
Food Allergy? Please speak with a member of our team! 

FATHER’S DAY MENU 
  1 COURSE - £14 | 2 COURSES - £18 | 3 COURSES - £22 

 

Starters…
- Chefs soup of the day, chunky bread & farm butter (v)   

- Creamy garlic mushrooms, truffle oil, crisp croutons (v)        

- Pork & beef meatballs, tomato, chorizo, melted mozzarella, chive oil     

- Black pudding bon bons, wholegrain mustard jus, red onion marmalade 

- King prawn, chorizo, garlic cream, toasted ciabatta 

 

The Main Event… 
- Roast rump of aged beef or chicken, goose fat potatoes, seasonal vegetables, Yorkshire pudding, pan gravy  

- Signature 16oz T-Bone extra mature steak, served with chunky chips, tomato and confit mushroom [+£14] 

- Baked cod fillet, tenderstem broccoli, parmesan mash potato, parsley sauce   

- Chicken breast, chive potato, broccoli, porcini and mustard cream sauce  

- Beef Featherblade, root vegetables, whipped potato, pan gravy      

- Wild mushroom risotto, peas, white truffle, parmesan (v)  

      

Hot Rock Steaks… 

All our steaks are served with tomato, confit mushroom, pea shoots and chunky chips. 

- 6oz 50 day dry aged rump steak 

- 8oz flat iron steak [+£4] 

- 12oz 50 day dry aged rump steak [+£8] 

- 10oz 70 day dry aged marbled sirloin steak [+£10] 

- 10oz 50 day dry aged rib eye steak [+£11]                 

- 8oz Centre cut fillet steak [+£14]                         

 

Sauces…
- Cracked black peppercorn   £2.50       - Red wine reduction          £2.50 

- Port & stilton     £2.50             - Creamy porcini & madeira                        £2.50 

 

Sides… 
- Jalapeno poppers, sriracha mayo      £3 

- Beer battered onion rings (v)         £3  

- Creamy wilted spinach (v)       £3 

- Popcorn halloumi, sweet chilli       £5 

- Summer buttered vegetables (v)             £4 

- Panko king prawns                 £5 

- Teriyaki beef bites, chili, sesame       £5 

 - Garlic bread (add cheese +£1) (v)                 £4 

 

Desserts… 
- Orange glazed sponge cake, vanilla bean custard   

- White chocolate & raspberry crème brulee 

- Toffee & honeycomb cheesecake, toffee sauce  

- Cookie dough brownie, peanut butter brittle 
- Duo of Gold’s vanilla bean & raspberry ripple ice cream         



 

 


