
plus bread selection for the table on arrival
GLASS OF PROSECCO 

A WELCOME

CHEF’S SIGNATURE 
SOUP (V) 400kcal

Please ask your server 
for information

MUSHROOM TARTLET (VG) 408kcal

Onion relish, spinach, shimeji, 
chestnut & oyster mushrooms, 
truffle dust

CHEESEBURGER 
SPRING ROLLS 583kcal

Mustard mayonnaise

PORK BELLY BITES 866kcal

Crispy and glazed with 
bourbon sauce

FRITTO MISTO DI MARE 582kcal

Lightly battered Nobashi prawns & 
baby squid, lemon miso mayo

GARLIC & CHILLI PRAWNS 675kcal

Tiger prawns, garlic and chilli butter
Pair with bread + 3.9 +310kcal

Choose one per person

To Start

Exclusive Set Menu
4-COURSE SET MENU FOR £75 PER PERSON

Choose one option per course, plus two sides. Available for groups of 6 people or more.  
Must be pre-ordered at least 72 hours in advance

Scan the QR code for nutritional values & food allergens.

Adults need around 2,000 kcal a day. 

Please use the key to find suitable dishes: V Vegetarian / VG Vegan

Guests with allergies and intolerances should make a member of the team aware before placing an order for food and beverages. Guests with severe allergies or intolerances should be aware 
that although all due care is taken, there is a risk of allergen ingredients still being present. A discretionary service charge of 12.5% will be added to your bill. Proceeds are shared with our team.



Desserts
Choose one per person

Choose two per person

On the Side
DUCK LEG CONFIT 1386kcal 
Grand Marnier & red wine sauce, 
braised red cabbage, sweet potato 

BBQ PORK RIBS 1859kcal 
Barbecue sauce

VEGAN STEAK 5oz (VG) 720kcal 
Soy steak, chimichurri sauce

TOMATO VODKA 
RIGATONI (V) 1400kcal 
Basil, Parmesan optional

Choose one per person

OurMains

Our famous hot stone allows you to cook to your personal perfection.  
Served with butter, seasoning salt, and sauce of your choice.

1. CHOOSE A BUTTER
Garlic & Parsley Butter 186kcal 
Truffle Butter 177kcal  
Horseradish Butter 160kcal 

SASHI RIBEYE 12oz 1070kcal

Grass-fed, Finnish Ayrshire Heifer

SASHI FILLET 10oz 740kcal

Grass-fed, Finnish Ayrshire Heifer

SLICED WAGYU SIRLOIN 6oz 460kcal

Grade F1 Jack’s Creek Australian Wagyu

USDA NEW YORK STRIP 10oz 790kcal

Grain-fed, marbled American sirloin

OCEAN BEEF RIBEYE 10oz 950kcal

Grain-fed, New Zealand Black Angus

OCEAN BEEF FILLET 8oz 620kcal

Grain-fed, New Zealand Black Angus

TUNA SLICED FILLET 300g 760kcal 
Sashimi-grade tuna cooked by you. Served with sesame seed salt,  
horseradish butter, soy sesame sauce

Choose one per person

The Steak Stone Experience

2.CHOOSE A SALT
Maldon Salt & Pepper, Steakhouse 
Secret Seasoning Salt, 
Rosemary & Thyme Salt

3.CHOOSE A SAUCE
Mushroom Sauce 198kcal, Béarnaise Sauce 330kcal 
Green Peppercorn Sauce 222kcal, 
Chimichurri 315kcal Red Wine Jus Sauce 230kcal

CHOCOLATE FONDANT (V) 596kcal 
Vanilla gelato

STICKY TOFFEE PUDDING (V) 841kcal 
Vanilla gelato

LEMON TART (V) 530kcal 
Raspberry coulis, crème fraîche

GELATO SELECTION (V) 230kcal 
Vanilla, chocolate, pistachio, 
strawberry sorbet (vg)

BURNT BASQUE 
CHEESECAKE (V) 681kcal 
Blackberry & redcurrant compote

CHIPS (VG) 521kcal	 5
FRENCH FRIES (VG) 421kcal	 5
TRUFFLE MASHED POTATO (V) 750kcal	 6.5
MAC & CHEESE (V) 769kcal	 5.5
TENDERSTEM BROCCOLI (VG) 197kcal	 5 
Toasted almonds
FIELD GREEN SALAD (VG) 103kcal	 5 
Soy sesame dressing, sesame seeds
CAESAR SALAD 170kcal	 5 
Sourdough croutons, anchovies and parmesan dressing
GRILLED HISPI CABBAGE (V) 317kcal	 5.5 
Miso butter, garlic breadcrumbs
SAUTÉED MUSHROOMS (V) 417kcal	 5 
Garlic & thyme butter
BRAISED RED CABBAGE (V) 180kcal	 5.5 
Soy sesame dressing, sesame seeds

Adults need around 2,000 kcal a day.



Exclusive Drinks Package
Available in addition to any of our group menu orders for groups of 6 people or more.  

Must be pre-ordered at least 72 hours in advance.

THE HERDSMAN  
LAGER

330ml / 4.5% ABV 
20 For £105

DISSOLUTION 
IPA

500ml / 5% Abv 
20 For £120

THREE SWORDS 
XPA

500ml / 4.5% ABV 
20 For £120

FROM THE

BREWERY 

Mix & Match Available

MERRY MIX
10 People – £240

JOYFUL JAMBOREE
20 People – £405

SPARKLING SOIRÉE
35 People – £535

BOTTLE BUNDLES 

12 The Herdsman Lager 330ml

3 Familia Castano Macabeo 
or Syrah Organic, Petite Roubie

2 NV Argeo Proscesso Brut, Rugerri

24 The Herdsman Lager 330ml

5 Familia Castano Macabeo 
or Syrah Organic, Petite Roubie

3  NV Argeo Proscesso Brut, Rugerri

30 The Herdsman Lager 330ml

6 Familia Castano Macabeo 
or Syrah Organic, Petite Roubie

5  NV Argeo Proscesso Brut, Rugerri

EL DIABLO
Enemigo 55 Blanco tequila, 

lime juice, agave nectar, 
coriander, red chillies

MOJITO
Takamaka Blanc Seychelles 

rum, fresh mint, lime, 
sugar, soda

NEGRONI
Tanqueray gin, Karminia 

Rosso, Campari

£12 Per Person. (Select One)

PINK MIRAGE 
Aperol, Tanqueray, 

watermelon, 
pink grapefruit soda 

COCKTAILS
UPON ARRIVAL

NV ARGEO PROSECCO 
BRUT, RUGERRI

Prosecco, Italy
4 For £115

RATHFINNY 
CLASSIC CUVEE
Sussex, England NV

4 For £220

NV BRUT MOSAIQUE, 
CHAMPAGNE JACQUART

France
4 For £250

VAULT 
FROM THE

FAMILIA CASTANO 
MACABEO

Murcia, Spain 2024
4 For £108

PINOT GRIGIO,
II SOSPIRO

Italy, 2024
4 For £108

SYRAH ORGANIC,
PETIT ROUBIE

France, 2023
4 For £108

FROM THE

VINEYARD 

Mix & Match Available


