STEAKHOUSE

Set Menu 2025

£60 per head

Please choose one of the following

Trio of Spicy Beef Tacos Dairy, Gluten, Mustard
Morsels of prime beef flash fried, enhanced with a piquant fomato salsa and garlic chive
creme fraiche.
Or
King Prawn Rolls Dairy, Gluten, Crustaceans
Plump king prawns wrapped in crispy rice paper accompanied by chargrilled lettuce,
sweet chilli and garlic glaze.
Or
Bocconcini Mozzarella Balls Giuten, Eggs, Dairy
A succulent deep fried mozzarella balls, served with cherry tomato and garlic mayo.

Followed by

Please choose one of the following

Beef Wellington with Creekstone Fillet (£710 supplement) Dairy, Gluten, Crustaceans, Mustard
Tender fillet of Creekstone beef, topped with a crown of field mushroom pate and wrapped
in flaky pastry, served with a rich red grape meat glaze perfumed with tarragon.

Or
Pan Fried Fillets of Fresh Seabass Dairy, Giuten
Served with a light stem ginger cream, roasted red pepper dressing and a samphire fritter.
Or
Aberdeen Angus Ribeye Steak (£5 supplement)

Briskly cooked to your requirement, married with a subtle peppercorn cream.

Or
Golden Panko Chicken Dairy, Giuten
Filled with a garlic herb butter and coated in a light panko jacket.
Accompanied by a delicate truffle emulsion and asparagus spears.

Or
Homemade Truffle Ravioli Giuten, Dairy, Mustard
Ravioli stuffed with cheese and fruffle in a creamy white sauce topped with rocket and
drizzled with chilli oil.

All main courses will be accompanied with
seasonal vegetables and rosemary and salt chips

Dessert
Dessert of the Day

Mocktail

Choose any one of the mocktails from the drinks menu




