
Steak Night Menu 
 

STARTERS/SMALL PLATES 
Gourmet King Prawn Cocktail with brown bread & Butter £8.95 

Lamb Chilli Nachos, topped with lamb chilli, cheddar cheese & soured cream sml £8.95 / lrg £14.95 (to share) 
 3 Bean Chilli Nachos topped with cheddar cheese sml £7.95 / lrg £13.95 (to share) v, vg 

Panko Breaded Butterfly King Prawns with sweet chilli sauce dip £7.95 
Crispy Calamari with sriracha chilli mayo dip £8.95 

Farmhouse Pate with red onion chutney & charred ciabatta bread £7.95 
Breaded Garlic Mushrooms with sriracha chilli mayo dip £6.95 v 

 
MAINS 

Steak Night Special Offer 
Enjoy a complimentary bottle of house red wine (Marques del Puente Tempranillo) or house white wine 

(Marques del Puente Sauvignon) with every 2 steaks ordered. Or if you would prefer to upgrade your wine, 
we can deduct the value of the house wine from your chosen bottle. 

 
28-day Aged Steaks 

Fillet – the highest quality cut, meltingly tender and very little fat £31.95 gf 

Rib-eye – Chef’s favourite, great flavour cut with veins of flavour running through the steak £29.95 gf 
 

Both served with chunky chips, button mushrooms, chargrilled tomato & garden peas gf 
Steak Sauce : Au Poivre (Peppercorn) £2.50 

 
Pan Roasted Fillet of Fresh Salmon OR Fresh Cornish Cod Fillet £18.95 gf 

with minted new potatoes, dwarf green beans, roasted vine cherry tomatoes and Hollandaise sauce  
 

Slow Roasted Lamb Shoulder Curry (medium heat) with Basmati rice, mango chutney and popadom £16.95  
 

Calf’s Liver & Bacon with smoked streaky bacon, mashed potato, onion gravy and peas £17.95 gfa 
 

Battered Fresh Cornish Cod Fillet & Chunky Gourmet chips, with garden or mushy peas £17.95 gf 
 

“Smashed” Beef Burger with Cheddar cheese, sliced gherkin, gem lettuce, burger relish & fries £15.95 
 

Pie of the Day (proper encased pie with puff pastry) with fries or mash, gravy and garden peas £17.95 
 

Lamb Chilli con Carne served with Basmati rice, sour cream & nachos £15.95 
 

Wholetail Scampi with fries, garden peas, lemon, tartare sauce and salad garnish £15.95 
Veggie 

Mixed Bean Chilli “con Carne” served with Basmati rice & nachos £14.95 v,vg 
 

Chickpea, Sweet Potato & Spinach Curry served with Basmati rice, mango chutney and popadom £15.95 v,vg 
 

Beetroot & Butternut Squash Wellington served with sweet potato fries and salad £17.95 v, vg 
 

SIDES 
Chunky Chips £4.75 v,vg,gf  | Skinny Fries £4.00 v,vg,gf   
Sweet Potato Fries £6.00 v,vg | Halloumi Fries £6.95 v 

Garlic Ciabatta £4.00 v | Garlic Ciabatta with melted Cheddar £5.00 v 
PUDDINGS 

Raspberry Frangipane Tart with vegan vanilla ice cream £7.95 vg, gf 
 

Mini Chocolate Filled Churros served hot with chocolate dipping sauce £7.95 v 
 

Chocolate Chip Brownie with vanilla ice cream £7.95 v 
 

Treacle Sponge Pudding with custard or vanilla ice cream £7.95 v 
 

      Sticky Toffee Pudding with custard or vanilla ice cream £7.95 v, gf. 
 

Ice Creams (3 scoops) £6.95 v, gf (Salted Caramel, Strawberry, Chocolate, OR Vanilla (+Vegan Vanilla vg). 
 

(gf) Gluten Free, (v) Vegetarian, (vg) Vegan 


