
S T A R T E R S
G U E S T S  C H O O S E  1   

Peri Peri Grilled Octopus 
Sweet potato purée | chimichurri | roasted peppers

Southern Fried Chicken
Creamed corn | candied jalapeño

Courgette & Ricotta Tart (V)
Toasted almonds|  rocket and pea salsa
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S T E A K S  &  S H A R I N G  B O A R D

D E S S E R T S
G U E S T S  C H O O S E  1  

Classic Tiramisu
Served with affogato

Lemon and Poppy Seed Cake
White chocolate ganache, lemon sorbet

Berry Sundae
Tonka bean ice cream, blonde chocolate, candied nuts
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P R I V A T E
D I N N I N G
M E N U  

INCLUDED

Yakiniku Grilled Bavette Steak

Approx. 120–150g per person

Chargrilled and sliced to share

UPGRADE OPTIONS

Grilled Fillet Steak +£12 per person

Approx. 180–200g per person

Lean, tender and refined, cut from the centre of the fillet

Chateaubriand to Share +£15 per person

Approx. 220–250g per person

Thick-cut centre fillet, roasted and sliced, known for its

tenderness

Côte de Boeuf to Share +£16 per person

Approx. 250–300g per person

Bone-in ribeye, richly marbled for flavour

Tomahawk Steak to Share +£18 per person

Approx. 250–300g per person

Large bone-in rib steak, cooked over high heat for a bold, smoky

finish

Porterhouse Steak to Share +£20 per person

Approx. 300g per person

Sirloin and fillet on the bone, offering the best of both cuts
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served alongside 

Smoked Garlic Butter Roast Chicken 

Slow roasted and finished with smoked garlic butter

Garlic and Herb Crusted Halloumi (V)

Green olive salsa

Sides
herby Potatoes

ratte potatoes in herb butter 

Truffle Fries

Thin fries topped with Black truffle Ailoi, parmesan & chives 

Caesar Salad

Gem Wedges topped with Caesar dressing & crispy bacon 

Heritage Tomato & rocket 

Heritage tomatoes dressing in an basil & olive oil dressing topped

 with peppery rocket 

table SAUCES 
Chimmi churri

Blue Cheese Sauce

Béarnaise sauce 
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