
 

 

 
Steak Night 

2 Courses £24.95 | 3 Courses £29.95 

  

Wednesday-Thursday 

6-9pm 

 
 

To Start  
Chefs Soup of the Day   

Bread & Butter  

 

Arancini 

Bolognese, aged parmesan & truffle aioli 

 

Prawn Crumpet  

Marie Rose sauce 

  

 

 

The Main Event  
10oz  Dry Aged Sirloin Steak  

Tomato jam, charred onions, mushroom duxelles, beef fat 

chips 

Peppercorn or Diane sauce  

 

 

 

 

 

To Finish  
Todays Cheesecake  

 

Sticky Toffee Pudding 

Vanilla ice cream, honeycomb & caramel sauce 

 

Trio of Sorbet 

Mixed berries 
 

 

v– vegetarian | vg– vegan | vgo– vegan option |  

gf– ‘gluten free’ | gfo– ‘gluten free option’ 

 

 

 

(GFO, VGO) 

(GF) 

(GFO) 

(VG,GF) 


