
Friday 26th March 

Steak Night 
 

BRENDAN WILL BRENDAN WILL BRENDAN WILL BRENDAN WILL BE HAND CUTTINGBE HAND CUTTINGBE HAND CUTTINGBE HAND CUTTING    
    

    AND COOKING YOUR STEAKS TO ORDER,AND COOKING YOUR STEAKS TO ORDER,AND COOKING YOUR STEAKS TO ORDER,AND COOKING YOUR STEAKS TO ORDER,    
    

    THERE THERE THERE THERE WILLWILLWILLWILL    BE FOUR CHOICES OF STEAKBE FOUR CHOICES OF STEAKBE FOUR CHOICES OF STEAKBE FOUR CHOICES OF STEAK    
    

AVAILABLE ON THE NIGHTAVAILABLE ON THE NIGHTAVAILABLE ON THE NIGHTAVAILABLE ON THE NIGHT    
    

(Subject to availability) 
 6 oz 8 oz 10 oz 

   40 Day Matured British Rib Eye Steak   £9.30 £12.40 £15.50 

 @ £1.55 per oz. 
     

 Best British Sirloin Steak £10.20 £13.60 £17.00 

 @ £1.70 per oz. 
 
 

 Fine Scottish Fillet Steak £12.00 £16.00 £20.00 

 @ £2.00 per oz. 
 

 Dolphin friendly line caught Tuna Loin £10.20 £13.60 £17.00 

  @ £1.70 per oz. 
 

All Steaks will be served with 
garlic and rosemary, roasted beef steak tomatoes, 

hand picked portabella mushrooms braised in white wine and fresh thyme, 
sugar snap peas drizzled with herbed butter and rock salt 

and Belgium frites 
(seasoned frites topped with creamy mayonnaise and blackened Cajun spices) 

 

There will be a choice of 6 sauces available on the night 
@ £1.00 per portion. 

 

  * Chef’s special trio of peppercorns and brandy sauce 
  * Wasabie jus 
  * Wholegrain mustard sauce 
  * Garlic and herb cream sauce 
  * Steak Dianne sauce 
  * Devil Sauce (rich and spicy) 


