
SELECT
Angus & Hereford breeds known for their 
tenderness, and depth of flavour. 
Sirloin 275g 
Ribeye 275g
Fillet 225g £8 supplement

PRIME
Grain Fed Ribeye 350g 
Black Angus | Australia | 40 day aged
£10 supplement

Wagyu Sirloin 300g 
F1 Wagyu | British Isles | 21 day aged
£12 supplement

TO SHARE
Chateaubriand 450g 

£8pp supplement
The prized cut from the fillet, served with
roast tomatoes & mushrooms

Choose a side...

Chips 

Truffle & Parmesan Chips  

Mashed Potatoes 

Buttered Spinach  

House Salad  

Tenderstem Broccoli

Choose a sauce...

Béarnaise

Miso Butter

Green Peppercorn

Chimichurri 

Buttered Asparagus  
Poached free range egg & 
hollandaise sauce

Chicken Skewers 
Tikka spices, mint yoghurt 

Fried Chilli Squid
Thai herbs & noodle salad 

Salt & Pepper Ribs
Sesame, spring onion & Gochujang 
ketchup

Looking for something different? Choose from one of our mains...

Devonshire Crab Ravioli
Chilli, lemon, basil & shellfish butter

Skewered Chicken Souvlaki  
Couscous salad, feta, flat leaf parsley,
mint & yoghurt dressing 

Tuna au Poivre 
Béarnaise sauce & chips

Angus Beef Burger 
Cheddar cheese, brioche bun, 
mustard mayonnaise & chips

STARTERS

STEAK

MAINS

Estate

Why not pair with a bottle of red wine selected by our Sommelier.

Strawberry Pavlova   
Baked meringue, fresh strawberries, 
Chantilly cream, vanilla ice cream, 
strawberry coulis 

Vanilla Cheesecake
Fresh mango, passion fruit 
& toasted coconut

Warm Chocolate Fondant   
Vanilla Ice Cream, shortbread crumb

Selection of Award 
Winning Ice Cream  
Produced by Cheshire Farm Ice Cream. 
They source their dairy from cows that graze 
the fields around the Cheshire plains.

Rioja Marques de Atrio £39.00 
Rioja, Spain

Malbec La Linda £44.00 
Mendoza, Argentina

DESSERTS

WINE

A discretionary service charge will be added to your bill, 
100% of this service charge will go to our team. Please always inform your server 
of any allergies before placing your order as not all ingredients can be listed and 
we cannot guarantee the total absence of allergens in our dishes. Detailed calorie 
information is available on request. 

 Vegetarian     Vegan 

Scan this code.

Allergens 
& Calories

STEAK NIGHT

3 COURSES FROM £40 PER PERSON
Exclusively available to Club Individual Members


