Olives
Herb marinated mixed pitted olives 432
5
Warm Breads
Warm breads with a balsamic & garlic dip & salted butter 407
6
Nachos
Corn nachos, mozzarella cheese, jalapefios, guacamole,
tomato salsa & soured cream 768
10
Filo Prawns
Filo prawns, Thai spiced mango & coconut dip 202
9.5
Red Pepper Hummus
Fire roasted red pepper & chickpea hummus, confit garlic
& toasted pine kernels & grilled pitta bread 446
9.5
Halloumi
Fried halloumi fingers with a spiced tomato chutney 453
10
Chips With Truffle
Chunky chips with parmesan & a black truffle mayonnaise 360
6.5
Baked Camembert
Garlic & rosemary studded baked Camembert,
warm crusty bread, fig & apple chutney 548
12.5

BEEFY’S Soup
Soup of the day with its own garnish & a bread roll
8.5

Beetroot & Feta
Beetroot carpaccio, pickled kohlrabi, mango sauce,
Greek feta & a lemon dressing 303
9.5

Fish & Chips
Crispy battered fish & chips, minted mushy peas,
tartare sauce & lemon wedge 1401
22

Chicken & Rigatoni Pasta
Roasted chicken breast, lemon & parmesan rigatoni pasta
with cherry tomatoes & baby spinach 915
19.5

Vegetable Ramen
Vegan ramen with rice noodles, bok choi,
teriyaki marinated tofu, mushrooms & peppers 491

19.5
Blade Of Beef Pork Belly
12-hour braised blade of beef, Slow cooked belly of pork,
black truffle mashed potato, wholegrain mustard & chive
seared shallot, roasted carrot & mashed potatoes, tender stem
a pearl onion, red wine & brocceoli, baby corn with a
beef gravy 865 ‘Thatchers’ cider sauce 910
23.5 2l.5
Roasted Chicken Breast Baked Cod

Roasted chicken breast, thyme Baked cod with a butterbean &
potatoes fondants, garden peas  leek puree, paprika & tomato 633
& savoy cabbage, chicken jus 711 22.5
19.5

Jambalaya
Vegetable jambalaya with butter beans & fire roasted peppers,
crisp tortillas, refried beans & baked corn 320
18

Served with oven baked garlic & rosemary tomatoes,
watercress & skin on Koffman’s fries

Bone in Beef Ribeye Steak
18.50z/B525¢ ror 1 2348/For 2 4696

For 1 BO For 2 95

“Dry Aged” Beef Ribeye Steak English Fillet of Beef
100z (R83g) 1077 80z (RR78) 956
38 43
Grilled Chicken Breast Pork Ribeye Steak
BEEFY'S grilled chipotle 80z (RR7S) 1076
style marinated butterflied 18
chicken breast 878
18.5

CHEF’S ADDITIONS
Upgrade to truffle & parmesan skin on fries 364 2.5

Sauces Green Peppercorn 128, Béarnaise 44s,
Red Wine Gravy 109, Stilton & Red Wine Sauce 197, Garlic Butter 280 3

Served with skin on Koffman’s fries

BEEFY’S Owtons Beef Burger
BEEFY’S ‘Owtons’ beef burger, toasted brioche bun, BEEFY’S burger
sauce, sliced gherkins, beef tomato, baby gem lettuce & red onion 1066

19.56

SW
Crab & Tomatoes

English crab meat & heirloom tomatoes with a basil oil 206
9.5

Baked Aubergine
Baked aubergine with miso, sesame seeds & coconut,
spiced spring onions & chillis 502
9

Pork Bites
Crispy pork belly bites, celeriac remoulade,
burnt apple puree 584
10.5

All salads can be adapted to be vegan

Caesar Salad Watermelon & Feta Salad
Caesar salad with baby Watermelon & Greek feta salad
gem lettuce, herb croutons, with red onions, cucumber,
parmesan flakes & toasted sunflower seeds mint
Caesar dressing 178/357 & a honey dressing 151/302
7.5/14 8/15.5
Peach & Burrata Salad

Grilled peach & burrata salad, Parma ham & basil
with a Champagne dressing 259,617
8.5/1B.5

CHEF’S ADDITIONS

BEEFY’S grilled chipotle style marinated butterflied chicken breast 278 8

Fried halloumi fingers " 320 7.5

. Vegetarian Vegan

Grilled Chicken Burger
BEEFY’S chipotle style marinated butterflied chicken breast, toasted
brioche bun, mayonnaise, beef tomato, baby gem lettuce & red onion 1158
19.5

Fable Burger
Sweet chilli fable burger, toasted vegan brioche bun, sweet chilli
mayonnaise, beef tomato, baby gem lettuce & red onion 1006
18.5

CHEF’S ADDITIONS
Upsrade to truffle & parmesan skin on fries 364 2.5
Smoked streaky bacon 1153  Sliced mozzarella " 238 3

Skin On Koffman’s Fries 3054
Steamed Seasonal Vegetables 604
Crispy Battered Onion Rings " 3504

Mac & Cheese Bites 17 520 4
Mixed Garden Salad " 87 4
BBQ Sauce Glazed Corn Ribs 1054
Sautéed Button Mushrooms " 140 4

Calorie information can be found next to each dish. All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary requirements who may wish to know about the ingredients used, please ask a member of the management team.

A discretionary 10% service charge will be added to your bill. All prices include 20% VAT.




