Maple Glazed Ham Hock | ½ Rack of Ribs
Beer-Battered Bacon, Mac & Cheese Balls
BBQ Pulled Pork | Bacon Jam
Pickles | Baked Breads | Chutneys GFO

Garlic, lemon & coriander olives, olive oil and balsamic vinegar V GFO
Bone in, thick rib steak, all the tenderness of prime rib, all the gutsiness of a
T-bone, all the elegance of a Chateaubriand GFO DFO

Baked breads and butter V GFO
With Caesar dressed leaves

Fillet steak served on a brioche crouton with pâté and finished with a rich
Madeira wine sauce GFO

Ginger and soy dressing, shredded pickles and a garlic dip GF
Dry rubbed, slow roasted and BBQ Bourbon glaze GF

The “Chateaubriand” cut, named after a French diplomat, is the prized cut
from the fillet head, lean and exquisitely tender. Almost heart shaped when
sliced, this cut is perfect for sharing on special occasions.

Taken from the “feather” muscle between the chuck and blade, nicely
marbled, lean steak GFO DFO

Piccalilli and Melba toast GFO
Slow-braised rump cap smoked with our signature rub, presented sliced
with a chipotle gravy and seasoned chips

Single muscle cut, thick with a beautiful texture GFO DFO

Baked breads, smoked garlic & rosemary, big enough to share V GFO

From the rib, marbled with fat, producing the juiciest steaks GFO DFO

Caesar dressing, anchovies, garlic croutons and parmesan GFO

The best of both worlds, a Porterhouse cut from the rear end of the short
loin contains a larger piece of fillet steak than a T-bone as well as a large
piece of sirloin. We’ve roasted ours with rosemary, garlic and lots of butter.

Very tender, rich flavour GFO DFO

Dry rubbed, slow roasted, BBQ Bourbon glaze and seasoned chips GF

The royalty of steaks, tender, stunning texture GFO DFO

Peas, tartare sauce and seasoned chips GFO

Served with a fried egg GF

Warm garlic & cheddar “biscuits” (think savoury scone), sweet potato fries
and peppered gravy on the side GFO
Bubble ‘n’ squeak, poached eggs GF
Root vegetables, herb roasted new potatoes
Garlic sautéed wild mushrooms, roast shallots, brie, crispy kale
and olive oil croutons V

The naughtiest, nastiest, tastiest “bad boy” beef creations our chefs can
think of. Please ask your server for more details! GFO

Creamy Dijon mustard sauce, new potatoes, seasonal vegetables GF
Prime British beef burger, BBQ pulled pork, smoked cheddar cheese GFO
With rosemary Parmentier potatoes and fine green beans GFO
Prime British beef burger, black pepper and spices, Stilton cheese GFO
Pulled ham & pea risotto and confit tomatoes GFO

GF = Gluten Free GFO = Gluten Free Option
DF = Dairy Free DFO = Dairy Free Option
V = Vegetarian Full allergy information is available upon request

Breast of chicken burger, smoked garlic mayo, crispy bacon GFO

ALL GFO

V
V GFO
GFO
V
GFO

Peas, tartar sauce

GFO

Grilled tomato, field mushroom
Bubble ‘n’ squeak

GFO

Seasoned chips

With chips or garlic bread
With chips and beans or peas

ALL GFO

Buttered greens

GFO

V

With chips and beans or peas
New potato croquet and peas or beans
With chips and beans or peas

V
GF = Gluten Free GFO = Gluten Free Option
DF = Dairy Free DFO = Dairy Free Option
V = Vegetarian Full allergy information is available upon request

