
British beef week menu 
22nd –28th April  
 

 
Starters 
 
 
 

 
 
Mains 
 
 
 
 
 
Cut of 
the day  

         

 

Dry aged steak mince koftas with raita and slaw  G 

Fillet of beef carpaccio with ox tongue and  
celeriac remoulade  G 

Beef chuck goulash with crusty bread and sour cream 

        All 7.50 

 

        

Seared ox liver with truffle mash, kale and thyme jus  G 

Ground steak mince lasagne with garlic bread and  
garden salad 

Beef flank curry with wild basmati rice and coriander puri 
        All 15.00 

 

Monday to Saturday        

Rump steak served with French fries, rocket salad  
and béarnaise sauce       25.00 

 

Sunday 

Traditional Roast Sirloin for Beef    21.50  

V Dishes are suitable for vegetarians 

Ve Dishes are suitable for vegans 

G Dishes are gluten free 

For additional dietary or allergen 
information please ask a member  
of the team. 


