
Don’t worry, we know there are allergens in our food that we need to tell you about, so please let your server 
know if you have a specific allergy or would like more information about our dishes. Menu descriptions may not 
list every individual ingredient, please ask for more information. Ingredients can occasionally be substituted  
or changed at short notice so please review the allergy information on the website at the time of your visit and 
ask your server when you arrive. The calories provided are based on the average serving size for the whole dish 
or drink as detailed on the menu, unless otherwise stated. We ensure that the calorie information provided is  
as accurate as possible and correct at time of printing, however some product variation may occur. Ingredients 
are occasionally substituted or changed which may affect the calorie information. All prices include VAT.  
Reg. Trademark used in agreement with the Trademark owner. “v” = suitable for vegetarians. *Approximate weight 
uncooked. ^May contain small traces of alcohol. **Fish, meat and poultry dishes may contain bones. Terms and 
Conditions: Father’s Day menu is available from 14th – 16th June, subject to exclusions and availability. Alcohol 
served to over 18s only, proof of age may be required when asked. Management reserves the right to withdraw 
this offer at any time and without prior notice. Products subject to availability. For more information on our drinks, 
please refer to our drinks menu.

Adults need around 2,000 kcal a day

F A T H E R ’ S  D A Y 
S P E C I A L S

F R I D AY  1 4 T H  -  S U N D AY  1 6 T H  J U N E

Steak Sampler 
This is no ordinary Father’s Day steak. Discover three steaks: 4oz* fillet, 4oz* rump and 

4oz* sirloin. Served with beer-battered onion rings^, beef dripping triple-cooked chunky chips, 
samphire and your choice of steak sauce (1,178kcal calories stated does not include sauce)

Make it ultimate with 6oz* steaks (1,427kcal)

Peppercorn Sauce (30kcal) 
  Pair with Zinfandel, Maggio ‘Old Vines’, Lodi USA 13.5%                       

Full-bodied, velvety dark fruit, vanilla and spice 

Chimichurri Sauce (ve) (187kcal) 
  Pair with Pinot Noir, Viña Edmara Chile 13.5%                                             

Cherry and strawberry, fresh and light 

Mushroom + Red Wine^ Sauce (16kcal) 
  Pair with Garnacha Organic, Mesta, Uclés Spain 13.0%                         

Coffee aromas with a juicy cherry fresh finish 

Block Steak Sauce (ve) (86kcal) 
  Pair with Malbec, El Camino Argentina 13.0%                                               

Light spicy, black plum and vanilla

Steak Sharing Experience 
Two speciality cuts or a Chateaubriand with a bottle of Jim Barry ‘Cover Drive’ 

Cabernet Sauvignon. Choose from 16oz* Chateaubriand for Two, Steak Sampler, 10oz* Spiral Cut 
Angus Fillet, 14oz* Spiral Cut Angus Ribeye or Short Rib (See menu for dish details and calorie information)

Ultimate Roast 
Available Sunday only from 12pm

Get the best of all our meats with our lightly seasoned half chicken, and a slice of both 
our Angus sirloin and lamb rump. Served with a Yorkie, beef dripping roasties, honey-glazed 

parsnips, roasted carrots, seasonal greens and gravy (1,518kcal)

   Pair with Rioja Reserva, Bodegas Ondarre Spain 13.5%                         
Leather, vanilla and spice, elegant and textured

M A I N S

Pigs in Blankets (279kcal)    

Truffle-Flavoured Cauliflower Cheese (v) (308kcal)

S I D E S
Available Sunday only from 12pm

74995/BB/FD/BAND1




