Festive Menu
2 COURSE £24.95 | 3 COURSE £29.95

16 November - 31 January

Appetizer Choice of
ONE NIGHT IN BANGKOK
SPICY SHRIMP™
(individual portion size)
Crispy shrimp, tossed in a
creamy,spicy sauce, topped
with scallions and sesame
seeds, served on a bed of coleslaw.†

WINGS

Our signature slow-roasted wings tossed
with classic Buffalo or barbecue sauce, served
with carrots, celery and blue cheese dressing.

Main Course

Chopped mixed greens tossed in a blue
cheese vinaigrette with pickled red onions,
red peppers and Roma tomatoes, finished
with crispy shoestring onions and blue
cheese crumbles.

SOUTH WEST SPRING ROLLS

CLASSIC NACHOS

Crisp tortilla chips layered with ranch-style
beans and a blended cheese sauce, topped
with fresh pico de gallo, spicy jalapeños, pickled
red onions, melted cheddar and Monterey Jack
cheese, and green onions, served with sour
cream on the side.

Crispy spring rolls with black beans, roasted
corn, Monterey Jack cheese, red peppers
and jalapeños with a guacamole ranch
dipping sauce.

Choice of

BIG CHEESEBURGER

Three thick slices of cheddar cheese melted on
our Black Angus steak burger, served with leaf
lettuce, vine-ripened tomato and red onion,
served with seasoned fries on the side.*

TRADITIONAL TURKEY DINNER

Slow roasted turkey served with home made
stuffing, mashed potatoes, vegetables with a side
of gravy and cranberry sauce.

SMOKEHOUSE BBQ COMBO

Slow-cooked Baby Back Ribs and BBQ Chicken
Leg served with our house-made barbecue
sauce. The perfect combination of our
smokehouse specialties, served with seasoned
fries, coleslaw and ranch-style beans.

FAMOUS FAJITAS

Classic Tex-Mex-style fajitas, served with fresh
pico de gallo, Monterey Jack and cheddar
cheese, house-made guacamole, sour cream
and warm tortillas. Chicken and Veggie option.

Dessert

BLUE CHEESE CHOPPED SALAD

ORIGINAL LEGENDARY BURGER

STEAK SALAD

GRILLED CHICKEN SANDWICH

MOVING MOUNTAINS® BURGER

CALIFORNIA-STYLE COBB SALAD

NEW YORK STRIP STEAK

®

The burger that started it all! Black Angus steak
burger, with smoked bacon, cheddar cheese,
crispy onion ring, leaf lettuce and vine-ripened
tomato, served with our signature steak sauce
and seasoned fries on the side.*

227g grilled chicken with melted Monterey
Jack cheese, smoked bacon, leaf lettuce and
vine-ripened tomato, served on a toasted
fresh bun with honey mustard sauce.

Grilled chicken, avocado, roasted corn, black
beans, Monterey Jack cheese, pomegranate
seeds, and toasted pepitas on a bed of fresh
mixed greens tossed in a creamy ranch dressing.

BABY BACK RIBS

Seasoned with our signature spice blend,
then glazed with our house-made barbecue
sauce and grilled to perfection, served with
seasoned fries, coleslaw and ranch-style
beans. (£5 supplement)

Grilled steak on a bed of fresh mixed greens
tossed in a blue cheese vinaigrette, with pickled
red onions, red peppers and Roma tomatoes,
finished with crispy shoestring onions and blue
cheese crumbles.*

100% plant-based patty, topped with cheddar
cheese and a crispy onion ring, served with
leaf lettuce and vine-ripened tomato, served
with seasoned fries on the side.

340g New York strip steak, grilled and topped
with herb butter, served with golden mashed
potatoes and fresh vegetables. (£5 supplement)

GRILLED NORWEGIAN SALMON

227g cedar-wrapped grilled salmon with herb
butter and house-made barbecue sauce,
served with golden mashed potatoes and
fresh vegetables.

Choice of

NEW YORK CHEESECAKE

Rich and creamy NY-style cheesecake
served with a fresh strawberry sauce.

HOLIDAY BROWNIE

Warm chocolate brownie with peppermint white
chocolate sauce, whipped cream and crushed
candy canes.

†Contains nuts or seeds. * 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.
All prices are inclusive of VAT at the current rate. A discretionary 12.5% service charge will be added to your bill.

