
 
 

 

 

 

Great British Beef Week 

18.00 – 21.00 

 

21 days aged 300 grams sirloin steak £30.00 

Skin on fries, truffle & parmigiano  

Sauce of your choice: 

• Bearnaise sauce * 

• Green peppercorn sauce  

• Garlic butter 

Two sides of your choice: 

• Asparagus & tenderstem broccoli 

• Saute ed wild mushrooms & shallots 

• House salad, tomatoes, olives & cucumber 

Replace skin fries with Pomme Anna, Jersey butter or Jersey Royals & chive butter 

milk, sulphites, soya, eggs*, celery 

 

Pan fried calves liver £25.00 

Shallot & lime beef jus, creamed potato & wilted baby gem 

milk, sulphites, soya, celery 

 

 

 

West Country Beef is aged for 21 days minimum to ensure tenderness. It has naturally healthy 

fats that give a beautiful caramelisation during cooking. It is also high in Omega-3 & rich in 

Vitamin A & E. Overall, this gives a delicious earthy, beefy flavour, which you can only get from 

genuine grass-fed beef. 

 

 

 

 

 

All food is prepared in a kitchen containing common food allergens. 

If you have a food allergy, please advise our service team. 

A discretionary 10% service charge will be applied to all bills. Price in GBP & inclusive of the current goods & services tax. 


