STEAKHOUSE

Set Menu 2026

£60 per head

Please choose one of the following

Trio Of Spicy Beef Tacos Dairy, Gluten, Mustard
Morsels of prime beef flash fried, enhanced with a piqguant tomato salsa and garlic chive

creme fraiche.
Or

American Spicy Chicken Wings Dairy
Marinated with spices, then oven baked and served with buffalo sauce and blue cheese.
Or
Bocconcini Mozzarella Balls Gluten, Eggs, Dairy
A succulent deep fried mozzarella balls, served with cherry tomato and garlic mayo.

Followed By

Please choose one of the following

Beef Wellington With Creekstone Fillet (£10 Supplement) Dairy, Gluten, Crustaceans, Mustard
Tender fillet of creekstone beef, topped with a crown of field mushroom pate and wrapped In

flaky pastry, served with a rich red grape meat glaze perftumed with tarragon.
Or

Pan-Seared Monkfish Medallions Dairy, Gluten
Pan-fried leeks, roasted cauliflower, spiced chorizo and pineapple salsa, finished with saffron
peurre pblanc.
Or
Aberdeen Angus Ribeye Steak (£5 Supplement)
Briskly cooked to your requirement, married with a subtle peppercorn cream.
Or

Oven-Roasted Chicken Supreme Dairy
Pan fried spring greens, oyster mushrooms and truffle cream, glazed shallots and buttery
potato puree.
Or
Homemade Truffle Ravioli Gluten, Dairy, Mustard
Ravioll stuffed with cheese and truffle in a creamy white sauce topped with rocket and
drizzled with chilli oil.

All Main Courses Will Be Accompanied With
Seasonal Vegetables And Rosemary And Salt Chips

Dessert
Dessert of the day

Mocktail

Choose any one of the mocktails from the drinks menu




