
Steak Menu
Choose your cut of local 36 day aged beef

All our meat comes from Scottish Borders and is hung and prepped at a local butcher

Please select your beef and the size you would like it

STEAKOPTIONS
Fillet Steak
The king of beef best cooked medium has very li�le fat and nice marbling and is always tender.
£37.50

***
Rib eye
Cut from the rib has the most taste , contains fat in the middle which enhances the flavour best
cooked medium rare to medium well so it’s cooked the fat
£27.95

***

Sirloin steak
A very tender cut from sirloin has a small amount of marbled fat around the steak. Best
cooked medium rare.
£28.50

***
Rump steak
A beautiful cut of beef well marbled , has beautiful marbled fat around which cooks down and
adds flavour. Best cooked medium.
£19.95

***

Skirt steak
A new cut that is becoming the fashion. A cut that is full flavour and body to me is the best cut of
beef , a must try.
£17.95



SIDE OPTIONS
Triple cooked chips with Aioli
Mac and Cheese
Nutmeg Creamed Spinach
Gratin Potatoes with Bacon Powder
Roasted New Potatoes, Cocktail Onions, Tyme , Garlic
Peas french style
Steamed Broccoli, Hollandaise Sauce , Almond dust
Honey Glazed Roast Parsnip and Carrots
Crispy Beer Battered Onion Rings
Crisp Fries , Tru�e oil , Parmesan Cheese
Mixed green Salad , Basil Vinaigrette

Pick two sides to accompany your Steaks
Extra sides charged at £3.25 per side

SAUCE OPTIONS
Peppercorn
Dianne
Cafe de Paris
Bearnaise
Forestier
Wild Garlic and Asparagus
Tru�e and Gorgonzola
All sauces £3.25 per sauce

Please always inform your server of any allergies or intolerances before placing your order.

Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen
legal allergens is available on request.


