
S teak  ni ght s  in  the  Garden
EVERY SATURDAY IN AUGUST

FROM 19.30  -  21 .30

M A I N S
DRY-AGED BY  OUR BUTCHER FOR A  M IN IMUM OF  30  DAYS

9oz s ir lo in £39

300g Wagyu s ir lo in  £75

al l  served with one s ide  and Café  de  Paris  or  peppercorn sauce

T O  S H A R E
IDEAL  FOR TWO PEOPLE

Mixed gr i l l  £62

Gril led cal f ' s  l iver ,  lamb cut let ,  r ibeye  s teak,  pork bel ly ,  
whole  spatchcock chicken,  gr i l led mushrooms

S I D E S
YOU MAY SELECT ADDIT IONAL S IDE  D ISHES

Gri l led focaccia £4
Gri l led sweet potato,  smoked sa l t  £5.5

Hand cut tr ip le cooked chips £6
Gri l led ka le ,  broccol i  t ips £6

Asparagus ,  pecor ino, hazelnut dress ing £7
Gri l led baby gem, anchovy dress ing £7

Green sa lad £5

W I N E S

Hesketh Lost Weekend Chardonnay,  Austra l ia ,  2022 175ML 
Hesketh Midday Somewhere Shiraz ,  L imestone Coast ,  Austra l ia ,  2022 175ML

se lect  two g lasses  of  wine for  an addit ional  £13*

*wine prices above applicable when choosing from this menu only

We use a wide range of ingredients in our kitchen, some of which may contain allergens. If you have a specific allergy or 

dietary requirements, please let us know. Our prices are per person and inclusive of the current VAT rate.  Please note, 

a discretionary 12.5% service charge has been added to your bill. 100% of this charge goes to the team members.




