STEAK NIGHT
MENU
FOR THE TABLE

Marinated Olives V, Vg, Gf, Df  £4
Freshly Baked Bread with olive oil & balsamic vinegar V/, Vg, Gfo ~ £4.50
Baked Camembert, breadsticks, celery & house chutney V, Gfo  £15

SMALL PLATES

Cauliflower steak, butterbean puree, sauce Vierge V, Gfo £8.50 / £15
28 days aged steak tartare, shallots, capers, parsley and egg yolk Gf £10
Grilled lamb koftas with tzatziki and flat bread £10 / £18

Fried calamari with aioli dip and pickled red onions VvV £10

MAINS
Sirloin steak 8oz £24 Choose your sauce from:
Rump steak 8oz £19 Blue cheese sauce

» Ramp steak & a pint of beer for £24.50

Local Venison steak 8oz £17 Peppercorn sauce

Local lamb rump steak £25 Whisky sauce

All steaks come with skin on fries, grilled tomato and mushroom Béarnaise sauce

British Chateaubriand £70 (to share)

Gratinated baby potatoes, buttered French beans
» Chateaubriand & a bottle of Australian Shiraz Cabernet Sauvignon ‘The Barry Bros’ for £100

Wisteria Burger, mature cheddar, baby gem, beef tomato homemade burger relish with
Koffman fries, Maldon sea salt or our chillisalt £16  Add an extra beef patty for £5

Hoisin whole pork ribs, house slaw, chilli skin on Koffman fries £18

Butternut squash Wellington, skin on fries, French beans, vegan red wine jus V' £15

SIDE DISHES
Koffman fries, Maldon sea salt or our chilli salt \VV/, Vg, Gf £5
Panache of vegetables V/, Vg, Gfo £5

Truffle mash with crispy onion V, Gfo  £5
Mixed leaf salad V, Vg, Gfo £5.50

Please advise the team of any food allergies.

A discretionary 10% service charge will be added to the final bill. 100% of which goes to the team who served you.



PUDDINGS & CHEESE

Sticky Toffee Pudding, English rum & raisinice cream V' £8
Panna cotta with berry coulis V' £7.50
Chocolate Brownie, crushed pistachios & vanilla ice cream V, Gf £8
Apple Crumble, winter berry & vanilla custard or ice cream V Gf £8
Three scoops of ice-creams or sorbets VVgo £6

Cheese Board, Long Clawson Stilton, Rutland Red Leicester,
Lincolnshire Poacher, Homemade Chutney,
Biscuits & Grapes V' £11

Please advise the team of any food allergies.

A discretionary 10% service charge will be added to the final bill. 100% of which goes to the team who served you.



