
S T E A K
T H U R S D A Y

If you have a food allergy or special dietary requirement, please speak to 
a member of our team before placing your order. While we do our best to 

reduce the risk of cross-contamination, we cannot guarantee  
that any of our dishes are free from allergens.

Enjoy two courses from our menu; choose a starter and a 
main course, or a main course and a dessert. A £10 per person 

supplement applies to the Steak Thursday menu.

A L L E R G I E S  A N D 
D I E T A R Y  R E Q U I R E M E N T S

S T A Y I N G  W I T H  U S 
O N  A  D I N N E R ,  B E D  A N D 

B R E A K F A S T  P A C K A G E ?



S T E A K  T H U R S D A Y

Choose two dishes and a bottle of wine for only £60
Wine Selection: Tempranillo Candidato, Merlot Arkeno,  

Grecanico Vialetto, Pinot Grigio Nina, Sauvignon Blanc Arkeno,  
Pinot Grigio Rosé Nina or Zinfandel Rosé Golden State

10oz SIRLOIN STEAK GF

cooked to your liking, served with triple-cooked chips, 
grilled tomato, mushroom, dressed rocket and Parmesan

5oz SIRLOIN STEAK GF

cooked to your liking, served with triple-cooked chips, 
grilled tomato, mushroom, dressed rocket and Parmesan

BACON STEAK GFA

served with pineapple jam, fried egg,
triple-cooked chips and garden peas

PAN-FRIED CHICKEN BREAST GFA

served with triple-cooked chips, peppercorn sauce, 
grilled tomato, mushroom, dressed rocket and Parmesan 

FRESH FISH OF THE DAY GFA

please ask for today’s special

EXTRAS
peppercorn sauce V | GF  

wild mushroom cream sauce V | GF  
blue cheese and honey sauce V | GF 

- £3.00
add onion rings V - £3.75

V = vegetarian | VG = vegan | VGA = vegan available | GF = gluten free | GFA = gluten free available


