


Fine Dining By Fire

À LA CARTE MENU



NIBBLES Ground Sourdough / Marmite Butter
Cauliflower Cheese / Tru!e / Parmesan / Chive 
Noccerella Olives / Black Garlic / Lemon / Thyme
Roasted Padron Peppers / Chimichurri / Aioli
Roast Chicken / Katsu Curry / Pickled Mooli / Ginger
Parfait / Brioche / Cherry / Kirsch

STARTERS Buratta / Ground Foccacia / Onion Marmalade / Heritage Tomato
Scallops / Bacon / Onion / Tomato / Potato
Salt ‘n’ Pepper Squid / Lemon / Aioli
Welsh Beef Tartare / Soy / Egg / Wasabi / Nasturtium
Dressed Crab / Brioche / Langoustine
Heritage Beetroot / Hazelnut / Apple 

MAINS Butter Roasted Cod / Pea / Batter Scraps / Tartare Sauce
Blok Burger / Brioche / Caerphilly / Leek / Bacon
Roasted Garlic Gnocchi / Squash / Sage / Walnut / Blue Cheese
Roast Duck Breast & Confit Leg / Beetroot / Cavalo Nero / Blackberry
Lamb Rump & Croquette / Broccoli / Feta / Hazelnut
Cauliflower Steak / Apple / Onion / Chimichurri / Hazelnut
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APERITIF Laurent Perrier La Cuvee Brut | FR
Laurent Perrier Rosé | FR
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OFF THE CHARCOAL GRILL

250G AGED SIRLOIN
Lightly Marbled / Lean / Top Fat  

300G AGED RIB-EYE
Well Marbled / Good Fat Content / Exceptionally Tender

250G AGED FILLET
Lean / Delicate / Buttery Texture 

LOBSTER HALF/FULL
Thermidor Sauce
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SAUCES - 3

OFF THE

TOMAHAWK
On The Bone / Beautifully Marbled / Rich Fat Content
Best Served Medium to Medium Rare. 
 
PORTERHOUSE
Spoilt For Choice / Fillet / Sirloin / On The Bone 
 
CHATEAUBRIAND
Exceptionally Tender / Prime Cut / Lean
Best served Medium Rare. 

Café De Paris Butter
Beef Fat Béarnaise
Green Peppercorn

SIDES

French Fries
The Baby Ceasar

Pomee Puree
Charred Grilled Hispi

Heritage Tomato Salad

Tru!ed Mac ‘n’ Cheese
Rosemary & Parmesan Chips

Red Wine Sauce
Blue Cheese
Chimichurri

Dianne
Langoustine Bisque
Black Garlic & Miso Butter
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Leek & Perl Las Gratin
Miso Glazed Tenderstem Broccoli

Gratin Dauphinoise

110

5 - - 6

All served with a choice of two sauces & two sides.
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