WARM BAKED SOURDOUGH (V) MARTINI OLIVES (VE)
Salted English butter (481 kcal) Fresh lemon, extra virgin olive oil (222 kcal)
4.50 4.50
i i
STEAK SPECIAL
£20.24
STEAK, SALAD & ADRINKPER PERSON
STARTERS
CLASSIC MEATBALLS ON THE GOVERNOR’S FRENCH WHEELER’S CRISPY BEETROOT & GOAT’S
GARLIC BREAD ONION SOUP CALAMARI CHEESE SALAD (V)
Rich tomato sauce, aged Parmesan Croutons, Gruyére cheese (305 kcal) Sauce tartare, fresh lemon Candied walnuts, Merlot vinegar (VE
(654 keal) 8.95 (379 kcal) available) (373 kcal)
9.50 10.50 9.50
STEAKS

28 DAY AGED FLAT IRON STEAK
Koffamnn chips, rocket, Parmesan & vintage balsamic salad (1339 keal)
We recommend your steak to be served medium for the best flavour

Served with a pint of draught beer, 175ml glass of house wine or soft drink

UPGRADES

SIRLOIN STEAK RIBEYE STEAK FILLET STEAK
+8.00 (849 keal) +12.00 (914 keal) +12.00 (697 keal)

SAUCES & TOPPINGS

Béarnaise Sauce 3.75 (231 keal) / Peppercorn Sauce 3.75 (97 keal) / Garlic Parsley Butter 3.75 (290 keal)
Clawson Blue Cheese Butter 3.75 (285 keal) / Chimichurri 3.75 (83 keal) / Garlic King Prawns 5.50 (387 keal)
Garlic Grilled Woodland Mushrooms 4.50 (305 keal)

SIDES

Koftmann Chips (VE) 4:60 (364 keal) / Koffmann Fries (VE) 4.50 (444 keal) / Crispy Onion Rings (VE) 4.50 (356 kecal)
Green Salad, Truffle Dressing (VE) 4.75 (52 keal) / Buttered Garden Peas (V) 4.25 (283 keal) / Macaroni Cheese (V) 4.75 (303 keal)
Garlic & Red Chilli Buttered Spinach (V) 4.75 (195 keal) / Gratin Dauphinoise 4.75 (439 keal) / Creamed Cabbage & Bacon 4.75 (497 keal)
Box Tree Red Cabbage (V) 4.25 (69 keal) / Buttered Green Beans, Toasted Almonds (V) 4.75 (276 keal) / Minted New Potatoes (V) 4.25 (300 keal)

DESSERTS
APPLE & ALMOND CRUMBLE (V) SELECTION OF ICE CREAMS & BAKED NEW YORK CHEESECAKE (V)
Vanilla ice cream (673 keal) SORBETS (V/VE) Blueberries (357 keal)
7.50 Speak to yorr server for today’s flavours (255 kcal) 7.95
7.50

*Drink choice includes: a 175ml glass of house wine, Peroni 33cl or a glass of draught Coca-Cola, Diet Coke or Schweppes lemonade.
A discretionary service charge of 10% will be added to your final bill. Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food
or drink. Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and we cannot guarantee an allergen free environment. Our menu descriptions do
not list all ingredients. All weights are uncooked. All prices include VAT at the current rate\. Adults need around 2000kcal a day. (V) Vegetarian. (VE) Vegan.
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MARCO PIERRE WHITE

SHARING SIGNATURE STEAK

TOMAHAWK

28-day aged Campbell Brothers’ finest quality beef
served with roasted vine tomatoes, Koffmann chips

béarnaise & peppercorn sauces

72.50 (1679 keal)






