
Please note that our dishes are prepared in a kitchen where allergens are presnet throughout. We 

cannot guarantee that any dishes or drinks will be free from trace ingredients. Please let your 

server know before ordering if you have any allergies or intolerances

A 12.5% Discretionary Service Charge is Added to Every Bill

S T E A K  N I G H T  M E N U

  C H O O S E  Y O U R  S A U C E
Cognac Spiked Peppercorn Sauce - 3 Blue Cheese Sauce - 3

Garlic Butter - 3 Chimmichuri - 3

H G  W A LT E R ,  O U R  B U T C H E R
HG Walter are an independant family run butcher committed to changing the way people 
eat meat. Established in 1972 by Peter Heanen, they have become one of London’s most re-
spected butchers, supplying some of the best chefs and restaurants, and of course, our loyal 
customers with the very best of British meat, rating highly in provenance, welfare and flavour. 

C H O O S E  Y O U R  C U T

750g Dry Aged Tomahawk (Cooked Medium Rare, Serves 2) - 49.95
The king of steaks - the Tomahawk is highly marbled, rich in flavour and perfectly tender. 

Ideal for sharing... or not!

200g Grass Fed Bavette (Recommended Rare or Medium Rare) - 12
This cut comes from the flank of the cow, incredibly tender & lean

226g Rib Eye (Recommended Medium Rare) - 20
A classic cut which comes from the rib with a nice marbling of fat

Served with portobello mushroom & thyme roasted tomato

C H O O S E  Y O U R  S I D E S
 Padron Peppers, Sea Salt (GF) - 7

Grilled Sourdough Bread, Netherend Butter - 5.5

Skinny Fries (GF) - 4.5

Rocket, Parmesan & Balsamic Salad (GF) - 5

Triple Cooked Chips (GF) - 4.5


