THEATRE
Set Menu

2 COURSE FOR £25.5 °® 3 COURSE FOR £29.5

MON—-FRI ° 4-6PM & IOPM—-CLOSE



10 START

PORK BELLY BITES CALAMARI
Crispy and glazed with Lightly battered Nobashi baby
bourbon sauce squid, lemon miso mayo

OUR MAINS

HOT STONE STEAK EXPERIENCE +3 SUPPLEMENT
60z grass-fed sirloin, cooked by you.

Served with choice of butter,

seasoning salt, and sauce

HOT STONE TUNA STEAK EXPERIENCE

Sashimi-grade tuna, cooked by you.
Served with sesame seed salt, horseradish
butter, soy sesame sauce

CHICKEN SCHNITZEL
Parmesan & rocket salad, cranberry sauce

TOMATO VODKA RIGATONI (V)
Basil, Parmesan optional

\

\C

HERITAGE TOMATOES (VG) CHEESEBURGER
Balsamic & basil oil SPRING ROLLS

on sourdough
Add burrata (v) + 5

Mustard mayonnaise

‘s

DESSERTS

CHOCOLATE FONDANT (V) GELATO
Vanilla gelato SELECTION (V)
Vanilla, chocolate,

LEMON TART (V)

pistachio, strawberry

Raspberry coulis and sorbet (VG)

creme fraiche

ADD ONS

SIDES 5

French Fries (VG) - Chips (VG) - Bread
Selection (V) - Tenderstem Broccoli (VG)
Mashed Potato (V) - Field Green Salad (VG)
Cabbage & Dill Slaw (V)

SAUCES & BUTTERS 2.5

Red Wine Jus Sauce - Béarnaise Sauce - G

Horseradish Butter - Chimichurri

SIDES 5.5
Lemon Garlic Spring
Greens (V)

Baked Sweet Potato (V)
Mac & Cheese (V)

reen Peppercorn Sauce

Mushroom Sauce - Truffle Butter - Garlic & Parsley Butter

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. Scan the QR code for nutritional values
& food allergens. Adults need around 2,000 kcal a day. A discretionary service
charge of 12.5% will be added to your bill. Proceeds are shared with our team.

@STEAKANDCO ‘ o STEAK AND

COMPANY

0 @STEAKANDCOMPANY

STEAKANDCOMPANY.CO.UK

MAY 2026



