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STEAKHDOUSE

GRILL - BAR

Homemade roast chicken popcorn

Mamar’s warm sourdough
& whipped marrow butter

Top Hat
Add a mini charcuterie snack to any wine by the glass!

Smashed Roasties
& beefy gravy

Salt & pepper cauliflower bites
with peanut salad

Sticky chilli chicken
Fried in buttermilk

Deep-fried calamari
with lemon & garlic aioli

Rump Steak Frites 60z
The hardest working steak in showbiz! Full of
flavour and bite. Flattened and served with chips

Ribeye 7100z
The inner “eye” of the rib, basted by a rich
seam of fat as it's grilled, for maximum flavour!

Chateaubriand 760z

Perhaps the most decadent of all steaks. Like afillet, this is a
larger cut from the tenderloin, making this the perfect sharing
steak for two. Served with chips, mushrooms & tomatoes and
your choice of sauce!

House-marinated Gordal olives

Chargrilled Flatbread
With garlic & herb, red pesto & hummus

Chicken liver paté
with Mamar's warm sourdough and red onion
marmalade

Jumbo Argentinian Prawns
with chilli & garlic on Mamar's sourdough toast

Pork Belly Ribs
House-smoked, served with bourbon & onion gravy

Sirloin 8oz

So good, the noble loin of beef was knighted
by King James | and the sirloin was born, great
balance of flavour and tenderness

Fillet Choose from 60z or 100z
The leanest and most tender cut of all!

We pride ourselves on sourcing top quality meat and are proud to
offer truly showstopping, limited steaks!

Working closely with our suppliers, we are able to choose perfectly
aged cuts and rotate these weekly in our deli section.

But be warned - these amazing steaks are limited so grab them
whilst you can!

Ask your server for details on our prestige cuts on offer today.

Our prime cuts include sharing steaks and single serves.

The perfect steak deserves the perfect wine! Speak to our team for recommended pairings.




Available Weds- Sat 12pm - 4pm

Steak Sandwich
Fillet pieces, onion marmalade, smoked cheddar,
lettuce & house sauce on Mamar's toasted sourdough

Triple cheese toastie
With soup of the day

Half chicken
From the chargrill, glazed with garlic & herb

Grilled fish of the day
Ask your server about our fish of the day!
Ask your server about allergens

Beef dripping chips
Buttery mash
Beer battered onion rings

Bacon Mac & Cheese
(with crispy onions)

Peppercorn
Bearnaise
Bourguignon

Beef & red wine gravy

Bacon double cheeseburger
With gravy dip

Chicken Caesar salad
With homemade croutons

Bacon double cheeseburger
With pickles & burger sauce.
Served with chips and gravy dip

Grilled spring vegetables
From the chargrill, tossed with red pesto

Roast chestnut mushrooms &
plum tomatoes

Medley of greens

House salad

Garlic butter
Blue cheese butter
Bone marrow butter

Beef dripping fried egg

Ask to see our dessert menu!

Vegetarian Vegan Gluten Free

- Gluten Free option available upon request Contains nuts or peanuts

See our display cabinet for local produce that you can take home today! #supportlocal

OUR MEAT IS SOURCED FROM A VARIETY OF LOCAL SPECIALIST BUTCHERS TO ENSURE WE SERVE THE BEST QUALITY PRODUCE.
All other products are sourced through local specialist suppliers

Please speak to a server if you have any allergy requirements. Please note that while we make every effort to meet our customers’ dietary requirements,
food & drink are prepared in areas & open kitchens where allergenic ingredients may be present.

Please note a 10% discretionary service charge will be added to your bill.



Laura Harvey

Laura Harvey
Served with beef dripping chips or house salad


