Beef Ribs Soya, Crustaceans

Our famous short ribs, dry rubbed
WIth our In-house spice Mmix then
slow cooked for 6 hours
and served with either a spice or
olbg sauce.

Oven-Roasted Chicken
Supreme Dairy

Pan fried spring greens, oyster
mushrooms and truffle cream,
glazed shallots and buttery potato
puree.

STEAKHOUSE

I

Festive Set Menu 2026

Three Courses £55 Per Head

STARTERS

Pan Fried New Zealand Lamb
Chops Cluten, Dairy

Flavoured with mint, siracha and
garlic, cooked to tender, served with
a Minted honey meat glaze and a
petit potato croguette.

MAINS

Pan-Seared Monkfish
Medallions Dairy, Gluten

Pan-fried leeks, roasted cauliflower,
spiced chorizo and pineapple salsa,
finished with saffron beurre blanc

Slow-Braised Lamb
Croquettes Gluten, Dairy

Crispy lamb croguettes with
rosemary and parmesan, servead
with crumbly feta, mint salsa verde
and roasted garlic aloll.

Prime Creekstone Ribeye Steak

90z Dairy (£5 Supplement)

Accompanied with glazed shallot,
wild mushrooms and beetroot
butter.

All Main Courses Will Be Accompanied With Seasonal Vegetables

Sticky Toffee Pudding Dairy,
Gluten

Accompanied with warm vanilla
cream

And Rosemary And Salt Chips

DESSERTS

Tiramisu Dairy, Gluten

Light creamy vanilla scented
mascarponi layered sponge fingers
steeped In a rich coffee and
sprinkled with coco powder

Chocolate Fondant Dairy,
Gluten

Served with flocked cream and a

Mmolten chocolate sauce

This Menu Is Available For Large Groups Via Pre Order Only




