
fresh food cooked to order

caesar salad 6.95
romaine leaves, homemade dressing, garlic croutons & parmesan
bacon 50p

starters

sizzling jumbo wild atlantic prawns 10.95
jumbo prawns in sizzling oil with garlic mushrooms, 
fresh chilli & homemade bread

DOUGH BALLS 6.65
wood-fired dough balls served with homemade garlic butter 

dirty bear fries    +       option 7.95
steak cut fries, homemade queso roja, cheddar, jalapeños and pepperoni 
nduja £2.50     pulled pork £2

cheesy Garlic miso bread 7.65
pizza dough baked with our special homemade 
miso garlic butter and aged cheeses

Halloumi & homemade sweet chilli 7.85
halloumi in panko, served with homemade sweet chilli dip

dirty bear fries    +       

Margherita
san marzano tomato, fiori di latte 

& basil

Pepperoni
real authentic pepperoni, 

san marzano tomato, fiori di latte
homemade hot honey 50p

Roasted 
Vegetables

charcoal oven roasted seasonal 
vegetables, fiori di latte, 

san marzano tomato

Fishy Pizza
san marzano tomato, fiori di latte, 

anchovies, capers & olives

Truffle crème 
fraiche & Roasted mushrooms

(white base) truffled crème 
fraiche, mozzarella, brie, roasted 
mushrooms, caramelized onions 

BBQ Chicken Pizza
BBQ chicken, smoked bacon, 

bbq sauce & onion

Dirty Bear Wing 
Sauce Pizza

BBQ chicken, incredible 
wing sauce, romaine lettuce 

& blue cheese dressing

hawaiian pizza
san marzano tomato, fiori di latte, 

ham, caramelized pineapple, 
chestnut mushroom

Meaty Fiesta
BBQ chicken, smoked bacon, 

nduja, ham & pepperoni

nduja, pepperoni 
& Hot Honey Pizza

san marzano tomato, 
fiori di latte, spicy calabrian nduja, 
pepperoni, homemade hot honey

12.95

15.45

15.45

15.45

15.95

15.95

15.75

15.75

15.65

15.75

takeaway / delivery
available

We use only Caputo 00 flour and ferment for up to 72 hours so 
the dough is soft light and easy to digest. Our authentic  pizzas 
are baked in around 75 seconds and the small charred 
spots on the pizza crusts are called leopording. 
Its what happens when the sugars in the dough 
caramelize in the intense heat of the oven dome.

artisan Neopolitan pizzas
We use only Caputo 00 flour and ferment for up to 72 hours so 
the dough is soft light and easy to digest. Our authentic  pizzas 

Caution - incredibly addictive wings 

The home of Incredible Wings 
& The Wing Sauce Pilgrimage

sunday night is wing night
Wing night all night long, every Sunday from 18:00 - 21.00.  2-4-13 and 2-4-25 on all 

wings, all night.  Make Sunday night your regular Incredible Wing Night.

Huge portion of Incredible Wings  19.75
(Big enough for two reluctantly)

Incredible Buffalo Wings & Blue Cheese Dip 9.95
Our famous chicken wings, celery and homemade blue cheese dip

sweet & sticky Wings   9.95/19.75
Our sweet & sticky wing sauce touches all the right buttons
and is equally addictive (not spicy).

BBQ Wings  9.95/19.75
Our bbq wing sauce has also been developed over many 
years and is not as spicy as our incredible wing sauce.

nachos with queso roja Great for Sharing!

Nachos with Chorizo and Crumbled Feta
Chorizo picante and crumbled fresh feta 
for a mouth watering explosion of flavours. 

13.95

Nachos with Chicken and Incredible Wing sauce 
Nachos grande with spiced and sweet marinated chicken 
and incredible wing sauce

13.95

nachos grande         +        option

Tortilla chips, jalapeños, red peppers, caramelized onions, cheddar 
cheese, queso roja with salsa, guacamole and sour cream

nachos grande         +        nachos grande         +        11.95

Our Incredible Buffalo wings are our biggest selling dish and have been for many 
years.We started our search in 1979 to find the perfect recipe for chicken wings. 
We spent almost 20 years travelling the world trying wings on every continent. 
It then took us 8 years to develop the recipe which is now regarded as the elixir 
of wing sauce here at The Old Auctioneer. We collect our wings fresh every 
morning seven days a week and then prepare them by hand. We literally go 
through hundreds of kilos of chicken wings every week! Our wings are always 
cooked fresh to order and hence take around 9 minutes to cook 
so in busy times please be patient, the wings will be worth 
the wait! Be warned. They are incredibly addictive 
hence the name Incredible Wings.

www.theoldauctioneer.com

We are a unique restaurant in that all our food is cooked fresh to order. We make all our own sauces, marinades, spices and dips. 
We bake our own bread and we make all our own desserts having perfected the recipes over the last 40 years. 

We have our own in-house butcher who prepares all of our meats fresh daily.

Nachos with 10 hour Pulled Pork 
Homemade marinated slow cooked pulled Pork 

13.95

We make our own traditional Mexican queso roja by melting cheese with 
double cream and adding spices we grind ourselves to make a rich cheese 
sauce for all our nachos.

“the best wing sauce in the world” Morad Gharib W.S.C

“I travelled 180 mile round trip 
just for the wings“ Nathan Jones

If you could eat anything in the world what would it be? The wings we had last week! 
Brett and Diane Davidson

“I travel up once a month from London for                
  my special wing treat”  Kevin Whitsmith

“First time trying the wings ...amazing!”
 Lizzy Ming

“Fantastic food, wings are legendary” Nicole Scarsbrook

“Best chicken wings ever“     Nicky Janes

“Best wings ever“     Fiona Sharp

“Chicken wings out of this world”  Jerry Sparrowhawk

“Wings were wicked awesome” Chris Edwards

“Ohhh yes. Chicken wings fab lunch”
 William Shields



real fire

charcoal

very hot

house specialities

homemade chicken schnitzel sauteed in butter over our classic 
caesar salad   bacon 50p

Chicken schnitzel caesar salad

gunpowder chicken  (cooked fresh to order)
chicken pieces, marinated in our homemade gunpowder rub, 
then grilled fresh to order in our high temperature charcoal oven. 
Served with chunky fries, hot honey mayo dip & homemade coleslaw

very hot

halloumi grilled over real charcoal over our classic Caesar salad, 
served with chunky fries

Charcoal grilled Halloumi Salad

chicken filet wok fried with fresh egg noodles & chinese 
vegetables in our homemade sour sweet sauce. 
Accompanied with prawn crackers

chicken shanghai noodles

Pulled Pork Sandwich
slow cooked pulled pork in a brioche bun with homemade bbq sauce 
fries and coleslaw

sides
steak cut fries.................................................................................................................................................4.25
roast potatoes.................................................................................................................................................4.25
Side salad ................................................................................................................................................................3.95
wing sauce ..............................................................................................................................................................1.00
roasted vegetables..................................................................................................................................3.95

Our giant charcoal oven weighs over 
700 kilos and was specially made in 
Barcelona. We grill at up to 500c using 
sustainable charcoal which gives all our 
meats and steaks a unique smokey bbq 
flavour. The high temperature enables 
us to cook to order all our dishes.

homemade puddings
Our dessert and prep Chef, Olga Chonto, makes all our desserts using recipes 
we have perfected over the last 40 years. Our Toblerone Cheesecake has 
been our biggest selling dessert for all those years. She makes it fresh daily. 

A full half pound of sirloin steak or chicken (marinated in exotic chiyamo and 
ancho chillis, achiote and olive oil), flash grilled and presented on a sizzling 
platter with onions and peppers. Accompanied with flour tortillas, guacamole, 
cheese, sour cream, salsa and lettuce.

famous flaming fajitas

FAJITA ETIQUETTE - Table manners for eating fajitas
Spread soft fillings onto flour tortilla first, then add strips of sizzling meat and 
peppers. Roll up tortilla and eat from one end. Dribbling is allowed!

Sirloin Steak 8oz.........................................................................................................................................26.95
ribeye Steak 8oz...........................................................................................................................................28.95

Prepared by our own in-house butcher. All our steaks are sourced from County 
Mayo, Ireland from select herds of Prime black Aberdeen Angus cattle. They 
are all grass fed and then dry aged on the bone. Our in-house butcher Chris 
Tredwell then prepares them ready for service where they are grilled in our 
high temperature charcoal oven. We drizzle them with butter and serve them 
with our famous steak entrecote sauce, choice of potato and Caesar salad.

Prime Black Aberdeen Angus Steaks

Chicken Fajitas.............................................................................................................................................24.95

Wild Atlantic  Prawn Fajitas .................................................................................................25.95

aberdeen angus steak Fajitas .............................................................................................26.95

fresh food cooked to order

fabulous homemade cheesecake, with 
homemade shortbread and butterscotch sauce

fabulous Toblerone Cheesecake ...............................6.95

luscious homemade sticky toffee 
pudding, homemade brandysnap, 
treacle sauce and ice cream

Sticky Toffee Pudding 
& brandysnap .......................................................6.95

homemade brownie served warm 
with melting salted caramel ice cream 
(includes nuts)

Chocolate Brownie & Salted 
Caramel Ice cream ..................................6.95

homemade pavlova with mascarpone, 
fresh strawberries, fresh & ice cream

Fresh Strawberry Pavlova .....................6.95

A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE APPLIED TO ALL BILLS, WHICH ALL GOES TO THE STAFF

choice of two skewers grilled in our charcoal oven & served with salad and 
homemade tzatziki, chunky fries

charcoal Grilled BBQ Skewers

Marinated Chicken   Chorizo Picante   BBQ Prawns (easy peel shell on) 18.95

Our in-house butcher Chris prepares and makes all our meats and burgers 
daily using premium Aberdeen Angus cuts for the beef and we grill them at 
over 500c in our charcoal oven. We use a whole chicken filet for our schnitzel 
burgers which are made fresh each day. They are served with steak cut fries 
and homemade coleslaw.

Old Auctioneer giant burgers

house hamburger
giant steak hamburger 

made fresh daily
bacon .50        cheese .50 
homemade hot honey .50

truffle mayo burger
homemade truffle mayo and 

sweet caramelized onions under 
our bacon and cheese burger

chicken 
schnitzel burger

whole filet tossed in panko 
and sauteed in butter

bacon .50        cheese .50 
homemade hot honey .50

blue cheese burger
house hamburger topped with our 
homemade blue cheese dressing

homemade hot honey .50

17.45

18.95

17.45

All our burgers are served in a dressed brioche bun with chunky fries and homemade coleslaw

17.45

.....................................................................................16.95

..........................................................18.95

.......................................................................16.95

....................................................................................................... 15.95

.....................................................................................................................16.45




