
T H E 

G R I L L

S I G N A T U R E  M A I N S

Carefully selected from the UK & Ireland

A P P E T I S E R 

Warm Bread and Garlic Bread G, MK

Selection of Butter

S T A R T E R S

Greek Salad (V) MK, SP

Tomato, Cucumber, Green Pepper, Onion, 

Olives, Feta Cheese with Oregano and 

Olive Oil

French Onion Soup G, MK, CY, SP

Slow-cooked Onion Soup finished with Gruyère 

Croutons

Burgundy Escargots M, G, MK, SP

Classic French Snails baked in Garlic, Parsley 

and Herb Butter +£2.00

Mediterranean Shrimp Casserole C, MK

Shrimp, Tomatoes, Garlic, Olives, Olive Oil 

and Feta Cheese +£3.00 

C H O O S E  Y O U R  S A U C E

Creamy Black Pepper Sauce  MK, SP, CY, A

Béarnaise Sauce  E, MK, SP 

Stilton Blue Cheese Sauce  MK, SP

C H O O S E  A N Y  2  S I D E  D I S H E S

Additional £2.00 per side

Chunky Chips 

Truffle Fries with Parmesan MK

Aged Cheddar Mac & Cheese G, MK

Sautéed Spinach MK

Seasonal Sautéed Vegetables MK 

Green Salad with French dressing MD, SP

C H E E S E  &  D E S S E R T 

British Cheeses with Crackers and 

Chutney MK, G, N

Chocolate Mousse MK, G, E, N

Lemon Tiramisu MK, G, E, SP, A

Please note that some of the dishes may contain allergens. 

See the definitions below:

Alcohol A

Celery CY 

Gluten G

Crustaceans C

Eggs E 

Fish F

Lupine L

Milk MK

Mustard MD

Nuts N

Peanuts P

Sesame SS

Soya S

Sulphite SP

Mollusca/Shellfish M 

Vegetarian Choice (V)

If you require Sugar-Free, Gluten Free or any other Special Diet, 

please, contact your waiter.

Grilled Norwegian Salmon Fillet  F +£2.50

Salmon, grilled to perfection and finished with a 

delicate glaze. A light, flavourful catch for those 

seeking something wonderfully fresh. 

Grilled Free Range Chicken Breast

Tender chicken breast, grilled and served simply to 

let its quality shine through. A classic choice, done 

properly. 

Rump Steak - 9oz | 21-Day Wet Aged 

A well-loved cut with bags of flavour, wet aged for 21 

days to develop real depth and tenderness. Simply 

grilled and simply satisfying. 

Ribeye Steak - 12oz | 28-Day Wet Aged +£10.00

Generously marbled and wet aged for 28 days, our 

ribeye is rich, juicy, and full of character. A steak 

lover’s favourite, through and through. 

Sirloin Steak - 12oz | 21-Day Aged +£8.00

A firm favourite with a satisfying bite, aged for 21 

days to bring out its full, robust flavour. Grilled 

just as you like it.  

Fillet Steak - 8oz | 21-Day Wet Aged +£6.00

The most tender cut on board, wet aged for 21 

days for a melt-in-the-mouth finish. Understated 

elegance on a plate. 

T-Bone Steak - 20oz +£12.50

A hearty, show-stopping cut combining both 

fillet and sirloin in one. For those with a hearty 

appetite and an appreciation for a proper feast. 

Beyond Meat Steak - Vegan (V) G, S

A plant-based steak alternative, grilled and 

seasoned to deliver on flavour and texture alike. 

Proof that going plant-based needn’t mean going 

without. 


