Steak and Company

While You Wait

9 PIRANI, PROSECCO DOC EXTRA DRY, ITALY 7.50 (125ML)
U NEGRONI 12.00

NOCELLARA OLIVES 4.50 v
SWEET PICANTE PEPPERS wITH CREAM CHEESE 7.95 Vv

Starters

BEEF CARPACCIO 14.00
TRUFFLE MAYONNAISE, WALNUTS, PARMESAN AND ROCKET SALAD

BUFFALO-SAUCE CAULIFLOWER 9©.50 ve

COLOURFUL CAULIFLOWER, PICKLED VEGETABLE RIBBONS, SOYA YOGURT

BURRATA 11.50 v
SPICED TOMATO AND PEACH CHUTNEY, AGED BALSAMIC, BASIL OIL

IBERICO HAM & MOZZARELLA CROQUETTES 11.50
CARAMELISED ONION PUREE, SMOKED PAPRIKA

& GARLIC & CHILLI PRAWNS 12.00

TIGER PRAWNS, GARLIC AND CHILLI BUTTER

BAKED GOAT’S CHEESE 10.50 v

BEETROOT AND POMEGRANATE SALAD, CANDIED PECANS, SWEET CHILLI JAM

CHEESEBURGER SPRING ROLLS 11.00

MUSTARD MAYONNAISE

Winter Specials

WHITE ONION SOUP .00

CRISPY ONIONS, OLIVE OIL

DUCK CONFIT 24.00

TRUFFLE MASHED POTATOES, SAUTEED SPINACH, RED WINE JUS

BREAD AND BUTTER PUDDING 9.95

SULTANAS, WARM CUSTARD

Sides

CHARRED BROCCOLI 5.00
MAC & CHEESE 5.00
BREAD SELECTION 5.00 v

TRUFFLE MASH 5.00 v
SHOESTRING FRIES 5.00 ve
CHIPS WITH SEA SALT 5.00 VE
FIELD GREEN SALAD 5.00 ve
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House Steaks

OUR AWARD-WINNING BUTCHERS HAVE CAREFULLY
SELECTED THE FINEST RANGE OF BLACK ANGUS BEEF

SOUTH AMERICAN FILLET 8 0z 31.50 / 10 0Z 35.00
AUSTRALIAN SIRLOIN 0 0z 28.50 / 12 0Z 31.50
SOUTH AMERICAN RIBEYE 10 0z 28.00 / 12 0Z 30.00
SOUTH AMERICAN RUMP (0 0z 23.50

Steak Stones

SERVED WITH SEASONING SALT, A SAUCE, AND BUTTER. OUR FAMOUS
HOT STONE ALLOWS YOU TO COOK TO YOUR PERSONAL PERFECTION

SLICED FILLET 10 0z 43.00 SIRLOIN 10 0z 34.50

RIBEYE 10 0z 37.00 RUMP 00z 29.50

SLICED WAGYU 506 62.00

A4 JAPANESE STEAK SERVED WITH CONDIMENTS, AND CHIPS
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SUBJECT TO AVAILABILITY

Speciality Steaks

HIGHLIGHTING A PREMIUM SELECTION OF UNIQUE CUTS FROM
AROUND THE WORLD

CASTERBRIDGE WEST COUNTRY PGI FILLET 10 0z 45.00
2|-DAY AGED, GRASS-FED, PROTECTED GEOGRAPHICAL INDICATOR STATUS

ABERDEEN ANGUS T-BONE 20 0z 49.00
28-DAY AGED, GRASS-FED, COMBINES THE FILLET AND SIRLOIN IN ONE PRIME CUT

BRITISH SURREY FARM COTE DE BOEUF 14 07 39.00
2I-DAY AGED, GRASS-FED, PRIME STEER RIBEYE ON THE BONE
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CHOCOLATE-FED AYRSHIRE FILLET 10 0z 45.00
30-DAY AGED, BEST STEAK AT WORLD STEAK CHALLENGE 202I
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USDA PRIME NEW YORK STRIP 10 0z 43.00
28-DAY AGED, GRAIN-FED, MARBLED AMERICAN SIRLOIN

IRISH ANGUS TOMAHAWK 32 0z 75.00
28-DAY AGED, GRASS & BARLEY-FED, LARGE RIBEYE ON THE BONE

Sauces Butters

GARLIC & PARSLEY 3.00
CAFE DE PARIS 3.00
ROQUEFORT 3.00

BEARNAISE 3.50
GREEN PEPPERCORN 3.50
MUSHROOM 3.50

BONE MARROW
& RED WINE JUS 3.50
V VEGETARIAN - VE VEGAN

If you suffer from any allergies to ingredients, please ask a staff member for assistance. A discretionary
service charge of 12.5% will be added to your bill. Proceeds are shared with our team.
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BEER BATTERED FISH & CHIPS I19.50
TARTAR SAUCE

28-DAY AGED GRASS-FED DOUBLE BEEF BURGER 19.50
BACON, AMERICAN CHEESE, GEM LETTUCE, MUSTARD MAYONNAISE

BEYOND MEAT BURGER 19.50 ve
MUSHROOM KETCHUP

BBQ PORK RIBS 25.00
BARBECUE SAUCE

GRILLED GARLIC & MISO CHICKEN I9.50
PICKLED CARROTS AND DAIKON RADISH RIBBONS, AJl YOGHURT

CHICKEN SCHNITZEL 19.00

PARMESAN AND ROCKET SALAD, CRANBERRY SAUCE

CAESAR SALAD 15.50 / CHICKEN +4.50 / PRAWNS +5.00
SOURDOUGH CROUTONS, ANCHOVIES AND PARMESAN DRESSING

Desserts

CHOCOLATE FONDANT 8.50 v STICKY TOFFEE PUDDING 10.95
VANILLA GELATO VANILLA GELATO -

Cocktails

Y THE REGENT [5.00

CHITA SUNTORY JAPANESE WHISKEY,
ALMOND SYRUP, ANGOSTURA BITTERS

U A NIGHT AT THE OPERA 14.00

TOFFEE LIQUEUR, BAILEYS IRISH CREAM,
HIMALAYAN PINK SALT, FERRERO ROCHER

Winter Specials

JAMAICAN MARTINI 13.00
WRAY & NEPHEW JAMAICAN OVERPROOF
RUM, VANILLA LIQUEUR, APPLE JUICE,

PASSION FRUIT SYRUP, CINNAMON

BEDOBA,
SAPERAVI (RED)
13.50 / 17.50 / 51.00
KAKHETI, GEORGIA 2020

MOCHATINI 13.00
JJ WHITLEY VODKA,
COFFEE LIQUEUR, COFFEE HAZELNUT
HERBAL LIQUEUR, DAIRY CREAM

CONFLUENTIA,
MUSCADET (WHITE)
9.00/ 12.50 / 41.00

LOIRE, FRANCE 202l

White Wines 175mi/250mi/ bottle

BERONIA ESPECIAL CRIANZA
RIOJA, SPAIN - 2018
10.00 / 13.50 / 37.50

WILLUNGA 100, SHIRAZ
MCLAREN VALE, AUSTRALIA - 202l

1100 / 16.00 / 46.00

ALTOZANO, VERDEJO
CASTILLO, SPAIN - 2022
7.95 /9.95 / 25.50

MONOPOLIO, PINOT GRIGIO
VENEZIE, ITALY - 202l
9.00/ 11.50 / 29.00

YEALANDS, SAUVIGNON BLANC

MARLBOROUGH, NEW ZEALAND - 202|
10.00 / 13.50 / 34.00

AREYNA, MALBEC
MENDOZA, ARGENTINA - 202|
10O / 15.25 / 41.50




