
SPORTS  
NIGHT

MENU

★★★★★★★★★★★★★

★★★★★★★★



S U P E R  
HEAVYWEIGHT 
MAKE IT A  
MAGNUM

29.00

65.00

38.00

STEAKS
Rib eye 8oz

Côte de boeuf 17oz 

Fillet 8oz

Slow cooked short rib 
of beef

35.00

Lanson  
Black Label Brut NV

Champagne, France

134.00

Lanson  
Rosé Label Brut NV

Champagne, France

155.00

Lanson  
White Label Sec NV

Champagne, France

155.00

DESSERT
Please ask a waiter  

for our dessert options

SIDES
Sautéed spinach 5.00

Grilled plum tomatoes 3.50

Grilled flat mushrooms 3.50

Onion rings 3.50

Skin on fries 3.50

BRONZE 125ML 175ML BTL

Valdivieso Cabernet Sauvignon
Central Valley, Chile
Full-bodied, blackberries and sweet spices

7.00 9.00 31.00

7.00 9.50 36.00

51.50

SILVER
Tilia Malbec
Mendoza, Argentina
Big and rich, plums and dark chocolate

GOLD
Plaisir de Chateau Siaurac
 Lalande de Pomerol 
Bordeaux, France
Elegant and medium-bodied, 
red fruits and vanilla

 
 

VEGETARIAN BURGER

ENJOY THESE CHAMPIONS  
WITH OUR VEGETARIAN BURGER

Vignerons des Terres Secretes 
Macon Villages Reserve

Burgundy, France
Unoaked white Burgundy, hints  
of white flowers and citrus fruits

BTL 39.00

Chateau d’Esclans 
Whispering Angel

Cotes de Provence, France
Classic Provence rosé, sweet notes 

of raspberries and strawberries

125ML 10.50  175ML 14.00 BTL 56.50

We have selected the perfect match 
 

for our steaks and burger. Please ask if 

you would like to see our full wine list. 

BUBBLES
★ ★ ★ ★

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

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.

Grilled halloumi, aubergine and 
Portobello mushroom with 

pesto mayonnaise in a brioche bun 
18.00

Avocado salad                          5.50Béarnaise sauce                       3.00 

Peppercorn sauce                    3.00 Artisan bread                            1.50


