
BUFFALO CAULIFLOWER (VG)
Heritage cauliflower, pickled vegetable 
ribbons, buffalo sauce, soya yoghurt, 
pomegranate

IBERICO HAM & 
MOZZARELLA CROQUETTES
Caramelised onion purée, smoked 
paprika

BAKED GOAT’S CHEESE (V)
Beetroot and pomegranate salad,  
candied pecans, sweet chilli jam

plus bread selection for the table on arrival
GLASS OF PROSECCO 

A WELCOME

PORK BELLY BITES
Crispy and glazed with  
bourbon sauce

GARLIC & CHILLI PRAWNS
Tiger prawns, garlic and chilli butter
Pair with bread + 3.9

Choose one per person

Starters

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



Desserts
Choose one per person

Choose two per person

Sides
CHIPS (VG)
FIELD GREEN SALAD (VG)
TENDERSTEM BROCCOLI (VG)
TRUFFLE MASHED POTATO (V)
MAC & CHEESE (V)
CAESAR SALAD
Sourdough croutons, anchovies 
and parmesan dressing

BBQ PORK RIBS
Barbecue sauce

BURRATA & PISTACHIO 
PESTO FETTUCCINE (V)
Fresh fettuccine tossed 
in a pistachio pesto, 
with burrata cheese

(Ask us about our  
Vegan VG options)

Choose one per person

Mains

CHOCOLATE 
FONDANT (V)
Vanilla gelato

LEMON TART (V)
Raspberry coulis, 
crème fraîche

STICKY TOFFEE 
PUDDING (V)
Vanilla gelato

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

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, Truffle Butter, 
Horseradish Butter

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

3.CHOOSE A SAUCE
Mushroom, Green Peppercorn, 
Béarnaise, Bone Marrow & Red Wine Jus

SASHI RIBEYE 12oz
Grass-fed, Finnish Ayrshire Heifer

SASHI FILLET 10oz
Grass-fed, Finnish Ayrshire Heifer

SLICED WAGYU SIRLOIN 6oz
Grade F1 Jack’s Creek Australian Wagyu

USDA NEW YORK STRIP 10oz
Grain-fed, marbled American sirloin

OCEAN BEEF RIBEYE 10oz
Grain-fed, New Zealand Black Angus

OCEAN BEEF FILLET 8oz
Grain-fed, New Zealand Black Angus

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

Choose one per person

The Steak Stone Experience

(V) VEGETARIAN 
(VG) VEGAN
A discretionary service 
charge of 12.5% will be 
added to your final bill.  
All proceeds from the 
service charge go to 
our team.

ALLERGENS
If you suffer from any 
allergies or are unsure 
about any ingredients, 
please ask a staff member 
for assistance.
Scan the QR code for 
nutritional values & food 
allergens. 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.

EL DIABLO
Spicy Tequila

PASSION FRUIT  
MARTINI

NEGRONI

£12 Per Person. (Select One)

GOLDEN HOUR
(Fruity Rum)

COCKTAILS
UPON ARRIVAL

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

STELLA  
D’ITALIA

Prosecco, Italy
4 For £115

RATHFINNY 
CLASSIC CUVEE
Sussex, England NV

4 For £220

SOPHIE BARON 
BRUT

Champagne, France
4 For £250

VAULT 
FROM THE

FAMILIA CASTANO 
MACABEO

Murcia, Spain 2024
4 For £108

NOVITA
Pinot Grigio Blush,  

Italy, 2023
4 For £108

BARON DE  
BADASSIERE SYRAH
Languedoc, France, 2023

4 For £108

FROM THE

VINEYARD 

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 Baron de Badassiere Syrah

2 Stella D’italia, Prosecco

24 The Herdsman Lager 330ml

5 Familia Castano Macabeo 
or Baron de Badassiere Syrah

3 Stella D’italia, Prosecco

30 The Herdsman Lager 330ml

6 Familia Castano Macabeo 
or Baron de Badassiere Syrah

5 Stella D’italia, Prosecco


