
STEAKS & SIDES
Served daily 12h00 - 15h00 and 18h00 - 22h00

Sunday 18h30 - 20h30

STEAKS
Supplied by our own butchers Ruby & White served with your choice  
of chips. Custom weights available.  

RUMP STEAK  	 300g	 £19.00 
SIRLOIN STEAK	 200g  (£9.50 per 100g)	 £19.00 
SIRLOIN STEAK	 300g  (£9.50 per 100g)	 £28.50 
RIBEYE STEAK	 300g  (£9.65 per 100g)	 £28.95 
FILLET STEAK	 200g  (£14.25 per 100g)	 £28.50 
T-BONE STEAK	 450g	 £28.50

Please note: Due to theT-Bone’s shape we cannot guarantee that the two 
parts will be cooked exactly the same way.

STEAKS TO SHARE
Designed for two to share and served with fat chips, béarnaise sauce,  
peppercorn sauce, roasted bone marrow and a mixed leaf salad.

THE T-REX  	 900g	 £68.00 
On one side of the bone you’ll find Fillet and nestled on the other  
half, a Sirloin, at around two inches thick, it’ll �certainly sort the  
chaps from the boys. 

STEAKS ON THE STONE
The hot stone is a lava rock heated to 420°, allowing you to cook your steak  
exactly how you like it. In your own time.  All steak on the stone dishes are  
served with three sauces & your choice of chips or mixed leaves.

TRIMMED FILLET STEAK     200g	 £31.50 
TRIMMED SIRLOIN STEAK   200g  	 £22.00 
STEAK TASTING PLATE 		  £34.50
100g strips of Fillet, Sirloin & Ribeye

SURF & TURF
PAN FRIED SCALLOPS	 Market Price	  
PAN FRIED WHOLE KING PRAWNS	 Market Price 

SIDES
BEEF DRIPPING FRIES  GF + DF	 £3.75 

HAND CUT CHIPS  GF + DF	 £3.75   

SWEET POTATO FRIES  DF	 £3.95  

seasonal greens with rosemary oil  DF	 £3.50 

FLAT MUSHROOMS, GARLIC, PARSLEY  GF + DFO	 £3.50 

GREEN BEANS, CONFIT GARLIC  GF + DF	 £3.50 

POTATO GRATIN  GF	 £4.50 

SMOKED APPLE WOOD MAC & CHEESE	 £5.50 

CAESAR SALAD	 £3.75 

ROCKET AND PARMESAN  GF 	 £3.50 

BUTTERS
Lemon thyme  GF 	 £1.75 

GARLIC  GF 	 £1.75	

GARDEN HERB  GF 	 £1.75 

SAUCES
GREEN PEPPERCORN  GF 	 £2.75 

CHIMICHURRI  GF + DF	 £2.75 

BÉARNAISE SAUCE  GF 	 £2.75 

BLUE CHEESE SAUCE  GF 	 £2.75 

GREEN SAUCE  GF + DF	 £2.75 

Please note a discretionary 10% service charge will 
be added to your bill for tables of six guests or more. 
All dishes are prepared in a kitchen where allergens 
are present, please advise your waiter of any allergies 
or dietary requirements.

THE TOMAHAWK  	 850g	 £68.00 

The Côte de Boeuf...amplified. Cooked on the bone to �enhance  
the flavour, not that it really needs the help - the �marbling  
alone guarantees that this cut is packed full of flavour.

CHATEAUBRIAND 	 450g	 £68.00 
The Chateaubriand is the larger portion from the fillet and �is best  
served rare or medium rare. Perfect for sharing.

GF  Gluten Free    GFO  Gluten Free Option
V  Vegetarian    DF  Dairy Free     
DFO  Dairy Free Option   N  Contains Nuts     
VEO  Vegan Option




