Menu
Our inspiration for The Steakist is for all ‘tarians’ to enjoy a
great steak meal out with their carnivore friends and family.
Each steak meal comes with a set starter of crispy bread,
and a green salad with vinaigrette and topped with walnuts.
Our steaks are individually prepared and seasoned
before being seared to perfection on our super-hot robata
grill, sealing in succulence and flavour.
Each steak has been paired with its own Steakist
signature sauce or dressing and is served with our fabulous
fries, crunchy on the outside and soft and fluffy on the inside.

Steaks
BEEF
British Isles 28 day aged prime steak is specially
cut from the sirloin served with our Café de Paris
inspired house sauce. Rare, medium or well done

£25.00

(Please ask if you prefer your sauce on the side)

£25.00

TUNA
Seared yellow fin steak with soy honey
dressing diced crispy onion, scallion and black
sesame seeds. Seared or medium

£22.00

CHICKEN
Grilled free range peri peri chicken breast steak,
with tomato, onion, coriander salsa & grilled lime.
Medium heat
CAULIFLOWER
Marinated chargrilled cauliflower steaks with
hummus, middle eastern aromatic dressing,
coriander salsa and fresh pomegranate seeds Vg

£20.00

Each steak is served with fries Vg
Lunch time specials available.

Sides
Asian Slaw with a soy mayonnaise and pickled ginger Vg		
Creamed leaf spinach with shallots and a hint of nutmeg V
Grilled portobello mushrooms marinated in rosemary oil Vg
Green salad in a vinaigrette dressing topped with walnuts Vg
Extra fries Vg

£4.00
£4.00
£4.00
£4.00
£4.00

Desserts and Cheese
Selection of desserts Vg (some)		
Cheese board – a selection of 3 cheeses V			
A selection of ice creams and sorbets – 2 /3 scoops
Vg (some)
								

£6.00
£8.00
£5.00/£6.00

V Vegetarian Vg Vegan

Please let a staff member know if you have any allergies.
The Steakist is not a nut-free environment.
The Steakist is a cashless restaurant with card payment only.
A discretionary service charge of 10% is added to all bills and
shared between all members of our team.

