STEAK & COCKTAIL MENU
MONDAY - WEDNESDAY

.. . . .. RN
When dining on a package or promotion supplements apply on dishes indicated by @
7S

8OZ SIRLOIN STEAK
SUCCULENT, TENDER, GOOD MARBLING, DELICATE FLAVOUR (953KCAL)

100Z RUMP STEAK
TOP END CUT, LEAN, FIRM, OUTSTANDING BEEF FLAVOUR (922KCAL)

100Z RIBEYE STEAK &
GENEROUSLY MARBLED, SOFT, JUICY, TENDER, RICH FLAVOUR (987KCAL) =
80Z FILLET STEAK 72N
REVERED CENTRE CUT, LEAN, TENDER, MILD DELICATE FLAVOUR (843KCAL) &=/

140Z COTE DE BOEUF
STEAK LOVERS’ FAVOURITE, GENEROUSLY MARBLED,
COOKED ON THE BONE, DEEP RICH FLAVOUR (1,005KCAL)

100Z CHICKEN BREAST
FRENCH TRIMMED, BUTTER BASTED (762KCAL)

SALMON ESCALOPE
PRIME CUT, CHARRED LEMON (946KCAL)

=\
®

ALLSTEAKS & GRILLS SERVED WITH TRIPLE COOKED CHIPS, GRILLED TOMATO,
FLAT CAP MUSHROOM AND ONION RINGS RGF

UPGRADE TO PARMESAN AND TRUFFLE FRIES (+162KCAL) FOR £1
VEGAN AND VEGETARIAN DISHES AVAILABLE UPON REQUEST

ESPRESSO MARTINI
ADD A SAUCE FOR £4
BAILEYS ESPRESSO MARTINI
PEPPERCORN (205KCAL) GF
PASSIONFRUIT MARTINI
BONE MARROW GRAVY (317KCAL) GF
CLASSIC MOJITO
DIANE (322KCAL) GF RASPBERRY MOJITO
BEARNAISE (296KCAL) GF MARGARITA
CREAM AND PRAWN (385KCAL) GF DARK AND STORMY
£2 o NO-MOJITO
INCLUDES £5 BET PASSIONFRUIT COOLER

VVEGETARIAN VG VEGAN GF GLUTEN FREE RGFREQUEST GLUTEN FREE ALTERNATIVE RVG REQUEST VEGAN ALTERNATIVE

MENU DISHES AND PRICES MAY CHANGE WITHOUT PRIOR NOTICE. ALL OUR FOOD IS PREPARED IN A KITCHEN WHERE NUTS, CEREALS
CONTAINING GLUTEN & OTHER ALLERGENS ARE PRESENT AND OUR MENU DESCRIPTIONS DO NOT INCLUDE ALL INGREDIENTS. PLEASE
ADVISE OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES, INTOLERANCES, COELIAC DISEASE, OR OTHER DIETARY REQUIREMENT SO THAT WE
CAN PROVIDE YOU WITH INGREDIENT INFORMATION TO MAKE A SAFE CHOICE. AS ALLERGENS ARE PRESENT ON SITE AND SOME OF OUR
INGREDIENTS HAVE ‘MAY CONTAIN’ ADVICE, WE CANNOT GUARANTEE MENU ITEMS WILL BE COMPLETELY FREE FROM A SPECIFIC ALLERGEN.
WEIGHTS STATED ARE APPROXIMATE UNCOOKED WEIGHTS

*TERMS AND CONDITIONS APPLY ADULTS NEED AROUND 2,000KCAL PER DAY



