GLUTEN FREE MENU

STARTERS

SWEET & SMOKY KING PRAWNS PAN-SEARED SCALLOPS SPICED CAULIFLOWER WINGS® |VE|
Chang lad harssa & gorke prowns AND PORK BELLY* Asiarvstyhe, crispy find, spiced caulllower,
d50lcal | 10.25 Scallops, soy & minin pork belly, msa dressing Sam Tam dipping sauce 287kcal | B 20
BAKED CHEDDAR MUSHROOMS |V) #ddeal| 1275 HOT HONEY CHICKEN WINGS
Creamy Choddor chanse & spinach sauca, PRAWN COCKTAIL* Chargrled chickan wings with swoet & sprcy

vaged breod I9hkcol | 795

King prawns, boby gem latce,
Bloody Mary sauca 1920l | 995

THE STEAK EXPERIENCE &71&‘“«1&»-(5%4&

Onndummdmhpnd-ymhmkdmunwnmmumebﬁamegh-dbm‘ anon locd, seck souce, ktthce wedge dessing and side

753kcol | 850

50 DAY AGED

Evpetly Selected, Steale

Cheame by pan M-m Bt sarad siniwweed b winured diw wosd

Chef s recommendation

BLACK ANGUS FILET MIGNON 100z

T Sz euts of fillet, beau ddlmh and tendar
sare Sh4keal | 43

BLACK ANGUS SIRLOIN lnx

A delicaw Havsur bakinced wih a femet lextire
Racommendad medum mw ZSdkcal | 32.75

BLACK ANGUS PRIME RUMP 70z

Afim sdum and tich Bavour. Recommanded ma
547)&”24.'0

BLACK ANGUS RIBEYE Boz
Afinely morblad cot Recommandud mealun 67%hal | 34 95

30 DAY AGED
Batish & lsh Prime Steate

& s
W T Ml Msits OF Stk by e Codt Guaid ol Chals

SURF & TURF FILLET Boz

A brious el Cur aequsta Mastars of Sieak’ accdind
hlat Baz experdy toppad wit a golled bbser 1l
Recommandod e 7%l | 4950

FILLET Boz
Tha most endar sack. Racammended ram 474hcal | 39.50

Awiird winning

RIBEYE 1602/1202

Highly maxbled and burstng wih fovow. Recommenaled meahim
6oz ”b&\mil A1 75, 120z 923heal | 3775

RUMF
- | Joun and lem in lextwe. Becommandid madum

Our M eul !
o il
| Wa od $ot hve nd

nlm ngﬂ ﬂa 1o devalop rch m&‘.’g

| dibvers an buttury Horvou ond
mid reyourmouth tardemess. Recommendad medum
Sadamet b3 vt d by
SIRLOIN 100z 71dical | 4495

RIBEYE 100z 80koal | 4495

M‘?Lm' | 2725
SIRLOIN 1202

Dedciausl favousome Racammendod madum rase
1025keal | 4025

T-BONE 2002
Twa steoks i ane - one side @ knder dilal, the other a

Hlavaursoma siiloin, setvad on he bone dar awa Alavour
Recommandod moshum s 1180kl | 45 75

MAINS

Chef s vecommendation
PAN-ROASTED LAMB RUMP*

Saned gk, wih dauphinod \area, Tend * byoceoll
poa & brood beun purde and a idh red wire s Mdkeaf | 2795

SEA BASS FILLET
Golled sca bass Hidt, douphincise potatoss, charg llod vogetaiks
Tandatstam® braczall, tomaks topanode MHdlcal | 2595

BUTTERNUT SQUASH, KALE & PUMPKIN SEED TART (VE)
Fashy 1ot illed with a 1ihy, creamy plarkbasad souce & kale,
toppad with roased buternit squok and purplin seads

Served with sandad greans, chantenay canets, baby now
patatoes oed grovy 9%keal | 20 75

SIGNATURE SIDES

Comembert mashed potalo |V) 4/5kal | & 25
Tumm-:yh bummmhnmth ) N
Rowmted butlemu squas! prach & dulkah sea
190kl | 5.75 y

Millienaire fries
Tiulfla mayannatse, bacen, Geanu Padano cheese /el | 625

DESSERTS

WHITE CHOCOLATE CREME BROLEE (V|
VWhite chocalate and Modagascan vorndiaglared bitlde,
surved with hesh bernies 883kcal | 775

STICKY TOFFEE PUDDING (V)
Reh vltes & datw sponge sutvad wits your chaice of
vanlla custard #1330 ot vanila (ce cream W20Ncal | 8 25

BOURBON CHICKEN®
Bourbonglazed Botish hal chichen, seasorad fries, onion loal,
shaw and bouboo glaze 1035kcol | 2295

ULTIMATE RACK OF BARBECUE RIBS

Slowcacked mck of peme pork rh coated In your choca of

Mibar's smoky bobiecos sauce #392ca) of a deep bouben
laze* (1282hcat Sarved with onon lad, shkaw ond seasoned fnas

?v" 133Nl | 26 50, Hol 782el | 2150

PAN-ROASTED COD*
Cod lom, sprnach & buthrmut squash, cliyry polcises, prostutis asp
and a whie wina and kman thyma wloud sowce 658ical| 2695

Stuffed bone m:
e bl s s e bk Bl cippin bt eion oppad

with picklad pirk anians and aurbled onlon bat ASRal | 875

Half rock of barbecue ribs
Chacse lram batbecua sauce |643kea) o
bon glaza® (57tzal | 875

ICE CIEAM V) & SORBET (VE)

Served with a maibled chocolate twal V] 40kcal

Chacse thme vzaops hom

lee craom vanlla bean p202héa) hareycomb (v231kcal
dowble chocakate b 25%cal, srawbeny (+192co)
Sorbot: bilackcunant (o1 Meall wpbairy (o TNcaY | 695

Ackibn sanil eonvured X000 u day

BURRATA® |V,

Velvaty bunato chaesa, henlsom komatoes.
pite nuts, racket, axra vegin olve ol and
Gion Paserva sharry vieego dissang
balsamic peark 4200cal | 10 50

hot honay, shaw, waterciess, prekled pink onions

OUR ULTIMATE
S’&uur SYwéElrawnu

Sarvwn twont o | husgry

Miller's tastimg bawnd

BUTCHER'S BLOCK 250z 5

Explora o vmdy ol 50 ed steal flaveurs and
::ipl Fiba, !un:‘;'hz\d fwo cuts of Filat Sax
Satved wi boul i) hottopped bone manow
2242c0l Serves two | B29S

%2!! DE :as:)ﬁhiﬂn 4
Mimate shann -

nwld“ on the bora wmm favou. 1t fino lmlhlng

caramelses whan mhd for @ swezubent vase

Pecommendad medim 209 lico! Servas twa | 75 50

CHATEAUBRIAND 1602
The meupnandm ou mdwognd 'A::‘mu of Steal’'

tunde
witia nhllnq subthe Aovour, hoovmr&dmndlmm n'u
P4 Pcal Seeves two | 7550
Adda fittle lrawry
Maka it o Surf & Turf by adding:

Grillad lobster 1al G25kc0'| 11 25
Panseared scollops 465000l | 1075

SALADS

BUTTERNUT SQUASH & MIXED GRAIN SALAD |VE)
Onwer-babed Tuwcanatye butemut seuash. with heirkasm tomatses,
msod haotty grans, pekied pink enions, raobow slow, diklah
wadi. pomegianals seeds, ovocada, recket and babsy spinack, on
a bed ol creanmy haumous &26keal | 1725

= Tap your valad
Tnndlv fillet steak tals 2100ca! | 600
E«d caulbawar® [VE| 2473cql | ase
Chavgrl hcken breast 2672ai | 3 20
Sliced rump steak 7oz 1564ca| 600
King prawns 10dhcal | 600
Grilled salmoe filler 394420 | & 00

ANY 3 SIDES FOR £12
Onvon laaf (VE| dasizal | 4 75
Chugﬂllodvqihhlu lVEl 130hcol | 4.75
Baby new potatoes (VE|] 20840l | 305
Hesitoge tomata & rocket salod® (VE| 175ical | 4 75
Sauséed greens & chansenay carrots (VE) 162keal | 525
Garlic button mushrooms (V) [96keol | 425

NEW YORK- STYl! IAK!D CHEESECAKE vl
Creamy vanilo ch ished with bluebs pake
frushly whipped ceon 8273caf | 8.75

MIN| DESSERT & HOT DRINK

Enp,l a‘mdu«mﬂummuMmMm
me Briléa (V] 28500l | &.50

'b—-ldh-vhmumﬁrhuldnld-



