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GRILL
Surf & Turf  £26
Our 8oz Prime Sirloin steak is grilled to your liking and
topped with juicy grilled king prawns. Served with chips, 
seasonal greens, and a choice of  sauce.

The Sea Bass  £21
A delicately grilled whole sea bass, expertly prepared to 
preserve its natural sweetness and flaky texture.
Lightly seasoned and served with sautéed potatoes and
seasonal greens.

Grilled King Prawns  £20
Succulent king prawns, cooked to perfection and served 
alongside golden sautéed potatoes. Finished with a rich,
smoky cowboy butter sauce.

Grilled Lamb Chops  £20
Succulent lamb chops, chargrilled to perfection and
served with a creamy mash, seasonal greens, cherry
tomatoes paired with a pepper sauce. A hearty classic
with a fresh, vibrant finish.

Chargrilled Salmon  £19
A beautifully cooked fillet of  Salmon, delicately seasoned
and grilled to perfection. Served on a bed of  creamy mash
and paired with a cucumber and yoghurt sauce.

Prime Sirloin  £21
A tender 8oz Prime Sirloin grilled to perfection. 
Served with chips, seasonal greens, and a choice of  sauce.

The Sea Bream  £20
Perfectly grilled and lightly seasoned sea bream, served with 
golden sautéed potatoes and a medley of  fresh seasonal greens. 
A simple yet elegant dish that highlights the natural 
flavours of the sea.

BURGERS
(Served With Chips & In House Slaw)

The Sear Classic
A Classic done right — 8oz Black Angus Beef  patty,

flame-grilled to your liking and served in a toasted brioche
bun with crisp lettuce, tomato, melted cheese,

and house burger sauce.  16

Peri Grill
Perfectly Grilled Chicken butterfly in a choice of  flavour,
served in a toasted brioche bun with lettuce, melted cheese

and house sauce. £13

The Double Smash
Two juicy 4oz Angus smash patties layered with melted cheese, 

topped with caramelised onions, crisp lettuce, and smoky chipotle 
mayo — all stacked in a toasted brioche bun. £14

Halloumi Club 
Fried halloumi with creamy avocado, crisp lettuce, tomatoes,

and house sauce, all served in a toasted bun. £12

IRISH BLACK ANGUS STEAKS
Discover the heritage of  Ireland’s famed Black Angus cattle,
prized for centuries for their exceptional quality and flavour.
Raised on Ireland’s lush, green pastures and nourished by a
natural grass diet, these steaks carry the legacy of  traditional 
farming and sustainable practices. The result is a beautifully 

marbled, tender, and juicy steak with rich, authentic taste. 
This steak celebrates the proud history and pristine 

environment of  Irish beef.

Sirloin   Ribeye (10oz) £28   | (10oz) £32

Filet Mignon    T- Bone (8oz) £34   | (14oz) £38
Peppercorn | Mushroom | Cowboy Butter | Chimichurri

Served with Chips, Seasoned Asparagus, Grilled
Tomatoes & Choice of  Sauce

KIDS MENU
Fish Fingers  £8

Chicken Nuggets  £8

Chicken Tenders £8
Served with chips & sauce.

SMALL PLATES
Hummus

Velvety, hummus blended with chickpeas, tahini, lemon,
and garlic, served with warm bread. £6

Chargrilled Lamb Chops
Seasoned lamb chops, delicately grilled to enhance their natural 

richness. Tender and flavourful, served with house slaw. £12

Calamari Fritti
Calamari, lightly coated and golden-fried for a crisp, delicate 

crunch. Served with a lemon wedge and tartar sauce. £8

Garlic Parmesan Wings 
Crisp, juicy wings coated in roasted garlic butter, dusted with aged 

parmesan, and finished with a touch of  fresh herbs. £8

Firecracker Prawns
Crisp prawns, delicately tossed in a spicy, creamy aioli sauce.
An elegant balance of  heat and sweetness, finished with fried

onions and a touch of  fresh herbs. £11

Cajun Corn Ribs
Corn ribs seasoned with Cajun spice, served with a cool

ranch sauce and a wedge of  lime for the perfect kick of  zest.
A bold and addictive side. £6

GRILLED CHICKEN
Expertly flame-grilled chicken, marinated in our signature blend of  
herbs and spices for deep, smoky flavour and succulent tenderness. 

Whether you choose a whole, half, butterfly cut or wings,
each piece is cooked to perfection.

Half Chicken     Whole Chicken £14 | £21

Butterfly Chicken     Five Wings £14 | £12

Ten Wings £19
Served With Chips, In House Slaw & Choice of  Sauce

Mango & Lime | Lemon & Herb
Medium | Hot | Extra Hot

PLATTERS
Wing Roulette

A platter of  flavours and surprise. Ten grilled wings and four fried 
wings sauced in a rotation of  our house flavours.

Every bite is a mystery. Served with chips, spicy rice,
and house slaw. (Serves 1-2) £26

The Fisherman’s Board
A true catch from the sea — a whole chargrilled seabass, a grilled 

salmon fillet, grilled prawns, crispy calamari, and firecracker 
prawns. Served with sautéed potatoes, spicy rice, our cowboy butter 

sauce and topped with seasonal greens. (Serves 2) £46

The Carnivore Board
The ultimate feast to share — a whole chargrilled chicken, three 

tender lamb chops, an 8oz prime sirloin steak, juicy grilled prawns, 
crispy calamari, golden halloumi fries, and a mix of  grilled and 
fried wings. Served with two chips, spicy rice, house slaw, and 

topped with seasonal greens. (Serves 3-4)  £66

BLACK ANGUS TOMAHAWK 
(50oz | Pre-Order Only) £79  - (Serves two)

An impressive centrepiece cut, this 50oz Black Angus 
tomahawk steak is rich, juicy, and full of  flavour.

Perfect for sharing, it’s chargrilled to perfection and served
with your choice of  two sides and sauces. 

A true showstopper, available by pre-order only.

Steak Flavour Enhancer
Beef  Bone Marrow.  £8

Salmon Bowl
Perfectly cooked salmon fillet on a bed of  seasonal leaves,

tomatoes, cucumber, red onion, crumbled feta, drizzled with
olive oil and a pomegranate glaze. £18

Chicken Bowl 
Succulent chargrilled chicken breast served atop a bed of
crisp seasonal leaves, tomato, cucumber, avocado, and

silky hummus. Finished with a drizzle of  olive oil
and a pomegranate dressing. £16

Steak Bowl
Succulent slices of  prime Sirloin served over a bed of  crisp

mixed greens, cherry tomatoes, cucumber, and red onion,
topped with crumbled feta, and drizzled with in

house chimichurri. £20

SIDES
Upgrade your Chips: Rosemary & Sea Salt, Truffle &

Parmesan, or Sweet Potato Fries (+£1.50)

Rosemary & Salt Seasoned Chips  £4
Crispy golden chips tossed with rosemary and sea salt.

Truffle & Parmesan Chips  £5
Chips tossed with truffle oil and topped with grated Parmesan.

Sweet Potatoe Fries  £5

Seasonal Vegetables  £4
A fresh mix of  lightly cooked seasonal vegetables.

Seasonal Greens  £4

Creamed Spinach  £4
Rich, velvety spinach in a creamy sauce.

Seasonal Wedges  £4

Garlic Bread  £4
Add extra cheese

Mac and Cheese  £6

Sautéed Potatoes  £4
Golden pan-fried potatoes with herbs.

Onion Rings  £4

Mashed potato  £4

House Slaw  £4

House Salad  £5

If you have food allergies, special dietary 

requirements or additional requests, please speak to 

a member of our team before placing your order.


	Page 1
	Page 2

