
TO START

ALLERGIES & INTOLERANCE
Please speak to a server if you require information about our ingredients

STEAK NIGHT MENU
Served Thursday evening from 5:30pm

Soup of the Day with Artisan Bread  £5

Trio of Hummus (V)(GFA)  £7
peri peri hummus, red onion marmalade
hummus & garlic hummus with sun dried
tomatoes & artisan breads

Gambas de Cuba   £8
king prawns in a white wine, lemon
&butter sauce

Skinny fries  £3.50

Chunky chips  £3.50

Sweet potato fries  £4.50

Parmesan truffle fries  £6

Beer battered onion rings  £3.50

Weaver’s Salad  £5
dressed leaves with olives & sun-blushed tomatoes

Tenderstem broccoli with chimichurri  £4

Seasonal vegetables  £3.50

£40 for two main dishes & bottle of house wine
(All served with garlic roast tomato, portobello mushroom & chunky chips)

Butterflied chicken breast

10ºz Gammon

8ºz Ribeye

10ºz Sirloin

8ºz Fillet (£7.50pp supplement)

T-bone (£10pp supplement)

Scampi £5

King scallops £7.50

King prawns £7.50

King scallops & King prawns £10

Peppercorn
Blue cheese
Red wine

Mushroom
Dianne
chimichurri

MAINS
Fillet of Seabass (GF & DFA)

with samphire, king prawns & chimichurri dressing
Halloumi burger (V)

with sweet red pepper, pomegranate & coriander

Upgrades: 
Sweet potato fries + £1

Parmesan truffle fries + £2.50

FROM THE GRILL

SURF EXTRAS

SAUCES (£2.50)

SIDES

Thyme & Garlic Baked Camembert (V)  £8 
with red onion chutney & focaccia

Alitas de Pollo  £8
chicken wings in a sticky honey & sesame sauce
OR in Tabasco Sauce

Caprese Salad (V)  £6
mozzarella, sun dried tomato, rocket, cracked
black pepper & basil pesto 


