
PORK BELLY RIBS
in a tangy barbecue sauce.
Slowly cooked pork belly finished 
over our oak fire.

CLASSIC PRAWN COCKTAIL  
served with a traditional Marie Rose 
sauce and ficelle bread.*

ROASTED BONE MARROW  
served with a flat parsley, shallot 
and caper salad with rustic toast.*

BURRATA  
served with the finest Parma Ham & fresh fig.

SALT AND PEPPER SQUID  
served with a sweet chilli sauce.

BEEF CARPACCIO 
served with rocket & parmesan.

FRESH ROCK OYSTERS
served on crushed ice with tabasco,
a wedge of lemon and shallot
vinegar dressing.

ARGENTINIAN PINK PRAWNS   
Large grilled prawns, shell on, served  
with spicy mayonnaise.

SALT-BAKED BEETROOT WITH 
LONGBOW GOATS CHEESE v 
Mixed roasted beetroot, Longbow goats
cheese, watercress and caper salad 
served with a honey mustard dressing.		

CLASSIC CAESAR SALAD  g
Crisp romaine lettuce served with a
creamy anchovy & garlic dressing with
parmesan, bacon and crispy croutons.

STARTERS

NIBBLES
MIXED BREAD  v g
with olive oil and balsamic or butter.

MARINATED OLIVES	  v
Green and black olives marinated in
garlic and spices.

ONION BLOOMER  v g 	
A whole onion cut into a flower and deep fried, 
served with with a spicy mayonnaise.	

DRY AGED IN HOUSE FOR A MINIMUM OF 35 DAYS 
IN A TEMPERATURE CONTROLLED DEHUMIDIFIED 
ENVIRONMENT. NO STEAK MAKES IT TO OUR DRY 
OAKED WOODFIRE GRILL UNTIL THIS UNIQUE 
TREATMENT HAS BEEN CARRIED OUT, WHICH 
BRINGS OUT THE FULL FLAVOUR OF THE BEEF.	
			 
ALL OUR STEAKS ARE SERVED WITH ROASTED 
VINE TOMATOES AND FRESH WATERCRESS GARNISH

STEAKS

FROM THE BUTCHERS BLOCK

GREAT FOR SHARING THESE STEAKS ARE CUT DAILY
AND ARE NEVER LESS THAN 500 GRAMMES AND ARE 
PRICED AT EVERY 100 GRAMMES. (100g = 3.5oz)
SEE BLACK BOARD FOR SIZES

.
	

CHATEAUBRIAND            

PORTERHOUSE 

T-BONE

BONE IN RIB

SMITHFIELD MARKET
SOURCED BY OUR AWARD-WINNING BUTCHER AT 
SMITHFIELD MARKET THAT OFFERS THE BEST 
STEAKS FROM AROUND THE WORLD FOR THEIR RICH, 
EVEN MARBLING BUT MOST OF ALL THE FLAVOUR.  
HAND-CUT IN OUR IN-HOUSE BUTCHERY THEN 
COOKED OVER DRIED OAK WHICH IS A RARITY IN 
THE WORLD OF STEAKHOUSES.

FILLET 250g

RIB EYE 350g	 	

SIRLOIN 350g	

RUMP 350g

			 

ADD HALF A LOBSTER FOR SURF & TURF

SAUCES: Bearnaise, Peppercorn,
Bone Marrow Gravy, Chimichurri.*Bread contains gluten.        GLUTEN FREE BREAD AVAILABLE	
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Sourced from around the world.
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served in a cream sauce		

BUTTERED SPINACH  v	 £5.50

WHOLE ROASTED GARLIC BULB   v	 £4.50

TWO FRIED EGGS	 £3.00

BONE MARROW	 £6.50

HALF LOBSTER	 £24.00

BEEF DRIPPING CHIPS 	 £5.50

THIN FRENCH FRIES   v 	 £5.50

CREAMY MASHED POTATO   v 	 £5.50

HEIRLOOM TOMATO SALAD   v 	 £6.00

ROCKET AND PARMESAN SALAD  v 	 £5.50

CAESAR SALAD   g 	 £6.50

COLESLAW SALAD   v	  £5.00

MAC & CHEESE   v g 	 £5.75

ONION BLOOMER   v g	  £6.90

with spicy mayonnaise.

DEEP FRIED COURGETTES   v g 	 £5.50

BUTTERED GREENS   v	  £5.50

GARLIC MUSHROOMS   v 	 £5.50

8oz home made burger g
Minced beef, onion and parsley, blended 
with bread crumbs and egg. Served on a  
Brioche bun with gerkin, lettuce, tomato, 
red onion, beef dripping chips and coleslaw.

BUILD YOUR OWN

TOPPINGS: Edam Cheese, Bacon,
Blue Cheese and Mayonnaise,
Sweet Chilli, Caramelised Onions.

CORNFED SPATCHCOCK CHICKEN

served with Chimichurri.
		

FRENCH TRIMMED LAMB CUTLETS

served with a honey and mint sauce.

GRILLED DUCK BREAST

served with cauliflower puree, balsamic glaze 
and seasonal fruits. 

IBERICO PORK CUTLET

served with poached caramelised apple.

FISH
FISH OF THE DAY

		

GRILLED OR STEAMED LOBSTER 

with garlic butter
	

BAKED SALMON FILLET 	

served over carrot and sweet pepper puree, 
with lemon zest topped with a spring onion and 
tomato salsa.

VEGETARIAN
vegetarian dish of the day 
(Please ask your server).   v

SIDES

A discretionary 12.5% service charge is added to your bill.
All weights are uncooked and approximate. All prices include 
VAT at the current rate. 
g contains gluten      n contains nuts     v suitable for vegetarians. 
Please ask your waiter about advice on food allergens. We cannot 
guarantee the absence of any traces of nut or other allergens.
Note: Consuming raw or undercooked meats, seafood, shellfish 
or egg may increase your risk of foodborne illness.
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HOUSE BURGER

MORE FROM THE GRILL

served with garlic butter.      


