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Our Mains



Creekstone beef was created with a sole purpose:
To supply the highest quality meat.
To satisfy the connoisseur's palette and produce flavoursome,
tender and highly marbled meat.
Creekstone beef is served in only the finest eating establishments around the world.
Affer being wet aged and fed a 100% corn diet for 140 days, US Creekstone beef

is exceptionally tender, juicy and maost importantly... tasty.

Contains soya and dairy
Fillet 90z £45 Ribeye 100z £38  Sirloin 100z £38
Chateaux Briand (Serves 2) £75

Peppercorn Dairy Truffle and Parmesan Chips £8 Giuten
Mushroom Dairy Sweet Potato Fries £6.50 Giuten
Chimichurri Salt and Pepper Chips £4.50 Giuten
French Onion Gravy Creamed Mash £4.50 Dairy

Truffle Mayo Dairy, Eggs Brisket Mac n Cheese £8 Dairy, Giuten
Chilli Garlic Oil Truffle Gnocchi £6.50 Dairy, Giuten
Katsu Curry Dairy Seasonal Vegetables £6.50 Dairy

Sauteed Tarragon Garlic Mushrooms £5

Dairy

Chilli Oil Rice Noodles £4.50 Dairy
Egg Fried Rice (also available as
steamed rice) £4.50 Dairy

Creamed Kale £6.50 Dairy

Japanese Style Chilli Beef

Shiro Ramen £20
Gluten, eggs. sesame, soya

A spicy soup that combines bold flavours
of chilli infused Creekstone beef, noodles,

soff soya egg, scallions and coriander.

Seared Thousand Layers of Beef £34

Gluten, crustaceans

Stacks of thin slivers of beef, briskly seared
at your request. Served on a bubbly,

light sour dough bread and served with

a sauce of your choice.

Whole Baked Local Lamb Chump  £32
Soya, dairy, gluten

Dusted in a light miso, herb crust cooked fill

rosy, served with a crushed scallion potato
cake and a minted red grape jus, crispy

onion rings.

Pan Fried Fillets of Whitby Seabass  £30

Dairy
Set on a bed of buttery creamed potato
accompanied with a delicate parsley and

thyme cream.

Vegetarian option £24
Please ask your server for today's

vegetarian special.

Braised Beef Brisket in
an Artisan Grain Cob £34

Gluten, dairy, crustaceans
Handmade sando, filled with tender
braised brisket, layered with onion gravy

and cheese sauce.

Slow Braised Pave of Beef Short Rib £34
Milk, soya

Tender short rib flavoured with cinnamon,
ginger and black cardamon,

served on a pool of velvety creamed
potatoes and honey glazed carrots,

shallots and natural cooking juices.

Baked Breast of White Chicken £32
Soya, crustaceans, peanuts, mustard, dairy, gluten
Accompanied with wok fried Bok choi,
chilliice noodles, peanut and coriander

cream.

Golden Chilli King Prawns (3pcs) £32

Soya, crustaceans, gluten, dairy

Set on a bed of rice noodles, masked
with a hot garlic chilli butter flavoured
and scented with lime, bubbly pan-fried

sour dough bread.



