
M E N U



Bread and Butter Board  £11
(Sharing for Two) 
Spiced olives, hummus, soft cheese 

Samosa Chaat   £9 
A unique and innovative take on chaat, 
combining flavors and textures 

Spicy Edamame   £7 
Chili garlic 

Tempura Prawns   £11 
Sriracha mayo, mango, chives 

Chicken Tikka Skewers   £11 
Butter sauce 

Mango Habanero Wings   £11 
Garlic mayo 

Lamb Chops   £13 
Mint sauce

StarterS

USDA Prime Angus Beef Fillet (250g)   £35 
Lean and tender with a delicate flavor 

Australian Wagyu Ribeye (250g)   £45 
Delicately marbled throughout for a 
superb, full-bodied flavor 

Dry-Aged Sirloin (250g)   £25 
Tender yet succulent, with a strip of juicy crackling 

Chicken Steak (250g)   £20 
Tender and succulent

Peri-Peri Chicken Burger   £15 
Cheese, house sauce, salad 

Wagyu Sliders   £19 
Smashed Wagyu beef, cheese, 
house sauce, salad

Mac ‘n’ Cheese  £7 

Dauphinoise Potatoes  £7 

Roasted Veg  £6 

Mashed Potatoes  £4 

Egg Fried Rice  £6 

House Rice  £4 

Fries  £4 
Add spicy seasoning: Cajun, 
Peri-Peri, or Truffle

Margherita  £15

Tandori Hot Chicken  £17

Mediterranean Veg  £15

Black Cod   £21 
Miso mayonnaise 

Lobster Roll   £19 
Lemon butter 

Norwegian Salmon   £19 
Tomato velouté, herb potatoes 

Red Thai King Prawns   £19 
House rice 

Chicken or Prawn Tagliatelle   £19 
Garlic bread 

1/2 Baby Chicken   £19 
Roast, Peri-Peri, or Jerk BBQ, served with 
mashed potatoes, roast vegetables, 
Yorkshire pudding, and house gravy 

Chicken Biryani   £19 
Pomegranate raita 

Wagyu Tacos   £19 
Avocado chutney, birria 

Slow-Cooked Beef Ribs   £19 
Chimichurri, buffalo 
hot sauce, bao buns 

French Dip   £21 
Beef steak, cheese, chimichurri, 
house gravy, French fries 

Beef Biryani   £21 
Pomegranate raita

Burgers

Allergen notice

Sourdough 
Pizza

The Steaks
All steaks are served with your choice of peppercorn sauce, mushroom sauce, chimichurri or house gravy.

Sides

Mains

Currently not catering for allergies or intolerances but do speak to a member of staff and we will try our best. 


