
 
 

MENU 

V: Vegetarian    VE: Vegan    VE*: Vegan adaptable     GF: Gluten free 
GF*: Gluten free adaptable         DF: Diary free 

DF*: Diary free adaptable        NF: Nut free 
 

Please Note Where Possible We Are Happy to Accommodate Allergens, 
However, We Regret We are Unable Accommodate Personal Preferences and Dislikes  

A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR FINAL BILL, THIS IS SHARED DIRECTLY 
WITH ALL STAFF MEMBERS, PLEASE ASK IF YOU WOULD LIKE THIS REMOVED. 

 

STEAK NIGHT 
WHILE YOU WAIT — House bread, whipped butter and olives for two £7.50. 

THE MAIN EVENT — £70 FOR TWO 

 

8oz Sirloin Steak 

Served with Hand cut Chips, Roasted Tomato & Mushroom Duxelle 

Add king prawns +£4 per person. 

GF/NF 

Includes a Bottle of House Red or White Wine to share. 

Sides 

Beer Battered 
Onion Rings 

£5 

Sauteed 
Green Beans 

£5 

Mixed 
Salad Leaves 

£4 
 

Sauces - £3 

Peppercorn Red Wine Blue Cheese 

 

Why not finish with something sweet? 

Chocolate Fondant 
Peanut Butter Ice Cream – Caramelised Peanuts 

V £10 
Vanilla Cheesecake 

Berry Sorbet – Mixed Berry Coulis 
NF/V £10 

Sticky Toffee Pudding 
Toffee Sauce – Clotted Cream 

V/NF/GF £10 

 


