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A B E R D E E N  A N G U S  ST E A KS
PRIME BEEF, WHICH HAS BEEN MATURED FOR 40 DAYS. ALL 
OUR STEAKS ARE SERVED WITH 1 SIDE & A CHOICE OF 
MUSHROOM OR PEPPERCORN SAUCE.

R U M P 25
THIS IS TENDER STEAK TAKEN FROM THE LOWER BACK.

S I R LO I N 3 1
THIS SIRLOIN COMES FROM THE UPPER MIDDLE OF THE
COW. IT IS VERY TENDER AND WELL-MARBLED WITH FAT.

R I B  E Y E 3 2
RIB EYE COMES FROM THE RIB SECTION. IT HAS A 
WONDERFUL RICH FLAVOUR AND IS VERY TENDER BECAUSE
THERE ARE POCKETS OF FAT IN THE STEAK.

C H I C K E N  B U R G E R S
FRESHLY GRILLED MARINATED TENDER CHICKEN FILLETS
ALL SERVED WITH STEAK CHIPS.

P E R I  P E R I 9
PERI FILLET, MAYONNAISE, LETTUCE, TOMATO & 
MONTEREY JACK CHEESE.

T H E  B U RJ 1 0
PERI FILLET, HASH BROWN, LETTUCE, MAYONNAISE, 
TOMATO & MONTEREY JACK CHEESE.

B I G  DA D DY 13
CHICKEN FILLET, ROASTED PULLED LAMB, HASH BROWN,
MONTEREY JACK CHEESE, LETTUCE & JALAPENOS.

D RY  AG E D  ST E A K  B U R G E R

T H E  P H I L LY  C H E E S E  ST E A K  B U R G E R 15
40 DAYS MATURED, AMERICAN CHEESE & 
MONTEREY JACK CHEESE. 

T H E  FA R M H O U S E  ST E A K  B U R G E R 15
40 DAYS MATURED, CHEESE & FRIED SHALLOTS.

T H E  H OT  ST U F F  ST E A K  B U R G E R 17

1 6

40 DAYS MATURED, 2X PATTIES & SPICY CHICKEN.

C H I C K E N  ST E A KS
OUR CHICKEN IS MARINATED IN OUR PORTUGUESE SPICES OR 
LEMON & HERB FOR 12 HOURS & FLAME GRILLED FOR A 
SUCCULENT TENDER TASTE.

C H I C K E N  ST E A K 18
2 MARINATED CHICKEN BREASTS SERVED WITH 1 SIDE &
A CHOICE OF MUSHROOM OR PEPPERCORN SAUCE.

B B Q  C H I C K E N  M E LT 2 0
2 MARINATED CHICKEN BREASTS & MELTED CHEESE, 
DRIZZLED WITH BBQ SAUCE & SERVED WITH 1 SIDE &
A CHOICE OF MUSHROOM OR PEPPERCORN SAUCE. 

B B Q  C H I C K E N  A N D  P U L L E D  L A M B 23
2 MARINATED CHICKEN BREASTS & SLOW ROASTED PULLED
LAMB WITH MELTED MONTEREY JACK CHEESE AND DRIZZLED
WITH BBQ SAUCE, SERVED WITH 1 SIDE & A CHOICE OF 
MUSHROOM OR PEPPERCORN SAUCE. 

M AY  C O N TA I N  T R AC E S  O F  B O N E S  

P E R I  P E R I  C H I C K E N

H A L F

F L AVO U R S

1 0
SERVED WITH PASTA SALAD AND CHIPS OR RICE.

PERI PERI OR BBQ

F U L L 15

®

3 9F I L L E T
THIS IS THE MOST LEAN AND TENDER 
STEAKS OF ALL STEAKS.

3 4T- B O N E
A HUGE STEAK WHICH IS SIRLOIN ON ONE SIDE OF THE
BONE AND FILLET ON THE OTHER. THE BEST OF 
BOTH WORLDS.

11

B E E F  B U R G E R S
HAND PRESSED PRIME ABERDEEN ANGUS-60Z BURGERS 
ALL SERVED WITH STEAK CHIPS.

A N G U S 1 0
LETTUCE, RED ONION, TOMATO & MONTEREY JACK CHEESE.

M E X I N N 11
LETTUCE, RED ONION, JALAPENOS, TOMATO, 
CHILLI SAUCE & MONTEREY JACK CHEESE.

N E W  YO R K 11
LETTUCE, TOMATO, COLESLAW & MONTEREY JACK CHEESE.

B I G  B 14
BEEF PATTY, PERI FILLET, MAYONNAISE, LETTUCE,
TOMATO & MONTEREY JACK CHEESE

B I S O N  S P EC I A L
SAUTEED ONIONS, SAUTEED MUSHROOMS & 
MONTEREY JACK CHEESE.

13B I G  STAC K
SLOW ROASTED PULLED LAMB, BEEF PATTY, CHIPOTLE 
SAUCE, CARAEMELISED ONIONS & MONTEREY JACK CHEESE.

M AY  C O N TA I N  T R AC E S  O F  B O N E S  

ST E A K H O U S E  STAC K  B U R G E R
2X 4OZ PATTIES (40 DAYS MATURED) WITH LETTUCE,
RED ONION, TOMATO, CHIPOTLE SAUCE AND 
GOOEY CHEESE.
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H A L LO U M I  F R I E S 6
SERVED WITH OUR SWEET CHILLI SAUCE.

H A L LO U M I  C H E E S E  SA L A D 5
GRILLED HALLOUMI SERVED ON A BED OF LETTUCE, 
RED ONIONS AND TOMATOES.

G R I L L E D  C H I C K E N  ST R I P S 5
SERVED WITH HOUSE SALAD.

STA RT E R S SA L A D S

PASTA  SA L A D 5
MAYONAISSE BASED PASTA SERVED WITH COLESLAW 
& HOUSE SALAD.

G R I L L E D  C H I C K E N  SA L A D 8
TENDER PIECES OF CHICKEN STRIPS SERVED ON A 
CRISPY MIXED SALAD DRIZZLED WITH OUR VERY OWN
HOUSE DRESSING.

G R I L L E D  C H I C K E N  PASTA 8
TENDER PIECES OF CHICKEN STRIPS SERVED WITH
COOLED PASTA & COLESLAW.

L A M B  C H O P S 12
FLAME GRILLED PRIME LAMB CHOPS, SERVED WITH
MIXED SALAD.

B B Q  B E E F  R I B 17
SLOW COOKED TO PERFECTION, SUCCULENT BEEF RIB,
GLAZED WITH STICKY BBQ SAUCE SERVED ON A BED OF
MASH WITH MIXED SALAD.

LOA D E D  F R I E S 1 0
LOADED WITH OUR FAMOUS IN-HOUSE MARINATED CHICKEN,
OVEN BAKED WITH MOZZARELLA CHEESE, JALAPENOS,
CHIPOTLE & SRIRACHA SAUCE. TOPPED WITH DRIED 
FRIED ONIONS.

M I X  LOA D E D  F R I E S 13
LOADED WITH OUR FAMOUS IN-HOUSE MARINATED CHICKEN
& PULLED LAMB, OVEN BAKED WITH MOZZARELLA CHEESE, 
JALAPENOS, CHIPOTLE & SRIRACHA SAUCE.

LOA D E D  N AC H O S  M I X 1 0
LOADED WITH OUR FAMOUS IN-HOUSE MARINATED CHICKEN
& PULLED LAMB, OVEN BAKED WITH MOZZARELLA CHEESE, 
JALAPENOS, CHIPOTLE & SRIRACHA SAUCE.

C H E E SY  N AC H O S 5
OVEN BAKED WITH MOZZARELLA CHEESE & JALAPENOS.
SERVED WITH SALSA SAUCE.

D O U B L E  C R U N C H  F R I E S
ST E A K  C H I P S
S W E E T  P OTATO  F R I E S
P E R I  P E R I  R I C E
H O U S E  SA L A D
O N I O N  R I N G S
M AS H E D  P OTATO
SAU T E E D  M U S H R O O M S

M U S H R O O M  SAU C E
PASTA
ST E A M E D  V EG
C O L E S L AW
F R I E D  EG G
M I X E D  O L I V E S
P E P P E R C O R N  SAU C E
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S I D E S

G R I L L E D  C H I C K E N  PASTA  SA L A D 9
TENDER PIECES OF CHICKEN STRIPS SERVED WITH
COOLED PASTA, COLESLAW & SALAD.

K I D S  M E A LS

B E E F  ST E A K 12
4OZ BEEF STEAK SERVED WITH CHIPS OR MASH & A
FRUITSHOOT DRINK.

M I N I  B U R G E R 6
4OZ BEEF BURGER SERVED WITH CHIPS OR MASH & A
FRUITSHOOT DRINK.

G R I L L E D  C H I C K E N  ST R I P S 6
SERVED WITH CHIPS OR MASH & A FRUITSHOOT DRINK.

C H I C K E N  ST R I P  B U R G E R 6

J 2 0  A N D  A P P L E T I Z E R 2 .5 0

B OT T L E D  WAT E R 1.5 0

GRILLED CHICKEN STRIPS WITH LETTUCE & 
TOMATOES IN A BUN.

F I S H  F I N G E R S 6
4PCS FISH FINGERS WITH CHIPS OR MASH & A 
FRUITSHOOT DRINK.

VARIOUS FLAVOURS.

D R I N KS

B OT T L E S 2 .5 0
COLA • IRN BRU • LEMONADE

M I X E D  P L AT T E R

4  C H I C K E N  ST R I P S
4  L A M B  C H O P S
4  W I N G S

2 2

W I N G S
BRINED FOR 12 HOURS - MARINATED IN HOUSE-SPECIAL
SAUCE SERVED WITH RED ONIONS & MIXED SLAD.

S I R AC H A  W I N G S
B B Q  W I N G S

P E R I  P E R I  W I N G S
L E M O N  A N D  H E R B  W I N G S

4 P C S 5 1 0 P C S 1 0
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O R A N G E  J U I C E 4

MAY CONTAIN TRACES OF BONES

MAY CONTAIN TRACES OF BONES



M O C K TA I LS
B LU E  L AG O O N 6
DIVE INTO THIS BLUE LAGOON, A VIBRANT & REFRESHING MOCKTAIL 
MADE WITH BLUE CUROCAO, GARNISHED WITH FRESH MINT, LIME 
& BLUEBERRIES.

ST R AW B E R RY  M O J I TO 6
A DELICIOUS COMBINATION OF MINT, MUDDLED STRAWBERRIES & 
CITRUS JUICE, RESULTING IN A FRUITY & REFRESHING MOJITO.

PAS S I O N  F R U I T  M O J I TO 6
YOU’LL BE DESIRING THIS TROPICAL BEVERAGE ALL SEASON LONG,
MUDDLED WITH TRADITIONAL PASSION FRUIT, MINT & LIME FLAVOURS
& FINSIHED WITH A FRAGRANT PASSION FRUIT SLICE! 

V I R G I N  M O J I TO 6
OUR MOJITO IS A CLASSIC & DELIGHTFULLY REFRESHING DRINK THAT 
COMBINES ZESTY LIME, FRESH MINT LEAVES & A TOUCH OF SWEETNESS.

P I N A  C O L A DA 7
INDULGE IN A CREAMY AND SMOOTH PIÑA COLADA, MADE WITH SWEET
PINEAPPLES & THICK COCONUT MILK. A POPULAR CHOICE.

ST R AW B E R RY  DA I Q U I R I 7
A SWEET REFRESHING CHOICE. PACKED WITH JUICY STRAWBERRIES &
FRESH LIME JUICE.

M A N G O  B R E E Z E 7
A TROPICAL SENSATION, REFRESHING MANGOS WITH A KICK OF 
LIME JUICE.

D E S S E RTS
B LU E B E R RY  C H E E S ECA K E 7
RICH, CREAMY, SMOOTH NEW YORK STYLE CHEESECAKE ON A GRAHAM 
CRACKER CRUST. FINISHED WITH BLUEBERRY TOPPING.

ST I C KY  TO F F E E  P U D D I N G  7
GORGEOUS, RICH AND DELIGHTFUL HOMEMADE STICKY TOFFEE PUDDING 
WITH HOMEMADE STICKY TOFFEE SAUCE.

B R OW N I E  A N D  I C E  C R E A M 6
FRESHLY BAKED GOOEY DOUBLE CHOCOLATE BROWNIE SERVING 
WITH ICE CREAM.


