
While You Wait

PIRANI, PROSECCO DOC EXTRA DRY, ITALY 7.50 (125ml)

NEGRONI 12.00

NOCELLARA OLIVES 4.50 ve

SWEET PICANTE PEPPERS with cream cheese 7.95 v

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 purée, 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

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.

Sides
TRUFFLE MASH 5.00 v

SHOESTRING FRIES 5.00 ve
CHIPS with sea salt 5.00 ve
FIELD GREEN SALAD 5.00 ve

CHARRED BROCCOLI 5.00

MAC & CHEESE 5.00

BREAD SELECTION 5.00 v

House Steaks
our award-winning butchers have carefully 

selected the finest range of black angus beef

SOUTH AMERICAN FILLET 8 OZ 31.50 / 10 OZ 35.00

AUSTRALIAN SIRLOIN 10 OZ 28.50 / 12 OZ 31.50

SOUTH AMERICAN RIBEYE 10 OZ 28.00 / 12 OZ 30.00

SOUTH AMERICAN RUMP 10 OZ 23.50

Speciality Steaks
highlighting a premium selection of unique cuts from 

around the world

CASTERBRIDGE WEST COUNTRY PGI FILLET 10 OZ 45.00 
21-day aged, grass-fed, protected geographical indicator status

ABERDEEN ANGUS T-BONE 20 OZ 49.00 
28-day aged, grass-fed, combines the fillet and sirloin in one prime cut

BRITISH SURREY FARM CÔTE DE BOEUF 14 OZ 39.00 
21-day aged, grass-fed, prime steer ribeye on the bone

CHOCOLATE-FED AYRSHIRE FILLET 10 OZ 45.00 
30-day aged, best steak at world steak challenge 2021

USDA PRIME NEW YORK STRIP 10 OZ 43.00 
28-day aged, grain-fed, marbled american sirloin

IRISH ANGUS TOMAHAWK 32 OZ 75.00 
28-day aged, grass & barley-fed, large ribeye on the bone

Sauces
BÉARNAISE 3.50

GREEN PEPPERCORN 3.50

MUSHROOM 3.50

BONE MARROW  
& RED WINE JUS 3.50

Butters

GARLIC & PARSLEY 3.00

CAFÉ DE PARIS 3.00

ROQUEFORT 3.00

Mains
BEER BATTERED FISH & CHIPS 19.50
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 19.50 
pickled carrots and daikon radish ribbons, aji 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

Cocktails

White Wines 175ml / 250ml / bottle

ALTOZANO, VERDEJO 
castillo, spain - 2022 
7.95 / 9.95 / 25.50

MONOPOLIO, PINOT GRIGIO 
venezie, italy - 2021 
9.00 / 11.50 / 29.00

YEALANDS, SAUVIGNON BLANC 
marlborough, new zealand - 2021 
10.00 / 13.50 / 34.00 

Red Wines 175ml / 250ml / bottle

BERONIA ESPECIAL CRIANZA 
rioja, spain - 2018 
10.00 / 13.50 / 37.50

WILLUNGA 100, SHIRAZ 
mclaren vale, australia - 2021 
11.00 / 16.00 / 46.00

AREYNA, MALBEC 
mendoza, argentina - 2021
11.00 / 15.25 / 41.50

CHOCOLATE FONDANT 8.50 v
vanilla gelato

STICKY TOFFEE PUDDING 10.95 v
vanilla gelato

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 2021 

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

THE REGENT 15.00
chita suntory japanese whiskey,  
almond syrup, angostura bitters

A NIGHT AT THE OPERA14.00
toffee liqueur, baileys irish cream, 
himalayan pink salt, ferrero rocher

Allergens
JANUARY 2024

Winter Specials
WHITE ONION SOUP 9.00 

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

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 OZ 43.00        SIRLOIN 10 OZ 34.50 

     RIBEYE 10 OZ 37.00        RUMP 10 OZ 29.50

subject to availability 

Winter Specials

SLICED WAGYU 150g  62.00
a4 japanese steak served with condiments, and chips

Subscribe & Follow


