
Starters
Soup of the day, warm bread 9

Rosemary & garlic baked Camembert, red onion compote, crisp bread 12

Korean BBQ pork belly bites, apple slaw 10

Homemade fish cakes, tartar sauce 10

Steaks

Served with a roasted tomato, portobello mushroom
Choose: skinny fries or chunky chips

8oz Bavette
24.00 or two for 40.00

A deeply flavoured cut with a loose grain, known for its tenderness and rich character
Carlos Serres Rioja Crianza (Spain) or Petrarinusa Organic Nero d’Avola (Italy)

8oz Sirloin
28.00 or two for 50.00

Firm yet juicy, offering that unmistakable, full-bodied steakhouse flavour
Healy & Gray Estate Malbec Bonarda (Argentina) or Wildflower Cabernet Sauvignon (Australia)

8oz Fillet
34.00 or two for 60.00

The most tender of all, lean and melt-in-the-mouth with a refined finish
Terrazas Malbec (Argentina) or Cloudy Bay Pinot Noir (New Zealand)

Sauces 5
Peppercorn | Garlic Butter | Red Wine | Chimichurri

Sides 3
Chunky chips or skinny fries

‘Dirty Mash’- with pancetta, crispy onions, beef jus

Truffle fries

Mac & cheese bites

Buttered vegetables

Beer-battered onion rings

Steak Night
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