


FROM THE GRILL
TO SHARE:

20 ounce Côte de boeuf  £55.00*
£15 Supplement per person

STEAKS:

16 ounce T-bone  £30.00*£10 Supplement

8 ounce Fillet £28.00*£8 Supplement

8 ounce Ribeye £24.00*£4 Supplement

8 ounce Sirloin £22.00

8 ounce Rump  £19.00

We use beef with a rich marbled meat, the fat 
quotient of meat is a vital element of its flavour. All 

our steaks are hung to dry age for 45 days to give 
unbeatable flavour and succulence.

ADD YOUR SIDES £3.50
Creamed potato; Skinny fries Triple-
cooked chips; Tenderstem broccoli; 

Heritage carrots; Panache of vegetables; 
Holdsworth House salad 

SAUCES £3.50
Peppercorn; Blue cheese;

Red wine jus; Chorizo butter  

 Vegan.  Some menu items contain allergens and there is a risk that traces may be in any other food served here. We understand the dangers to those with severe allergies so have recorded which 
menu items contain any of the 14 EU allergens as an ingredient. Please speak to a team member who can provide you with this information and may be able to help you make an alternative choice. 

All prices are inclusive of VAT but exclusive of service charge. An optional service charge of 10% will be added to parties of 6 or more.

Strawberry and Pimm’s cheesecake
macerated strawberry, cucumber sorbet 

Warm Bakewell tart
raspberry gel, clotted cream

Passion fruit parfait, 
tropical fruit salsa, yoghurt sorbet

DESSERTS
£7.95

Soup of the day £6.50
served with a warm bread roll

Ham hock and chicken terrine 
homemade piccalilli, apricot, 

watercress salad £8.50
Sweet potato, red pepper

and baby spinach potato cake
chive mayonnaise  £7.95

STARTERS

Withens Pale Ale battered haddock fillet 
triple-cooked chips, crushed peas, chunky 

tartare sauce £14.95

Asparagus, broad bean and pea risotto 
fennel salad £13.95



SOMETHING DIFFERENT

2 Courses for £20
3 Courses for £25

Monday - Wednesday 12pm-5pm
"Eat out to help out" discount 
applied. 50% per person up to a 
maximum of £10




