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Our Menu

Starters

Spiced Meatballs £11.95

beef meatballs in rich tomato sauce, finished with fresh
chilli and parsley, served with warm bread

Pork Belly Bites £11.95

BBQ bourbon sauce, soy sauce, chives and fresh chilli -
GF

Grilled King Prawn Skewers — £12.95

with chilli, lemon and olive oil, served with mixed
leaves and chimichurri - GF

Parma Ham & Melon £11.95

Parma ham served with fresh melon, balsamic dressing
and fresh herbs - GF

Soup of The Day £8.95

freshly prepared each day using seasonal ingredients.
Ask our team for today’s comforting homemade soup
VAV

Salads

Steak & Fig Salad

grilled steak with fresh figs, mixed leaves, blue
cheese, pomegranate and balsamic dressing - GF

£24.95

Greek Salad

feta, tomatoes, cucumber, olives, red onion and finished
with olive oil and oregano -V, GF

£18.95

Beef Carpaccio £14.95

thinly sliced beef with a fresh lemon & orange dressing,
rocket, capers and parmesan shavings - GF

Mediterranean Chicken £10.95

Skewer

chargrilled lemon & herb marinated chicken , served with
garlic yoghurt and warm flatbread - GFO

Salt and Pepper Calamari —— £12.95

sriracha mayo, mixed leaf and lemon wedge

Baked Feta with Honey £10.95

baked feta with honey, oregano and toasted bread - V,
GFO

Ciabatta and Marinated ———
Mixed Olives

balsamic vinegar and olive oil - V, VE

£8.55

Mediterranean Chicken & — £23.95
Avocado Salad

grilled chicken with avocado, mixed leaves, tomatoes,
cucumber, olives, red onion and house dressing - GF

House Salad £14.95

mixed leaves with cucumber, tomato, olives, onions and
house dressing -V, VE, GF



House Classics

Braised Lamb Shank

£28.95

slow-braised lamb shank served with crushed new

potatoes, grilled asparagus and rosemary jus - GF

Chicken Roulade

chicken breast filled with mushrooms and spinach

£23.95

il

served with crushed potatoes, asparagus and creamy

mushroom sauce - GF

Burger Special

S

Seabass & Seafood—— £28.95
Chupin

seabass and mixed seafood stew simmered in a tomato,
white wine, garlic and peppers, with potatoes and fresh
herbs - GF

Seafood Linguine ——— £24.95

linguine with a mix of pan fried seafood, garlic, onion,
chilli and tomato sauce

Stuffed Aubergine ——— £17.95

roasted aubergine filled with Mediterranean vegetables,
served with tomato sauce and fresh herbs -V, VE, GF

ALL BURGERS ARE SERVED WITH FRENCH FRIES

Wagyu Burger £

80z wagyu beef patty topped with caramelised red

29495

onions, maple bacon, American cheese, lettuce, pickles

and house sauce, in a buttered brioche bun

Side Dishes

French Fries
with Hull chip spice - V, VE, GF

Deep Fried Large

Onion Bloom
recommended for 2 people -V, VE

Mashed Potato -v,GF

Creamed Spinach -v,6r

Seasonal Greens -v,GF

Corn on the Cob -V.GF

House Salad

mixed leaves with cucumber, tomato,
olives, onions and house dressing -V, VE,
GF

£5.95

£8.95

£5.95

£5.95

£5.95

£5.95

£5.95

Grilled Chicken & Avocado — £19.95

grilled chicken breast with avocado, lettuce, onion and
lemon aioli, in a buttered brioche bun

Truffle and Parmesan £6.95
Fries - v, GF

Bacon Corn Hash ———— £6.95
crispy bacon, golden potatoes, sweet corn and

herbs - GF

Roasted Baby Rosemary —— £5.95
Potatoes

with garlic and onions -V, VE, GF

Mac and Cheese -v ——— £6.45
Grilled Asparagus with —— £5.95
Parmesan Shavings

Roasted Cherry Tomatoes —— £5.95

oven-roasted cherry tomatoes with olive
oil, garlic and herbs - V, VE, GF
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One Steakhouse Grill Meats

ALL STEAKS ARE AGED FOR A MINIMUM OF 32 DAYS AND SOURCED FROM SYKES
HOUSE FARM. SERVED WITH GRILLED ASPARAGUS, ROASTED CHERRY TOMATOES
AND A CHOICE OF SAUCE -GF

RECOMMENDED FOR ONE

T-Bone Steak 500¢ £52.95 Fillet Steak 227¢ £40.95
Sirloin Steak 284g £32.95 Ribeye Steak 340g £34.95
RibEye Steak 227g £31.95 Flat Iron Steak 227¢g £25.95
RECOMMENDED TO SHARE

Tomahawk Steak 9oog £84.95 Chateaubriand 700g £79.95
with 2 sides and 2 sauces of your choice (excluding onion with 2 sides and 2 sauces of your choice (excluding onion

bloom) bloom)

recommended medium rare for optimal flavour and

ONE & ONLY Sharer

sirloin steak, ribeye steak, chicken skewers and prawn
skewers, served with grilled asparagus, roasted cherry
tomatoes, 2 sides and 2 sauces of your choice (excluding
onion bloom)

Peppercorn -v,6F | Mushroom -v,F | Béarnaise -v,cF

SAUCES Additional sauces £3.50
{ Red Wine-er | Chimichurri-v,ve,eF |  Blue Cheese -v,cr




Kids Meals

ALL KIDS MEALS ARE SERVED WITH FRENCH FRIES AND SWEETCORN, INCLUDING A
COMPLIMENTARY STARTER OF SALAD STICKS OR GARLIC BREAD AND A DESSERT OF A
SCOOP OF ICE CREAM

4 0oz Steak Burger £11.95  Grilled Chicken Breast - cF £11.95
5 Crispy Chicken Bites -GF — £11.95 4oz Flat Iron Steak -cF £11.95
Mac and Cheese £11.95 Pomodoro Pasta £11.95

with garlic ciabatta (no french fries) - V with garlic ciabatta (no french fries) - V, VE

OEF®  OF®  Opye
Seoias B e et g R
Eeel 0 E ?%%ﬁ%
OFety: =3 Ofrf =3 OL 3

c,
*
© s

‘one

SICOKHOUSE OND LOUNCE

V Suitable for vegetarians « VG Suitable for vegans « GF Gluten Free
Adiscretionary 10% service charge will be added to your final bill.
This is shared amongst the dedicated team who curated and served your dining experience.

We kindly ask that you inform your server of any allergies or dietary requirements prior to ordering. While every effort is
made to avoid cross-contamination, we cannot guarantee the absence of allergens. Select dishes may contain traces of
nuts, and certain meat items may include bones.

All weights are measured before cooking.

For detailed allergen guidance, please don’t hesitate to speak with a member of our team.
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