
BUTCHER’S EVENINg
thThursday  17

Sides 
Chips/ Fries GA DA
Mash potato GA
Potato pave GA
Mixed salad GA DA
Mushoom, Tomato, Shallot GA DA
Seared Green Vegetables GA DA

Steak Night 

Sirloin
Rump 
Onglet 
Pork Chop 
Lamb Leg Steak 20.95

18.95

19.95

24.95

29.95

sauce  & Wine Pairings
Did you know? Wine should be paired with the sauce rather the the cut. 

See below for our wine pairing recomendations

Chardonnay 
The Accomplice
Australia 
175ml Glass 8.25
Bottle 26.45

Pinot Noir
Forest Esate 
New Zealand 
175ml Glass 11.45
Bottle 35.95

Shiraz
The Accomplice 
Australia 
175ml Glass 8.45
Bottle 26.70

Chardonnay
The Accomplice
Australia 
175ml Glass 8.25
Bottle 26.45

Malbec
Adnams 
Argentina 
175ml 8.45
Bottle 28.95

Sauvignon
Adnams
New Zealand 
175ml 10.25
Bottle 30.90

Red Wine
 Jus 

Garlic
Butter

Peppercorn
Sauce

Cafe de 
Paris 

Shiraz 
The Accomplice
Australia
175ml Glass 8.45
Bottle 26.70

This Shiraz will be
cooked into our red
wine jus on the
night.

Choose your steak, two sides and a sauce. All included in the price 

SEPTEMBER

GA GA GA

ALL main dishes GA DA

(Choose two)
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