
Snacks
Pecorino & wi ld mushroom arancini

-
Starter 

Sharing Antipasti  Board
Featuring Cured Meats,  Ol ives,   focaccia &  Charl ie & Ivy dipping oi l  

Main
Feasting-Style Dry-Aged Sir loin

 Dry-aged sir loin cooked on the bone,  served with peppercorn sauce,
slow-roasted shal lots ,  watercress salad,  hand-cut chips & truff led

macaroni  cheese

Dessert  
Fried Bread & Butter Pudding 

Pistachio Ice Cream 

F r i d a y  2 0 t h  N o v e m b e r

F e a s t i n g  S t y l e  S t e a k  N i g h t  

£ 5 4  p p   
6 : 4 5 p m  -  7 p m  a r r i v a l  t i m e  

V e g e t a r i a n  &  o t h e r  d i e t a r y  r e q u i r e m e n t s  c a n  b e  a c c o m m o d a t e d  f o r  p l e a s e
l e t  u s  k n o w  w h e n  b o o k i n g  a n d  w e  c a n  p r o v i d e  a n  a l t e r n a t i v e  m e n u   

B o o k i n g  r e q u i r e d  

S e t  M e n u


	Friday 20th November
	Feasting Style Steak Night
	£54 pp
	6:45pm - 7pm arrival time
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