THE GRILL

Chicken Liver & Brandy Parfait
Sticky fig relish & sourdough croutes
(218 Kcal)9.25

Pea & Mint Soup
Basil pesto, croutons
(Vg) (208 kcal) 8.00

NIBBLES

Warm Rustic Bread
Balsamic vinegar & olive oil (V) (473 kcal) 4.75

Kalamata Olives (V) (302 kcal) 4.75

STARTERS

Burrata Mozzarella
Prosciutto, honey roast fig &
pinenut dressing (514 kcal) 10.75

Baked Whole Camembert
Garlic croutes (V) (496 kcal) 9.50

Crispy Chinese Pork Belly

Devon Crab on Toast Asian salad (671 kcal) 9.25

Cucumber, lime mayo &

Chargrilled Asparagus
watercress salad (210 kcal) 10.75

Romesco sauce & smoked yoghurt
(V) (402 kcal) 10.25

FINEST QUALITY GRASS FED BEEF

All of our steaks are served with slow roast plum tomato, grilled garlic field mushroom and triple cooked chips

BLACK ANGUS
50-DAY AGED

BLACK ANGUS PRIME RUMP

A firm texture and rich flavour,
recommended medium

BLACK ANGUS SIRLOIN
A delicate flavour balanced with a firmer
texture, recommended medium rare

BLACK ANGUS RIBEYE
Afinely marbled cut,
recommended medium

STEAKHOUSE
SPECIALS
Gammon Steak (280g/1002)

2 fried eggs, pineapple & chilli jam,
skin on fries (1246 kcal) 19.25

Rump Steak (224g/807) (1008 kcal) 27.50
Sirloin Steak (224g/807) (956 kcal) 31.50
Ribeye Steak (280g/10027) (1222 kcal) 35.00
Salt & Pepper Pork Tomahawk
(308g/1102) (961 kcal) 21.95

Choose your sauce
Peppercorn (126 kcal) 4.25

Beéarnaise (212 kcal) 4.25
Chimichurri (272 kcal) 3.75

Roast Lamb Rump
Braised shoulder, rosemary crispy potatoes,
peas, spinach & salsa verde (948 kcal) 22.95

Steak Toppings
Blue cheese (78 Kcal) 2.95
2 fried eggs (290 kcal) 2.00

Grilled Tandoori Chicken
Served with Turkish salad, flatbread &
mint yoghurt dressing (873 kcal) 19.25

BURGERS

Our burgers are served in a brioche bun,
with lettuce, tomato & red onion
& skin on fries

Steakhouse Burger
Beef patty, crisp streaky bacon,
melted Cheddar, pickled cucumber,
burger sauce (1519 kcal) 19.25

Cajun Spiced Chicken Fillet
Crispy bacon, crushed avocado,
chipotle sauce (1201 kcal) 18.95

Beyond Meat Vegan Burger
Smoked cheese, caramelised onion chutney,
vegan bun (Ve) (977 kcal) 18.95

Classic Caesar Salad
Crunchy baby gem, Parmesan shavings,
garlic croutons, anchovies (418 kcal) 13.95

FISH &
VEGETARIAN

Beer Battered Haddock Fillet
Triple cooked chips, crushed minted peas &
chunky tartar sauce (972 kcal) 19.50

SOMETHING
ON THE SIDE?

Triple Cooked Chips (V) (463 kcal) 4.95
Skin on Skinny Fries (V) (440 kcal) 4.95

Selection of Green Vegetables
(V) (116 kcal) 5.25

Pan Fried Sea Bass
Buttered new potatoes, vegetable linguine,

samphire & sauce Véronique (979 kcal) 20.75 Hand Battered Onion Rings

Cumin Roasted Squash Mustard mayo dip (V) (429 kcal) 4.95

& Lentil Wellington
Tenderstem & sugar snaps,
mint raita (V) (522 kcal) 16.50

Tomato, Roquette & Onion Salad
Basil oil (ve) (159 kcal) 4.95

SALADS

Grilled Halloumi Salad
Cumin roasted chickpeas, red onions &
beetroot, yoghurt garlic dressing
(V) (793 kcal) 16.50

With grilled chicken breast (259 kcal) 5.75
With grilled salmon (319 kcal) 6.75

Eton Mess
Meringue, Chantilly cream &
strawberries (540 kcal) 8.50

Indulgent Triple Chocolate Brownie
Chocolate sauce,
vanilla clotted cream ice cream
(749 kcal) 8.50

DESSERTS

Glazed Strawberry Cheesecake
Strawberry Relish
(384 kcal) 8.50

ARTISAN ICE CREAMS

Clotted cream (V), honeycomb (V),
Amaretti & cherry, raspberry sorbet (Vg),
chocolate truffle (V), rum & raisin (V),

Vanilla Pannacotta strawberry (438 kcal) 7.50

Summer fruits, tuile biscuits

(779 kcal) 8.50 Three scoops - your choice

(V) Suitable for Vegetarians. (Ve) Suitable for Vegans. (Vg) Made with vegan ingredients. All weights are approximate uncooked weight.
If you have a food allergy or intolerance, please inform a member of staff before dining. All food is prepared in an area where allergens are present.
A 10% discretionary service charge will be added to your bill. All prices are inclusive of VAT at the current rate.




