


THURSDAY
STEAK

CLUB

TEX MEX 23 GF

prime 8oz rump steak, three alarm chili con carne, garlic butter, jalapeños, house chips

RUMP 22 GFA

8oz 28-day aged rump steak, beer battered onion rings, grilled tomato, house chips,
steak sauce of choice

•PEPPERCORN SAUCE   •STICKY BOURBON GLAZE 

CAJUN BLACKENED RUMP 22.5
cajun blackened 8oz rump steak cooked rare only, cajun garlic ‘au jus’,

jalapeños, house chips

RIBEYE 27 GFA            SIRLOIN STEAK 25 GFA

10oz 28-day aged ribeye or sirloin steak,
beer battered onion rings, grilled tomato, house chips, steak sauce of choice

•PEPPERCORN SAUCE   •TENNESSEE BOURBON GLAZE  

JERK STEAK 22.5

jerk seasoned 8oz rump steak cooked rare only, hot caribbean jerk sauce, house rice, house ‘slaw

fGAMMON STEAK 14.5

chargrilled gammon steak, two fried eggs, garden peas, house chips     

upgrade your side to •’CAJUN’ CHIPS + 1 •SEASONED ‘CURLY’ FRIES + 2 •LOADED CHIPS + 6 see main menu

VIDA LOCA BRANCO portugal

A blend of Portuguese white grape varieties.
Fresh, fruity aromas, tropical fruits and citrus standing out
passion-fruit with a round and pleasant finale.

VIDA LOCA TINTO portugal

A blend of Portuguese red grape varieties.
Bright ruby, aged colour with pale gold and tawny tones.

Medium body with elegant spices and delicate finale.
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