
Served from 12:00 until it’s gone!Served from 12:00 until it’s gone! SUNDAY ROASTS

*All mains served with a herb & pork stu�ng, beef dripping roasties, swede crush, Yorkshire pudding, 
sticky red cabbage, seasonal vegetables, roasted parsnips & carrots plus bottomless 24hr red wine gravy.

DRY AGED ROASTED BEEF
(Served pink unless otherwise requested).

21.95

ROAST TURKEY BREAST 19.95
Gently Roasted Turkey with Rich Herb Basting

ROAST PORK LOIN SERVED 
WITH  CRISPY CRACKLING 
Pork Loin with Rich Flavour & Crispy Crackling

19.95

ROAST RUMP OF LAMB 19.95
(Served pink unless otherwise requested).

BEEF LOADED YORKSHIRE 19.95
One homemade Yorkshire pudding fully loaded 
with our tender pulled Beef brisket & a side of 
creamed horseradish sauce.

THE SHARING SUNDAY BOARD

ONE COURSE - 24.95 PER PERSON
TWO COURSE - 32.95 PER PERSON

THREE COURSE - 36.95 PER PERSON

Select three of our fantastic Tomahawk roast meats 
from the options on the left. Served with all the usual 

Sunday lunch trimmings.

THE ULTIMATE SUNDAY - 39.95 PER PERSON
All four Tomahawk roast meats & loaded Yorkshires.

CREAMY MASH | TRUFFLE MASH 4.50 / 5.95

ADDITIONAL SUNDAY SIDES:

YORKSHIRE PUDDING 1.50

CAULIFLOWER CHEESE 2.95

SIX PIGS N’ BLANKETS 5.95

BACON & CREAM PEAS 4.95

MUSHY PEAS 2.95

PORK CRACKLING 2.95

STARTERS

MAINS

CLASSIC SIDES

PARMO CROQUETTAS
Deep fried chicken in a rich béchamel sauce topped with 
melted cheese & served with our garlic dip.

9.50 YORKSHIRE PUDDING
Yorkshire pudding with our 24hr red wine gravy, small 
pot of horseradish sauce. Add Beef Brisket for £2.50 

6.95DUCK PANCAKES
Hoisin & plum sauce, shredded cucumber & spring onion. 
Served in a bamboo steamer.

10.95

CRISPY SQUID
Sriracha slaw, chorizo jam and a side of 
roasted garlic mayo.

9.959.95KOREAN FRIED CHICKEN
Strips of spicy Korean style chicken with a dipping 
sauce of gochujang mayo.

GARLIC BREAD
Hand-stretched flatbread, garlic & herb butter.
Add Cheese for £2.50 

6.95

THE STEAKS

84.95CHATEAUBRIAND 18oz 
Cut from the thickest part of the fillet and comes sliced 
by the chef, this is perfect for two people to share or 
one very hungry person. Allow 30min cooking time.
This includes 4 classic sides from below.

LAND & SEA SHARING BOARD
8oz Rump, 5oz Sirloin, 5oz Ribeye, five scallops in 
garic butter, crispy squid, four garlic King prawns. 
Choice of 4 classic sides from below.

 84.95 

27.95

28.95

36.95

36.95

8oz - 39.95
10oz - 49.95

49.95

FLAT IRON 8oz
Signature flat iron, best served medium rare. 
Extremely tender, well-marbled & flavourful. 
Add Tomahawk Flat Iron rub +£1.50.

RUMP 8oz
The ultimate top-end cut. Outstanding beef 
flavour, lightly brushed with our famous 
marinade!

RIBEYE 10oz
Rich, tender, juicy and full-flavoured, with 
generous marbling throughout with its 
distinctive melt-in-the-mouth flavour.

SIRLOIN 10oz 
A very popular cut, it is very tender & 
well marbled with fat and prepared by
our master butchers.

THE FILLET
This is the most lean & tender of all 
steaks with very little to no fat.

PORTERHOUSE 16oz
A huge steak that has sirloin and fillet either side 
of the bone... an absolute classic.

BEEF WELLINGTON
Tender beef fillet wrapped in parma ham with 
mushroom duxelles, lattice pu� pastry.

49.95 

BUTCHERS MIXED GRILL
Selection of grilled meats, including steak, chicken, 
hot hony glazed pork chop, sausages &, onion rings, 
fried egg. Choice of 2 classic sides from below

 49.95 

THE SHARING BOARD 
8oz Flat Iron & 4oz of Fillet, 5oz Sirloin & 5oz Ribeye, 
all sliced and served with four garlic butter prawns 
plus a choice of 4 classic sides from below.

84.95 

79.95“THE TOMAHAWK” 36 - 38oz 
A huge bone in ribeye that is rich, tender, juicy and full 
of fantastic flavour. Generous marbling throughout, 
perfect for sharing. Allow 30min cooking time.
This includes 4 classic sides from below.

Sharing boards come with 4 FREE 
CLASSIC sides from below

Peppercorn Sauce 3.95 / Garlic & Herb Butter 3.75
Bourbon BBQ Sauce 3.75 / Béarnaise 3.75 

Beefy Gravy 3.75 / Chimichurri 3.75

NOW ADD YOUR SAUCE

STEAKS COME WITH TWO FREE 
CLASSIC SIDES

For the True Meat ConnoisseurFrom the Himalayan Salt Chamber

M A D E  F O R  S H A R I N G

6.50PARMESAN TRUFFLE FRIES

PREMIUM SIDES

GARLIC BUTTER PRAWNS 9.50
FIVE SCALLOPS IN GARLIC BUTTER 12.95

THE FILTHY FRIES 7.50
Cajun spiced fries, jalapeño peppers, hot pouring 
cheese, served with a spicy sauce

8oz Flat Iron - 39.95 

10oz Sirloin - 46.95

10oz Ribeye - 47.95

8oz Fillet - 49.95

Warrendale Wagyu works with 
over 150 farmers to produce 
their unique Wagyu Beef, using  
full-blood Wagyu crossed with 
dairy cows to produce a Wagyu 
Cross, also known as an F1 Wagyu.

“THE WAGYU STEAKS”

WAGYU SHARING BOARD 
8oz flat iron & 4oz of fillet, 5oz sirloin & 
5oz ribeye, all sliced and served with four garlic butter 
prawns plus a choice of 4 classic sides from below.

139.95 

5.50
4.95
4.95
5.50

Beef Dripping Chips
Beer Battered  Onion Rings
French Fries
Mac n’ Cheese

5.50
4.95
5.50
4.50 

Creamy Garlic Mushrooms
House Hash Browns “Brisket & Cheddar”
Broccoli with Chimichurri Sauce
Creamed Mash

Bacon & Cream Peas
Field Mushrooms & Slow Roast Tomatoes
Tomahawk Spicy Sriracha Slaw
Mixed Leaf Salad

4.95
5.50
4.95
5.50

FISH & CHIPS
An absolute classic of Tomahawks secret recipe 
battered cod served with hand cut beef dripping 
chips, tartare sauce, bread & butter.
Add Mushy Peas £2.50 / Chip Shop Curry for £1.95 extra.

18.95THE BURGERS
Fried Chicken or Wagyu beef burger, served with 
fries, sriracha slaw, bacon jam & Tomahawk ketchup. 
Add Cheddar £1.50 / Stilton £2.50
Smoked Bacon £1.95 / BBQ Beef Brisket £3.50

16.95 ORIGINAL PARMO
Breadcrumbed chicken breast, béchamel sauce, melted 
cheese with beef dripping chips, salad & garlic mayo. 

SML 14.95  |  LRG 18.95

GARLIC MUSHROOM PARMO +£1
SHAWARMA PARMO +£1
HOT SHOT PARMO +£1

STEAK TOPPED PARMO £24.95

PLEASE SCAN / ASK TEAM

ALLERGENS /
DIETARY INFO

1-COURSE ONLY £19.95 2-COURSE ONLY £25.95 3-COURSE ONLY £29.95 
*Sunday Roasts o�er only - not including The Steaks.


