
Please note all of our dishes are prepared in a kitchen where cross contamination can occur, and we are unable to guarantee an
allergen free environment. Our menu descriptions do not contain every ingredient used. Please notify your server of any food allergies

or intolerance when ordering Food & Drink. 
Please note that there will be a discretionary service charge of 10% added to the bill 

MEAT, BREAD, PASTA 

Steak Roast
Add all the roast trimmings to any steak for an additional £13 to the price of the steak

Lighter Dishes

Steak Tagliata 

See Our Steak Board For Todays Large Cuts Of Chateaubriand, Prime Rib & T Bone 

All Served With Thick Cut Chips 

Starters
Crayfish Cocktail, Smoked Marie Rose Sauce, Iceberg, Toast 11.5
Grilled Asparagus, Pancetta Lardons, Gorgonzola Bechamel, Frisee 12
Argentinian Prawns, Garlic Butter, Toast 14

The Turkish 16.50
Flatbread, Hummus, Feta, Olives, Roquito Peppers,
Cucumber, 2 Poached Eggs, Lettuce

The Mexican 16.50
Grilled Bang Bang Chicken, Cripsy Tortilla,
Guacamole, Tomato & Red Onion Salas, 2 Fried
Eggs, Sweetcorn, Spinach 

The Thai 14.50
Panko Bread Fried Chicken, Sweet Chilli & Lime
Glaze, Pickled Salad, Fried Egg, Basil   

Signature Dishes
Steak Burger 21
American Cheese, Bacon, House Sauce, Lettuce,
Tomato, Red Onion, Pickle, Thick Cut Chips

Pork Schnitzel 22
Panko Breaded, Fried Hen Egg, Grilled Baby gem
Lettuce, Parmesan & Truffle Mayonnaise, Thick
Cut Chips

Mixed Grill to share 72
220g Rump Steak*, Lamb Skewers*, Bang bang
Chicken, Polish Sausage, Black Pudding, Pork
Chop, Tenderstem Broccolli, Thick Cut Chips,
Choice of Sauce   

Homemade Pasta 24
Burrata, Arrabbiata, Samphire, Basil, Cherry
Tomatoes

Risotto 22
Lemon & Thyme Chicken, Chorizo, Green Beans,
Cream Veloute, Parmesan 24

Sunday Roast 
Served Until Sold Out 

Pigs In Blankets, Pork & Sage Stuffing, Beef Fat
Roast Potatoes, Honey Glazed Carrots, Garlic
Spring Greens, Yorkshire Pudding Thyme Jus

Mushroom & Leek Wellington 20
Roast Chicken 21
Roast Beef 24 

Garlic Buttered Button Mushrooms 5.50
Roasted, Honey Glazed Carrots 5.50
Grilled Garlic Buttered Tenderstem Broccoli 8

Chips 5
Signature House Salad 5
Rocket, Parmesan & Aged Balsamic 5.5

Sides 

Classic
Maldon Salt & 
Cracked Black 
Pepper
220g Rump 20 
300g Sirloin 40
300g Ribeye 41
250 g Fillet 43

Dianne
Mushrooms, 
Cream, Mustard
& Brandy Sauce
220g Rump 26 
300g Sirloin 46
300g Ribeye 47
250 g Fillet 49

Gorgonzola
Lombardy Italian 
Blue Cheese 
Sauce 
220g Rump 25 
300g Sirloin 45
300g Ribeye 46
250 g Fillet 48

Surf & Turf 
Argentinian 
Prawns In Garlic 
& Parsley Butter
220g Rump 29 
300g Sirloin 49
300g Ribeye 50
250 g Fillet 52

Italian
‘Cacio e Pepe’ 
Black Pepper &
Parmesan  Raviolo
220g Rump 28
300g Sirloin 48
300g Ribeye 49
250 g Fillet 51

Sumday  (Sample Menu)
From 12pm - 7:30pm


