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Starters
Soup of the Day, crusty bread 





£4.00
Mushroom gratin, creamed mushrooms, parmesan crust, bread
£5.00 

Slow roasted belly of Pork, cider & pear chutney


£6.00


Twice baked cheddar cheese soufflé, parmesan crust

£6.00

½ Pint of shell on prawns, garlic mayonnaise



£7.00
 Sauteed Crevettes, in garlic and herb butter



£6.00


Smoked salmon cannelloni, stuffed with goats cheese, beetroot      £6.00                   









Fresh fish cakes, poached egg, hollandaise sauce 


£8.00

 The Steaks
8 oz /16 oz Rump






£10.00/£17.00
A true grilling steak with good flavour.
16 oz-18 oz T-Bone







£18.00
A combination steak with plenty of marbling. The bone separates

the tenderloin and slice from the top loin.





12 oz Porterhouse







£17.00
Essentially the T-Bone’s big brother combining two steaks in one,

the Sirloin  &  the Fillet.

8 oz/12 oz Rib Eye






£13.00/£18.00
Also known as the filet of prime rib & considered to be the most

popular cut. 
6 oz/10 oz Fillet







£15.00/£25.00
Think French! The name of this cut translates as tenderloin & is

the tapered fork tender end of the short loin. 
Surf ‘n’ Turf;   add 3 crevettes to your steak   


        £  2.50 supplement


All steaks served with, roasted vine tomatoes, grilled mushrooms
Hand cut chips.
Pepper sauce / Blue cheese sauce / Garlic & herb butter
