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STEAKS 

WHAT'S YOUR BEEF? 
All our steaks are a Minimum 28 day aged English beef and are chargrilled and served with Roasted beef 
tomato, open field mushroom, tenderstem broccoli, onion rings and triple cooked chips.
Sauce not included unless stated

We advise how each steak should be cooked; these are beautiful cuts of meat and cooking them any more 
may (probably will) affect how the steak tastes and its tenderness. Please trust us, well done is not the 
way forward! If you love beef as much as we do, then you're in the right place. 

SIRLOIN 8oz £24

Sirloin Steak is a butter-tender piece of 
beef with a small rim of fat that serves as 
the flavour carrier.

Comes from the sirloin section, which is 
on the back of a beef animal between the 
fore-rib and the rump.

Best served rare/medium rare

RUMP 8oz £19.50
Comes from the bovine's backside. Works 
harder than most other parts of the cow, 
leading to a greater amount of flavour. 
Best served rare /medium rare

RIBEYE 10oz £24
Cut from the fore rib of the cow. 
The key to its flavour is marbling (little 
rivers of fat, that run through the beef). 
Best served medium rare 

CHATEAUBRIAND 16oz £58

Chateaubriand is a very tender steak cut from 
the thickest part of beef tenderloin; this is the 
long tapering muscle found directly on the 
lower two sides of the animal's spine.
Best served medium rare

For a maximum of 2 people

THE GREEDY COW(S) £55 
Indecisive? Why not try the 3 steaks to the left 
on one plate? Comes with 2 sauces, roasted 
tomato, tenderstem broccoli, open field 
mushroom, onion rings & triple cooked chips
For a maximum of 2 people 

FILLET 6oz £28.50
From the tenderloin and as suggested, 
the most tender cut of beef, with little 
to no fat content. 
Best served medium rare/medium 

SPECIAL OFFER 2 for £30

(WEDNESDAY ONLY)
Choose from either Sirloin or Rump Steaks, 
Served with roasted beef tomato, open field 
mushroom, tenderstem broccoli, onion rings 
and triple cooked chips.

If you have any allergen or dietary requirements, speak to your server who will be happy to discuss. 

SAUCES 

£2 each. 

PEPPERCORN SAUCE 

BLUE CHEESE SAUCE (V) 

RED WINE JUS

GARLIC & MUSHROOM 

SIDES 

SKINNY FRIES (Vv) £3.50 

CREAMED MASH (V) £3.50 

SEASONAL VEGETABLES (Vv) £3.50 

TRIPLE COOKED CHIPS(Vv)  £3.50 

MICRO SALAD (Vv) £2.50

ONION RINGS(Vv)  £3.00

DESSERTS 

BANOFFEE ROULADE £6

BELGIAN CHOCOLATE MELTING 
MOMENT £6.50

STICKY  TOFFEE PUDDING  £6

WHITE CHOCOLATE RISOTTO £6.50

TRIO OF ARTISAN ICE CREAM £5.50




