
live dj - dj win junior

V  Vegetarian    GF  Gluten Free    GFa  Gluten Free available    vg  vegan    vga  vegan available

Allergies - Some of our menu items contain allergens including; Gluten, Nuts, Milk, Egg, Fish, Shellfish, Soya, Celery, 
Mustard, Sulphites, Sesame and Lupin. Please ask a member of staff for more information. A discretionary service 

charge of 10% will be added to the bill. A £20 deposit is required to confirm and secure your reservation.

Glass of fizz on arrival
Complimentary bread and oil for the table

sharing steak for two 
with desserts

1kg dry aged boston rib chop £70pp   
32 days dry aged, Dorchester cut rib of beef, served with truffle mac ‘n’ cheese, fricassee of 
green vegetables with garlic and herb butter, paprika salted fries, bone marrow jus, three 

peppercorn and brandy sauce, bearnaise sauce and red onion and parmesan salad

Chateaubriand £75pp  
16oz dry aged tender, lean centre-cut piece of beef tenderloin, served with truffle mac ‘n’  cheese, 

fricassee of green vegetables with garlic and herb butter, paprika salted fries, bone marrow jus, 
three peppercorn and brandy sauce, bearnaise sauce and red onion and parmesan salad

beef and reef £90pp   
Grilled two 8oz rump cap picanha steak, whole lobster with spicy garlic butter, paprika salted fries, bone 

marrow jus, bearnaise sauce, three peppercorn and brandy sauce and red onion and parmesan salad

individual  plates 
with desserts • served for one

All boards served with salad and a choice of paprika rustic fries or rice
16oz dry aged bone-in ribeye steak £65pp  

35 days dry-aged prime-cut-beef, served with truffle mac ‘n’ cheese, fricassee of green 
vegetables with garlic and herb butter, paprika salted fries, bone marrow jus, three 
peppercorn and brandy sauce, bearnaise sauce and red onion and parmesan salad 
wild mushroom and truffle wellington v £45pp  

Wild mushroom, spinach, creamed potato, caramelised onion, 
truffle, seasonal vegetables and vegetarian pan gravy

grilled whole lemon sole (on the bone) £65pp  
A true British classic. Sweet, delicate and tender, served with 

pomme persillade, champagne & Caviar Beurre Blanc
(Whilst every care is taken the fish may contain small bones)

n ew year's eve menu

Dubai chocolate and pistachio cheesecake • Dark 
chocolate fudge brownie • Turkish Baklava • pate de fruit 

• marshmallows •  selection of ice cream and sorbeT

SHARING DESSERTS

sharing boards for two 
with desserts • £60pp

All boards served with salad and a choice of paprika rustic fries or rice

meat board   
Chargrilled beef kofte, double-

jointed hot wings, spicy 
lamb shish, chicken shish, 

lamb cutlets, Turkish garlic 
sausage, tzatziki, olives, grilled 

halloumi with spiced fig jam 
and oregano, pita and dips 

vegetarian board v 
Chargrilled mediterranean 

vegetable and halloumi skewers, 
cheese-stuffed peppers, 

zucchini fritters, rice-stuffed 
grape leaves, olives, grilled 

halloumi, hummus, Greek salad, 
pita and mixed cold mezes 

fish board   
Crispy calamari with chilli and 
lemon, garlic and herb grilled 

king prawns, crispy lobster 
and crab cake, seared scallops, 
house smoked mackerel pate, 
grilled octopus, lemon aioli




