
£50sauces

2 x 12oz 28 Day Aged British Rump Steaks
a premium, bold flavoured thick-cut steak 

served with portabello mushrooms and roasted
balsamic tomatoes.

+ 2 Homemade Sauces
 

+ A Bottle of Wine or 2 of our cocktails!

S T E A K   N I G H T
T H E  C R A V E N  H E I F E R ,  A D D I N G H A M

S  A  T  U  R  D  A  Y

* O U R  A L L E R G E N  I N F O R M A T I O N *
Please inform our staff regarding food allergies or intolerances upon ordering, our front-of-house and kitchen team are happy to provide allergy guidelines to

support you making menu choices however, we can’t tell you what’s suitable for you to eat/drink, this is your choice, risk & responsibility.

 Our food is prepared in areas where cross-contamination is likely to occur. We can never guarantee a dish is completely free from any allergens or specific
ingredients. If you’re concerned about the food you wish to order, please ask for further information on our cooking methods and policies.

£6 each - 4 for £20
Gruyère and Truffle Mash
Sea Salted Fries
Beef Dripping Chips 
Mozzarella & Marinara Gnocchi
Pecorino Pappardelle
Carbonara Eggs
Pickle Dressed Salad
Battered Onion Rings
Moules Marinara

ADD YOUR SIDES

H O M E M A D E      
Peppercorn / Pecorino / Chimichurri

 Carbonara Hollandaise / Creamy Hunters 
 Bourguignon / Garlic Butter  

Still have room?
Add one of our desserts!

DRINK OPTIONS:
Choose two of our cocktails 

or a bottle of wine from the list below.

White: 
Aves Del Sur Sauvignon Blanc, Chile 12%

Francesco Pinot Grigio, Veneto, Italy 12%
Red: 

Pinot Noir, Domaine Valent, France 13%
Finca Beseya Rioja, Tempranillo, Spain 13.5% 

Rosé: 
Pinot Grigio Rose Blush, Francesco, Italy 12%
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