasted sesame seeds, fresh red 
chillies and spring onions. Served with 
Asian slaw and fresh lime

GARLIC BREAD  3.45

CHEESY GARLIC BREAD  3.95 

HALLOUMI STICKS  5.95

FIREJACKER SHRIMPS 7.25

CHILLI TOSSED CALAMARI 6.75

BUFFALO CHICKEN TENDERS 4.95 
Tender pieces of chicken, marinated 
in garlic and ginger and cooked in 
crispy batter. Served with Buffalo 
sauce and spring onions

CAESAR 8.95  
Fresh lettuce, roasted tomato, Gran Levanto, 
rocket leaves and croutons. Tossed with 
Caesar dressing and chives 

BURGERS FRESH BURGERS, FLAMED ON OUR GRILL,  
SERVED IN A GLAZED BUN

KATSU CAULIFLOWER BITES  6.45 
Cauliflower florets roasted with curry 
powder, mint and coriander. Served 
on a bed of roasted red pepper dip 
with a drizzle of vegan sriracha mayo, 
pomegranate seeds and fresh lime

BARBACOA MAC FRITTERS 5.45 
Homemade macaroni cheese and 
barbacoa beef fritters, tumbled in 
Buffalo sauce. Served with blue 
cheese dressing, rocket, pickled 
radishes and spring onions

CHEESEBURGER SPRING ROLLS 5.25 
Crispy filo pastry roll loaded with ground 
beef, gherkins and Monterey Jack 
cheese. Served with our signature burger 
sauce, rocket and pickled radishes

POWER BOWL SALAD 7.45  
Grilled sweet potatoes, tabbouleh salad, 
fresh avocado, cucumber, soft boiled egg, 
carrot, and garlic aioli. Served with your 
choice of protein

ROASTED SALMON 12.75  
Oven-baked salmon† with Asian slaw. Served 
with fresh cucumber, pickled radishes, fresh 
lime and your choice of sauce. Choose from: 
Charcoal BBQ, Encona Hot or Maple Syrup

PAN FRIED SEABASS 13.25 
Pan fried seabass fillet served with roasted red 
pepper salsa, pan fried broccoli, sprinkled with 
sesame and chilli. Finished with fresh lime and 
chimichurri salsa

SI
DE

S

Paprika chicken 2.00, Grilled chicken 2.25, Halloumi 2.25 , 
Roasted salmon† 4.50, Flat-Iron steak 4.50

STAY SAFE,  
GO CONTACTLESS

HELP YOURSELF AT OUR SAUCE BAR.  
GRAB YOUR BUCKET, CHOOSE YOUR  

FAVOURITE SAUCES AND ENJOY

OVER 25 SAUCES!

SKEWERS
All served with pitta bread, tabbouleh salad,  

grilled lemon and tzatziki

PAPRIKA CHICKEN THIGHS,  
ONIONS AND CHORIZO 9.95

STEAK, MUSHROOM AND  
GREEN PEPPER 11.95

HALLOUMI, MUSHROOM  
AND RED PEPPER  9.95

GARLIC PRAWNS AND  
CHORIZO SKEWER 11.45

FIRESTARTERS
SCAN HERE TO PAY ONLINE OR  

USE CONTACTLESS CARD PAYMENT
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WHITE   175ml 250ml Bottle

ALTORITAS SAUVIGNON BLANC  4.95 6.35 17.95 
A succulent Sauv with a crisp citrus finish 
Chile

CULLINAN VIEW CHENIN BLANC  5.25 6.95 19.45 
Baked apple balanced with citrus and honey melon 
South Africa

PONTEBELLO PINOT GRIGIO   5.45 7.35  21.65 
This wine is way too drinkable!  
Soft, crisp and a finish that leaves you wanting more 
Italy

SOUTHERN RIVERS  5.95 7.75 23.45  
SAUVIGNON BLANC  
What New Zealand is famous for: heaps of  
character with tropical fruit on the finish 
New Zealand

ERRAZURIZ CHARDONNAY     6.25 8.45 25.95 
Rich, buttery and soft as a tender embrace 
Chile

RED   175ml 250ml Bottle

CORTE VIGNA MERLOT   4.95 6.35 17.95 
Ripe, fruity and jammy 
Italy

BERRI ESTATES SHIRAZ   5.25 6.95 19.45  
Old school shiraz with bags of blackcurrant and peppery spice 
Australia

PORTILLO MALBEC   5.45 7.35 21.65 
Spicy, sultry and inviting, just like the Argentine tango 
Argentina

MARQUES DE MORANO   5.95 7.75 22.85 
RIOJA JOVEN  
Warm, friendly, rich yet approachable 
Spain

KLEINE ZALZE PINOTAGE   6.25 8.25 23.95   
Delicious dark berries. Great with steak!  
South Africa

PURO MALBEC   6.75 8.95 26.45   
This wine is a gentle giant dressed in a three piece suit.  
Smooth and sophisticated with flavours ready to be unleashed  
Argentina 

ROSÉ   175ml 250ml Bottle

BELVINO PINOT GRIGIO ROSE   5.25 6.75 19.45 
Strawberries, raspberries with a soft, sweet touch 
Italy 

FIZZ   125ml Bottle

IL BACO DA SETA PROSECCO   4.95 22.95 
Crisp, peachy and oh so moreish

TEA 1.95

AMERICANO 1.95

ESPRESSO 1.95

CAPPUCCINO 2.25

CAFFE LATTE 2.25

FLAVOURED LATTE 2.45
Choose from Vanilla / Hazelnut / Caramel 

IRISH COFFEE 4.95
Jameson Irish whiskey with sweetened coffee 
and a layer of cream

THE ULTIMATE MILKSHAKE MADE WITH MILK AND  
ICE CREAM, TOPPED WITH WHIPPED CREAM

• Strawberry • Vanilla • Oreo cookie 
• Chocolate • Salted caramel

SHAKES

HOT DRINKS

BEER
BREWDOG VAGABOND 4.45 330ml  4.5% abv    

BUDWEISER 3.95 330ml  4.5% abv 

CORONA 4.25 330ml  4.5% abv

BEAVERTOWN NECK OIL IPA 4.75 330ml  4.3% abv  

CIDER
ORCHARD PIG REVELLER 4.75 500ml  4.5% abv 

REKORDERLIG STRAWBERRY  
AND LIME 4.75 500ml  4% abv

BEERS

FROBISHERS Apple and Raspberry I Orange and Passionfruit  2.95

CLOUDY LEMON AND MINT ICE-TEA  2.60

CLOUDY LEMONADE  2.20

CLOUDY RHUBARB LEMONADE  2.60

DIET COKE / COCA-COLA ZERO SUGAR / SCHWEPPES 
LEMONADE / FANTA  Glass  2.65 
COCA-COLA  Glass  2.85
DIET COKE / COCA-COLA ZERO SUGAR  Bottle  2.95 
COCA-COLA  Bottle  3.05
APPLETISER  Bottle  2.95
SODA FOLK  Cherry I Cream Soda 330ml Can  2.95
STRATHMORE WATER  Still or Sparkling 330ml Bottle  2.45

SOFT DRINKS

WINE

FIREBALLER 5.95 
Fireball cinnamon whiskey shaken with  
cloudy apple juice, rhubarb puree and lime juice

ESPRESSO MARTINI 6.25 
Absolut Vanilla vodka, Kahlua and  
vanilla syrup shaken with Super Crema coffee

MOJITO 5.95 
Bacardi Superior, fresh lime and mint muddled  
with sugar syrup

KIR ROYALE 6.25 
Prosecco and Chambord

RUM PUNCH 6.95 
Pusser, Bacardi Superior, Amaretto shaken  
with pineapple juice, orange juice and lime juice

LONG ISLAND ICE TEA 5.95 
JJ Whitley vodka, Bacardi Superior, Cointreau,  
Beefeater, Jose Cuervo tequila, lime juice,  
sugar syrup, topped with Coke Zero

SEX ON THE BEACH 6.25 
Archers Peach Schnapps, JJ Whitley vodka, 
topped with orange juice and cranberry juice

RHUBARB GIN FIZZ 5.95 
Rhubarb puree and Beefeater shaken with sour mix

CLASSIC MARGARITA 6.25 
Jose Cuervo tequilla and Cointreau shaken with sugar 
syrup and lime juice

CLASSIC DAIQUIRI 6.25 
Bacardi Superior and Cointreau shaken with sugar 
syrup and lime juice 

FRENCH MARTINI 6.95 
Absolut Vanilla vodka, Chambord, sugar syrup and 
raspberries shaken with pineapple juice

PORNSTAR MARTINI 6.95 
Absolute Vanilla vodka and lime juice, shaken with 
passion fruit puree. Served with Prosecco

COCKTAILS

CHOCOLATE FUDGE CAKE  4.75 
Gooey chocolate fudge cake, dark  

chocolate sauce and vanilla ice cream 

COOKIE DOUGH SUNDAE  5.95 
Dollops of cookie dough, vanilla ice  

cream and salted caramel sauce

ICE CREAM  1.95 
Two scoops of delicious real-dairy ice cream.  

Choose from Vanilla, Chocolate or Banana & Pecan

COOKIE CHEESECAKE  6.95 
Stuffed with chunks of OREO coated in dark  

chocolate sauce and whipped cream  

CRUNCHY STICKY TOFFEE PUDDING  4.25 
Served with vanilla ice cream, digestive  

biscuits and salted caramel sauce

DIRTY DOUGHNUTS  4.75 
Mini doughnuts served warm with vanilla Chantilly cream  

and your choice of topping: Berry compote and fresh berries  
or Chocolate, salted caramel sauce and banana

VEGAN CHOCOLATE TART  6.25 
Plant-based chocolate and coconut tart,  
served with vegan Straciatella ice cream,  

vegan chocolate sauce and fresh strawberries

RUM SPICED PINEAPPLE  6.45 
Chunks of pineapple cooked with cinnamon and  
spiced rum. Served with vegan coconut yoghurt,  

maple syrup and crumbled biscuits

SWEET STUFF

All 3.25

All desserts are suitable for vegetarians

All still wine served by the glass is available in 125ml measures
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