
PUT A RING
ON IT



STRIP STEAK 
SCAMPI 
12 oz. New York Strip Steak 
seasoned and grilled, then
topped with four grilled shrimp
and a traditional Scampi sauce,
served with seasoned green beans and 
Yukon gold mashed potatoes.*  $XX.XX

We hold allergy information for all menu items, please speak to your server for further details. If you suffer from a food allergy, please ensure that your server is aware at the time of 
order. * These items contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional 
information is available upon request. @2023 Hard Rock International (USA) Inc. All rights reserved. EU
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VALENTINES 2023
£35 per person, based on two people sharing. (£70 per couple)

STARTERS
ROSEMARY & HONEY CAMEMBERT BOULE – (SHARER)

A rustique camembert, studded with rosemary, served inside of a tearable crusty loaf and baked till soft, 
then drizzled with honey. 

NACHOS – (SHARER)
Crisp tortilla chips layered with ranch-style beans and a four-cheese sauce blend, topped with fresh pico 

de gallo, spicy jalapeños, pickled red onions, Melted cheddar and monterey Jack cheese, green onions 
served with sour cream

(GF) - (VV) option available

BRUSCHETTA – (SHARER)
Roma tomatoes marinated in balsamic vinegar and fresh basil topped with grated Romano. Served with 

a stack of toasted artisan bread and shaved Parmesan on the side.
(V) - (VV) option available

FLATBREAD
Choose from either Margarita (V), Southwest Chicken or Classic Pepperoni.

MAIN COURSE
SIRLOIN STEAK

227g Sirloin steak grilled to your liking, served with French Fries,  Peppercorn sauce, and Rocket salad.  

THAI YELLOW CURRY
Spicy Thai broth served with chicken and rice 

(Vegan option also available)   

LEGENDARY BURGER
The burger that started it all! Black Angus steak burger, with smoked bacon, cheddar cheese, crispy 

onion ring, leaf lettuce and vine-ripened tomato.
(GF) option available  

SMOKEHOUSE RIB & PORK COMBO 
slow-cooked Baby Back Ribs and hand-pulled smoked pork served with our house-made barbecue 

sauce. The perfect combination of our smokehouse specialities served with seasoned fries, coleslaw 
and ranch-style beans.

VEGAN FAJITAS (VV)
A selection of our house vegetables marinated in our home soy marinade and fired to order.

Served with flour tortillas, guacamole, Pico de Gallo and shredded lettuce.

MOVING MOUNTAINS (V)
100% plant-based patty, topped with cheddar cheese and a crispy onion ring,

served with leaf lettuce and vine-ripened tomato.  
 (VV) option available

DESSERT
FONDUE BOARD – (SHARER)

A sharing board of churros, brownies, homemade fudge, strawberries, and marshmallows all served with 
a chocolate & caramel dipping sauce. 

CHEESEBOARD – (SHARER)
Cheeseboard for two, with a selection of indulgent cheeses, a mix of crackers and biscuits

served with celery, apple & grapes.

PLUM CRUMBLE   
A traditional crumble mix, sprinkled on top of sweetened plums, served with custard.

CHOCOLATE SPONGE PUDDING (VV)  
Served with chocolate fudge sauce and pouring cream or vanilla ice cream.


