
SPORTS  
NIGHT

MENU

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★★ ★ ★ ★



STEAKS
Char-grilled steak  29.00

Côte de boeuf 17oz  65.00

Fillet 8oz  38.00

Slow cooked short rib of beef  24.00

Béarnaise sauce  3.00

Peppercorn sauce  3.00

WINES 125ML  175ML BTL

Terre Forti Sangiovese  6.50  8.00 29.00 
Italy 
Smooth easy drinking wine with violets, 
cherry and cinnamon flavour.

Castillo Clavijo Rioja Crianza  7.00  8.50 33.00 
Spain 
Classic well balanced Rioja with red fruit, 
vanilla and hint of liquorice.

Little Eden Pinot Noir 7.50  9.00 38.00 
South Eastern Australia 
Fresh, vibrant, silky defiantly Aussie Pinot.

Tilia Malbec 8.00  10.50 41.00 
Argentina 
Rich and Full bodied with flavours of juicy  
blackberries, Mocha and sweet spice.

PAIR OUR MAIN EVENT STEAKS WITH ONE OF THESE
★ ★ ★ ★ ★  MEAT LOVING RED WINES  ★ ★ ★ ★ ★

SIDES
Sautéed spinach 5.00

Grilled plum tomatoes 3.50

Grilled flat mushrooms 3.50

Fries 5.00

Avocado salad 5.50

Artisan bread  1.50

Onion rings 3.50

VEGAN BURGER
Beetroot burger, pickled red cabbage,  

 caulinaise served in a pretzel bun   
with fries and oven dried tomatoes  

and cress (VE)  

18.00

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ 

ENJOY THESE CHAMPIONS 
WITH OUR VEGAN BURGER

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ 

Lamberti Pinot Grigio 
delle Venezie Blush 

Italy 
Pale and light with subtle raspberry  

and strawberry notes.

125ML  7.00   175ML 8.50   BTL 33.00

Chateau D’Esclans Whispering Angel Rosé 
France 

Fresh and well-rounded with raspberries  
and strawberries.

125ML  10.50   175ML 14.00   BTL 58.00

BUBBLES
★ ★ ★ ★ ★ ★ ★ ★ 

S U P E R
HEAVYWEIGHT
M A K E  I T  A
M A G N U M
★ ★ ★ ★ ★ ★ ★ ★

Lanson 
Black Label Brut NV 

Champagne, France

BTL 134.00

Lanson 
Rosé Label Brut NV 

Champagne, France

BTL 155.00

Lanson 
White Label Sec NV 

Champagne, France

BTL 155.00

DESSERT
Please ask a waiter 

for our dessert options

We have selected the perfect match

for our steaks and burgers. Please ask  

if you would like to see our full wine list.

All prices are in £ inc VAT.

If you would like to know about the 

 allergens in our food and wine then  

please ask a member of our team.


