
G L A S S  O F  C R E M A N T  D E  L O I R E  S P E C I A L  W H E N  D I N I N G  F R O M  O U R  F I X E D  P R I C E  M E N U  O N LY
[ 1 2 5 M L ]  -  £4 . 5 0

S TA R T E R S

S O U P  O F  T H E  D AY,  C R O U T O N S  
please ask your server for our soup of the day 

SALT AND PEPPER CALAMARI
saffron aioli

H A L L O U M I  F R I E S
 sriracha mayonnaise

MAINS

STEAKS
All steaks are served with a sauce of your choice and fries, or upgrade to beef dripping thick cut chips or truffle

and parmesan fries [+£1.50] 

10OZ RUMP
recommended medium rare 

8OZ RIBEYE
recommended medium  

7OZ FILLET [+£10]
recommended rare

STEAK SAUCES
peppercorn, bearnaise, garlic butter, chimichurri, brighton blue cheese, red wine jus       , house cafe de paris 

SMASH BURGER
 baby gem lettuce, red onion, tomato, cheese, mustard mayonnaise and fries

TUSCAN CHICKEN THIGHS
cherry tomato, spinach and cream sauce and your choice of roasted new potatoes, sticky rice or fries

GOAN MARINATED CAULIFLOWER STEAK
 goan curry sauce, toasted almonds, mango chutney and sticky rice

HERITAGE TOMATO AND PESTO SALAD
                                            rocket, toasted pine nuts, balsamic glaze                                          

add your choice of burrata, hot smoked salmon, boneless chicken thighs 

S T E A K  N I G H T ,  D A T E  N I G H T  
F I X E D  P R I C E  M E N U

2 COURSES - £33.50              3 COURSES - £39.50 

F U L L  E V E N I N G  M E N U  A V A I L A B L E  A L O N G S I D E  T H I S  P R O M O T I O N

[all gf]

[gf]

[vg][gf]

[vg][gf]

[vg][gfa]

[gf]

[v][gf]

[all gf]



D E S S E R T S

T R I P L E  C H O C O L A T E  B R O W N I E
chocolate sauce, salted caramel ice-cream

LEMON MERINGUE TART
lemon curd, meringue

STICKY TOFFEE PUDDING
clotted cream ice-cream, toffee sauce, biscoff

TRIO OF MINI DESSERTS
sticky toffee pudding, chocolate brownie, lemon meringue tart

TWO SCOOP OF SUSSEX ICE-CREAM OR SORBET
vanilla, pistachio and white chocolate, salted caramel, coffee, vegan vanilla or passionfruit or

raspberry sorbet

BAILEY’S OR AMARETTO AFFOGATO
naked barista espresso, clotted cream ice-cream

SOUTHERN CHEESEBOARD
godminster cheddar, sussex brie, brighton blue, crackers, chutney, grapes

[+£5 per person]

O AT  A N D  C O C O N U T  M I L K  AVA I L A B L E

H O T  D R I N K S

AMERICANO  CAPPUCCINO

LATTE

CORTADO

DOUBLE ESPRESSO MACCIHATO

£3.20

£3.60

£3.40

£3.40

£2.80

SPECIALITY TEAS

[BREAKFAST TEA, EARL GREY, 

PEPPERMINT,  GREEN,

LEMONGRASS & GINGER] 

HOT CHOCOLATE

CHAI LATTE 

£3.60

£3.70

FLAT WHITE

£2.80

£2.80

IF  YOU HAVE ANY SPECIFIC DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF OUR TEAM

ALLERGEN KEY:  GF -  GLUTEN FREE   GFA -  GLUTEN FREE AVAILABLE  V-  VEGETARIAN  VG- VEGAN   VGA -VEGAN

AVAILABLE  

ALL OF OUR STEAKS ARE AN AVERAGE WEIGHT BEFORE COOKING 

WE DO APPLY A 10% DISCRETIONARY SERVICE CHARGE TO ALL BILLS

£3.40

[v][gf]

[v]

[v][gfa]

[v]

[all gf][vga]

[vga][gfa]

[v][gfa]


	STEAK NIGHT, DATE NIGHT  FIXED PRICE MENU
	2 COURSES - £33.50              3 COURSES - £39.50
	GLASS OF CREMANT DE LOIRE SPECIAL WHEN DINING FROM OUR FIXED PRICE MENU ONLY  [125ML] - £4.50

	STARTERS
	SOUP OF THE DAY, CROUTONS  please ask your server for our soup of the day
	SALT AND PEPPER CALAMARI saffron aioli
	HALLOUMI FRIES  sriracha mayonnaise

	MAINS
	STEAKS All steaks are served with a sauce of your choice and fries, or upgrade to beef dripping thick cut chips or truffle and parmesan fries [+£1.50]
	STEAK SAUCES peppercorn, bearnaise, garlic butter, chimichurri, brighton blue cheese, red wine jus       , house cafe de paris
	SMASH BURGER  baby gem lettuce, red onion, tomato, cheese, mustard mayonnaise and fries
	TUSCAN CHICKEN THIGHS cherry tomato, spinach and cream sauce and your choice of roasted new potatoes, sticky rice or fries
	GOAN MARINATED CAULIFLOWER STEAK  goan curry sauce, toasted almonds, mango chutney and sticky rice
	HERITAGE TOMATO AND PESTO SALAD                                             rocket, toasted pine nuts, balsamic glaze                                           add your choice of burrata, hot smoked salmon, boneless chicken thighs
	FULL EVENING MENU AVAILABLE ALONGSIDE THIS PROMOTION


	DESSERTS
	TRIPLE CHOCOLATE BROWNIE chocolate sauce, salted caramel ice-cream
	LEMON MERINGUE TART lemon curd, meringue
	STICKY TOFFEE PUDDING clotted cream ice-cream, toffee sauce, biscoff
	TRIO OF MINI DESSERTS sticky toffee pudding, chocolate brownie, lemon meringue tart
	TWO SCOOP OF SUSSEX ICE-CREAM OR SORBET vanilla, pistachio and white chocolate, salted caramel, coffee, vegan vanilla or passionfruit or raspberry sorbet
	BAILEY’S OR AMARETTO AFFOGATO naked barista espresso, clotted cream ice-cream
	SOUTHERN CHEESEBOARD godminster cheddar, sussex brie, brighton blue, crackers, chutney, grapes [+£5 per person]
	[v][gf]
	[v]
	[v][gfa]
	[v]
	[all gf][vga]
	[vga][gfa]
	[v][gfa]
	OAT AND COCONUT MILK AVAILABLE
	CAPPUCCINO
	£3.40
	£3.20

	FLAT WHITE
	£3.40
	£3.60
	£3.40

	CORTADO
	£3.70
	£2.80

	DOUBLE ESPRESSO
	£2.80
	£3.60

	LATTE
	£2.80

	SPECIALITY TEAS [BREAKFAST TEA, EARL GREY,  PEPPERMINT,  GREEN, LEMONGRASS & GINGER]


	HOT DRINKS
	AMERICANO
	HOT CHOCOLATE
	CHAI LATTE
	MACCIHATO


