
THREE COURSES FROM ONLY £27.95 PER PERSON
Exclusively available from 2nd December – 24th December

STARTERS
BUFFALO CHICKEN WINGS 

blue cheese sauce & celery

SEASONAL SOUP  
sourdough

CALAMARI   
roasted garlic, aioli

PRAWN, CRAYFISH & CRAB COCKTAIL 
baby gem, avocado +£3 supplement

FLAT IRON 8oz  
Nicely marbled with a great flavour,

 served pink

PRIME RIBEYE 8oz 
A tender cut of beef from the outer side of 

the rib, recommended medium rare

SIRLOIN 8oz  
Aged for 35 days for extra flavour and 

tenderness, recommended medium rare
+£2.95 supplement

FILLET 8oz 
The premium cut and our most tender 

steak, recommended rare
+£7 supplement

PRIME RIBEYE 16oz 
A large, tender cut of beef from the outer 

side of the rib, recommended medium rare
+£8.95 supplement

BLUE:                              Rich, dark colour, a bluish-purple, but nice and warm
RARE:                              Dark red in colour with some delicious juice flowing 
MEDIUM RARE:            Pinkish colour with a little pink juice flowing
MEDIUM:                        Pale pink in the middle with hardly any juice flowing 
MEDIUM WELL:            Beautifully cooked throughout with just a touch of pink
WELL DONE:                  Not a trace of pink colour & brown throughout

All steaks are served with roasted shallot, herb mushroom and your choice of sides & a sauce:

DAUPHINOISE POTATO 

THICK CUT CHIPS  

SWEET POTATO FRIES +£1 

TRUFFLE & PARMESAN FRIES +£1.50 
PLUS:

SALAD OR VEGETABLES  

STILTON CREAM 

PEPPERCORN & COGNAC 

GARLIC & PARSLEY BUTTER 

RED WINE BORDELAISE

BEARNAISE 

choose your steak cut: choose your potato option: choose your sauce:

THE ULTIMATE STEAK EXPERIENCE

choose how you would like your steak cooked:

MAINS

 made with vegetarian ingredients ( OA) Vegetarian option available 
 made with vegan ingredients ( OA) Vegan option available 

 can be made gluten free - please check with server for details

Festive Set  Menu



Our food and drink are prepared in food areas where cross contamination may occur and our menu descriptions are not 
guaranteed to include all ingredients. If you have any questions, allergies or intolerances please let us know before ordering.

DON’T FANCY STEAK?
GRILLED 1/2 ROAST CHICKEN 

house slaw, corn on the cob, skin on fries or mac & cheese 
and a choice of sauce:

Peri Peri – chilli hot | Jamaican Jerk – spicy and flavoursome
BBQ – sweet and smoky

THE WEIGHBRIDGE FESTIVE SIGNATURE BURGER 
prime grilled short rib burger, sausage meat and chestnut stuffing, pigs in 

blankets, smoked applewood cheese, onion jam, coleslaw, fries 
ADD another burger patty to your burger for + £3

BUTTERMILK CHICKEN BURGER 
brioche bun, fried jalapeño, salad   

or go skinny with grilled chicken breast burger

MUSHROOM, HALLOUMI & PESTO BURGER  
brioche bun, tomato relish, roasted field mushroom, basil pesto

MOROCCAN SPICED VEGETABLE TAGINE   
lemon & herb scented cous cous, tzatziki 

MAC ‘N’ CHEESE £4.50 
MAC ‘N’ CHEESE WITH BURNT ENDS £7

ONION RINGS £3   
BUTTERED GREENS £4   ( OA)

GARLIC BREAD £3  
ROASTED MUSHROOMS £4   ( OA)

SIDES

DESSERTS
LEMON & LIME MERINGUE CHEESECAKE 

WITH RASPBERRY SORBET

STICKY TOFFEE PUDDING WITH 
VANILLA ICE CREAM 

CHOCOLATE & HONEYCOMB ICE 
CREAM FUDGE SUNDAE 

BANOFFEE PIE

VANILLA  | CHOCOHOLIC HEAVEN 
SALTED CARAMEL | LEMON SORBET  

RASPBERRY SORBET

ICE CREAM
3 scoops of Marshfield Farm ice cream

FESTIVE OFFER: 
Add a bottle of 

Prosecco for £12

FRENCH MARTINI £7.50
Vodka, Chambord, pineapple juice, raspberries

LONG ISLAND ICE TEA £7.50
Bacardi, vodka, gin, tequila, Cointreau, Pepsie

OLD FASHIONED £7.50
Bourbon whiskey, sugar syrup, Angostura Bitters

BRAMBLE £7.50
Gin, lemon juice, sugar syrup, Crème de Mûre

NEGORNI £7.50
Gin, Martini Rosso, Campari

COSMOPOLITIAN £7.50
Vodka, Cointreau, cranberry juice

MOJITO £7.50
Bacardi, sugar syrup, soda water, lime, fresh mint

BLOODY MARY £7.50
Vodka, tomato juice, Tabasco, Worcestershire, lemon 
juice, black pepper

PORN STAR MARTINI £8.50
Vodka, passionfruit syrup, lime, shot of Prosecco

STRAWBERRY DAIQURI £7.50
Rum, strawberry syrup, lime juice

AMARETTO SOUR £7.50
Amaretto, lemon juice, sugar syrup, egg white, 
Angostura Bitters

BELLINI £7.50
Prosecco, peach syrup

APEROL SPRITZ £7.50 
Prosecco,  Aperol, soda water 

HOUSE MARGARITA £8.50
Tequila, Cointreau, lime juice

ESPRESSO MARTINI £8.50
Vodka, Tia Maria, sugar syrup, coffee

MUD SLIDE £8.50
Baileys, Kahlua, milk, chocolate

2 FOR £12 FROM 3PM - 7PM
Cocktails


