
Steak me Out
S T A R T E R S

Homemade leek & potato soup

Portobello mushroom stuffed with Four cheeses & gorgonzola, smoked bacon,wrapped
in prosciutto served on top of tomato sauce and pesto

Prawn cocktail &avocado with our homemade classic sauce

Halloumi & Sesame, deep fried then baked, topped with honey and pomegranate, served
on top of mixed endives

P R I M E  A U S T R A L I A N  A N G U S  C U T S
Rib eye 300 gms

Fillet 240 gms
Dry aged T-bone 750 gms

Sirloin 280 gms

SAUCES
Pepper, Diane, Danish blue cheese, Garlic sauce, 

Rossini with pate maison and port

S W E E T S

M O R E  O P T I O N S

A m e r i c a n  i m p o r t e d  r a s p b e r r y  b a k e d  c h e e s e  c a k e  a n d  v a n i l l a  i c e
M i n t  a n d  c h o c o l a t e  c h i p  i c e  c r e a m
W h i t e  a n d  d a r k  c h o c o l a t e  m o u s s e

Fresh sea bass Mediterranean with olive oil, oregano and lemon dressing
French cut lamb rack in port and gravy sauce

P R I C E  3 2 €
F O R  T - B O N E  + 5 €

A D D  3  G R I L L E D  K I N G  P R A W N S  + 5 €
A D D  H A L F  G R I L L E D  L O B S T E R  T A I L  + 1 0 €

S P E C I A L  O F F E R  -  F R I D A Y S  F R O M  2 P M


