
S T A R T E R S

Saturday Steak Night menu is not available in conjunction with the Gourmet Society, Times+ card or any other promotional offer. *Contains alcohol. All dishes are subject to availability. All prices include VAT at 
the current rate. 100% of  our tips are retained by our team members. Some of  our fish dishes may contain small bones. All our food is prepared in a kitchen where nuts, gluten and other allergens are present and 
our menu descriptions do not include all ingredients – if  you have a food allergy, please let us know before ordering. Full allergen information is available, please ask a team member for details.� VIN/DN15/FPM/17

S T E A K S
All of our steaks are aged for a minimum of 28 days for superb flavour and tenderness 

and are served with beer-battered onion rings and seasoned chips

Salt and pepper calamari with chorizo  
and chipotle jam

Today’s soup with crusty bread (V)

Chargrilled halloumi and beetroot hash  
with avocado, soya roasted seeds  

and a béarnaise sauce (V)

King prawn and avocado cocktail  
with Marie Rose sauce and sour dough bread

Hand-crumbed langoustines and mussels  
with a dill pickle hollandaise

Oven-baked garlic and cheddar mushrooms  
with garlic bread (V)

Chargrilled lamb koftas on a cucumber, tomato,  
onion and mint salad with garbanzo dip

Oak smoked chicken liver pâté with onion  
marmalade and toasted sour dough bread

served with a roasted flat mushroom
8oz SIR LOIN

8oz rump steak, gammon steak, Cumberland sausage wheel, chicken breast,  
lamb rump, black pudding, a free-range fried egg.

MI X ED GR IL L

served with mushrooms in a garlic and cheddar sauce
10oz R IBEY E

served with mushrooms in a garlic and cheddar sauce
7oz F IL L ET

Peanut butter, chocolate and toffee 
cheesecake (V)

Cherry bakewell panna cotta

Belgian chocolate brownie* (V)

Berry Eton mess (V)

Melba crème brûlée

Strawberry jam sponge (V)

Kentish Bramley apple 
crumble (V)

Classic sherry trifle

Treacle sponge (V)

P U D D I N G S

 Add to your steak: Brandy peppercorn sauce  £1.50    Béarnaise sauce  £1.50    Dressed side salad  £2.50 
Hand-crumbed langoustines  £4.00

Available from 5pm

8 o z Si r l o i n o r 10 o z R i b e y e  + starter + pudding  £20

M i x e d G r i l l  o r 7o z F i l l e t St e a k  + starter + pudding  £25


