
Steak me Out
S T A R T E R S

Home-made BBQ chicken wings.

Italian prosciutto and honey melon accompanied by seasonal fruit and balsamic pearls.

Moroccan style meatballs mixed with Marrakech spices served with hummus and pitta.

Halloumi and sesame, deep fried then baked, topped with pomegranate and drizzle with
honey.

A U S T R A L I A N  B L A C K  A N G U S  C U T S

Rib eye 300 gms
Fillet 240 gms

T-bone 750 gms
Sirloin 280 gms

SAUCES: Pepper, Diane, Danish blue cheese, 
Garlic, Tomato/Garlic

S W E E T S

A L T E R N A T I V E S

A m e r i c a n  b a k e d  r a s p b e r r y  c h e e s e c a k e .
M i n t  a n d  c h o c o l a t e  c h i p  i c e  c r e a m .

O r e o  c o o k i e  c a k e .  

Rossini with port and brandy reduction & duck pate.

Seabass freshly filleted with olive oil, lemon and oregano dressing.

Frenched lamb rack cooked to your preference, 
with comandaria and brandy -gravy sauce

.

P R I C E  3 3 €
F O R  T - B O N E  + 6 €

A D D  3  G R I L L E D  K I N G  P R A W N S  + 6 €
R O S S I N I  + 4 €

S P E C I A L  O F F E R  - F R O M  3 P M

Cooked to your preference


