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mains

Prawn Cocktail�
Mouth-watering�prawns�on�salad�leaves�with�a�Marie�Rose�sauce,�served�with��
rustic�bread

Soup of the Day (v)
Seasonal�soup�perfect�for�the�time�of�year,�served�with�rustic�bread

Garlic and Herb Breaded Mushrooms 
Button�mushrooms�in�a�crispy�shell�served�with�ranch��
and�barbecue�dips

Whitebait
Crispy�whitebait�served�with�tartare�sauce�and�lemon

Chicken Liver Pâté
Chicken�liver�pâté�served�with�toasted�bread�and�spiced�onion�marmalade

Rump Steak 7oz*
With�its�strong�meaty�flavour�and�firm�texture,�our�7oz*�rump�steak�is�best�chargrilled��
rare�to�medium.�Served�with�chips�and�your�choice�of�one�of�the�following:
•�Coleslaw
•�Mixed�salad
•�Half�a�grilled�tomato�and�a�flat�mushroom
•�Battered�onion�rings

Gammon Steak and Pineapple
A�6oz*�gammon�steak,�chargrilled�for�fuller�flavour,�served�with�chips�and�mixed�salad

Sausages and Mash 
Our�take�on�the�classic�sausages�and�mash.�Delicious�pork,�leek�&�bacon�sausages�and�
creamy�mashed�potatoes�topped�with�spiced�onion�marmalade.�Served�with�peas��
and�gravy

Salmon Fillet**
A�delicious�chargrilled�salmon�fillet,�served�with�buttered�new�potatoes,�long�stem�
broccoli,�green�beans,�cherry�tomatoes�and�a�tomato,�basil�&�caper�sauce

Sweet Red Pepper and Crème Fraîche Tart (v)
A�short�crust�pastry�case�with�fennel�seeds,�filled�with�sweet�red�pepper�and�
crème�fraîche,�served�with�salad�and�new�potatoes

Beef Burger
Our�6oz*�burgers�are�made�from�100%�beef,�ground�and�blended�with�a�light�seasoning�
for�a�succulent�flavour.�Garnished�with�mayonnaise�and�salad.�Served�with�chips,�mixed�
salad�and�your�choice�of�topping�from�the�following:
•�Cheddar�cheese�and�bacon�
•�A�flat�mushroom�with�Black�&�Blue�sauce�
•�Jalapeños�and�Cajun�spiced�onions�&�peppers�
•�Battered�onion�rings�and�barbecue�sauce

Beef, Mushroom and Ale Pie§

Served�with�chips,�peas�and�gravy

Paprika Chicken Salad
Paprika�chicken�served�with�strips�of�red�pepper,�red�onion,�crunchy�shredded�
vegetables�and�crunchy�onion�bits.�All�drizzled�with�barbecue�sauce

Chilli Con Carne
Served�with�basmati�rice�and�tortilla�crisps

Tandoori Chicken
Two�tender�chargrilled�tandoori�chicken�quarters�served�with�naan�bread,�basmati�rice,�
tikka�sauce�and�yoghurt�&�mint�dip

Choose a starter, main and a dessert as well as your choice of 
drink from this menu PLUS enjoy a ‘Your way. As much as you like’ 
Premier Breakfast including cooked and continental breakfast 
selections, plus Costa coffee, tea and fruit juice.

starters

Start�your�day�tomorrow�with�‘Your way. As much as you like’ Premier Breakfast�including�a�range�of�cooked�and�continental�options.

*approximate weight uncooked, **may contain small bones, (v) suitable for vegetarians, § this product contains alcohol. All of our nutritional data is available on our website beefeatergrill.co.uk

Premier breakfasts
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drinksdesserts
Caramel Apple Crumble Pie
Topped�with�your�choice�of�custard,�cream,�ice�cream�or�crème�fraîche

Warm Chocolate Fudge Brownie
Rich�chocolate�fudge�brownie�served�warm,�topped�with�ice�cream�and�drizzled�
with�warm�chocolate�flavour�fudge�sauce

Profiteroles
A�pile�of�delicious�profiteroles�drizzled�with�chocolate�flavour�fudge�sauce,�served�with�
your�choice�of�cream,�ice�cream�or�crème�fraîche�

Treacle Sponge Pudding
Delicious�warm�sticky�pudding�served�with�your�choice�of�custard,�cream,��
ice�cream�or�crème�fraîche

Vanilla Cheesecake
Indulge�yourself�with�our�delicious�cheesecake�served�with�strawberry�and�
balsamic�compote

Bottle of J20
Please�ask�a�team�member�for�flavours�available�

Large Pepsi, Diet Pepsi or Lemonade

Pint of Carling lager 
(Tennent’s�in�Scotland�and�Northern�Ireland)

Pint of Tetley’s bitter 
(Belhaven�Best�in�Scotland,�Bass�in�Northern�Ireland�and�Brains�Bitter�in�Wales)

175ml Glass of white wine
Loretto.�Bright,�vibrant�and�brimming�with�delicious�fruit�flavours

175ml Glass of red wine
Vita.�Light,�juicy�and�mellow�
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