DINNER MENU

TO START

Crispy Steak Roll
With spiced bourbon maple glaze

Burratav
With tomato, basil pesto and toasted pine nuts

Smoked Beef Tostada

With lime and créme fraiche

Pumpkin Soup v
With toasted ciabatta bread

King Prawns
With lemon and chilli salsa

CHARCOAL GRILL & MAINS
Rib-Eye Steak with Peppercorn Sauce

Served with a choice of paprika chips or spicy lemon salad

Lobster Macaroni & Cheese
Black Truffle Tortellini v

With Pecorino Romano cream sauce

Traditional Roast Turkey

With roasted vegetables, gravy & cranberry sauce

Macaroni Cheese v
With vegetarian steak

Surf & Turf +£10
Grilled steak & half lobster with roasted garlic & chimichurri
served with a choice of paprika chips or spicy lemon salad

DESSERT
The Mason Jar v

Honeycomb, chocolate fudge brownie,
vanilla ice cream and toffee caramel sauce

Orange Truffle Liquid Strawberry Delight

With vanilla ice cream
Keylime Cheesecake v

Cheese Plate

With mango chutney, cornichons and cheese crackers

3 COURSES £85'00 per person

(v) Suitable for vegetarians
Children under the age of 6 dine free of charge.
Children aged 0 to 12 years are charged at half the adult menu price.
[f you have a food allergy or intolerance, please speak to a member of our staff before you order or consume
any food or beverage. A discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT.







