D I N I N G AT M I M O S A
STEAKS

TO S TA RT
ARTISAN BREAD BOARD WITH SALSA VERDE DIP
Add: Marinated olives 2.95 (VE,GF)

(V)

CLASSIC VICHYSSOISE SOUP, SERVED HOT OR COLD
Creamy potato and leek soup with garlic buttered croutons

VEGAN MEZZE BOARD

(VE)

We dry age all of our big cut steaks in our own meat cabinet for a minimum of
28 days, using Himalayan salts to organically remove the excess moisture for the
perfect big cut.

4.25

(V)

4.95

All big cut sharing steaks come with two portions of fries.

T O M A H AW K

Red pepper hummus, sun blushed tomatoes and Baba ganoush dip, with grilled pitta

OMELETTE ARNOLD BENNETT 7.45

Flat omelette with smoked haddock and truckle cheddar, topped with a Mornay cheese sauce

PAN FRIED SCALLOPS 10.95

(GF)

(GF)

56.00

63.00

70.00

ENTRECÔTE

7.00 per 100g

77.00

84.00

91.00

Located between the rib and the rump, the sirloin on the bone is well flavoured and lean with a fat
layer on the outer edge.
32oz (800g)
36oz (900g)
40oz (1kg)
44oz (1.1kg)
48oz (1.2kg)
52oz (1.3kg)

Butternut squash and ginger purée, chorizo sausage and sea asparagus

FIG AND CANTALOUPE MELON SALAD

7.00 per 100g

The tomahawk steak is an on the bone rib steak, cut from the fore-rib with the rib bone left in place.
As it is a bone-in rib steak, it has quite a large amount of inner-muscular fat, which gives it loads of
flavour when cooked.
32oz (800g)
36oz (900g)
40oz (1kg)
44oz (1.1kg)
48oz (1.2kg)
52oz (1.3kg)

6.45

8.45

Smoked applewood duck breast, lemon balm sprigs with a vanilla, citrus and honey dressing

56.00

63.00

T- B O N E

ST LOUIS STYLE 14 HOUR SMOKED PORK RIB 7.95

70.00

77.00

84.00

91.00

7.00 per 100g

T-Bone steaks are a fillet mignon and strip sirloin in one steak. The Mimosa T-Bone is two steaks in
one.
24oz (600g)
28oz (700g)
32oz (800g)
36oz (900g)

Glazed in our sweet sticky pepper and molasses sauce, served on pit-master beans

TRADITIONAL CAESAR SALAD SAMPLE 4.95 / AMPLE 7.95

Romain lettuce, garlic croutons, Parmesan cheese shavings tossed in an anchovy, garlic and cheese
dressing
Add: Our own in-house smoked chicken SAMPLE 2.00 / AMPLE 4.00

42.00		

49.00		

PORTERHOUSE

56.00		

63.00		

7.00 per 100g

With all the taste and tenderness of the T-Bone, this is a thicker cut and is perfect for sharing.
36oz (900g)
40oz (1kg)
44oz (1.1kg)
48oz (1.2kg)
52oz (1.3kg)

63.00		

70.00		

77.00		

84.00		

91.00

MAINS

C H AT E A U B R I A N D

GRILLED MIMOSA STEAK BURGER 13.95

70.00		84.00		98.00		112.00				

Sesame brioche bun, sun dried tomato mayonnaise and lettuce, served with French fries and deli
coleslaw

All individual steaks come with a side of fries.

Add: Monterey Jack cheese 1.50
Crispy bacon crumbs 1.50
Smashed avocado 1.50

LOCH DUART SALMON FILLET

17.95

USDA BLACK ANGUS BEEF BRISKET

18.45

Smoked long and slow for 12 hours, with creamed onions, sweet potato fries, watercress and mixed
leaf salad

WELSH LAMB RUMP, MINTED, HONEY AND MUSTARD CRUST 21.95
Dauphinoise potatoes, roasted root vegetables and redcurrant jus
(GF)

FILLET

15.00 per 100g

RUMP

30.00		

37.50

24.00		

32.00

S I R LO I N

10.00 per 100g

RIB EYE

10.00 per 100g

25.00		

30.00

10oz (250g)

12oz (300g)

The most prized cut of beef for many, the fillet
is extremely tender and melts in the mouth.
8oz (200g)
10oz (250g)

Glazed under a Red Leicester rarebit, on petit ratatouille and Jersey Royal potatoes

PAN FRIED FILLETS OF SEABASS

14.00 per 100g

The Chateaubriand is the head of the tenderloin (fillet) and is widely regarded as the premium beef
joint.
20oz (500g)
24oz (600g)
28oz (700g)
32oz (800g)

21.95

Jersey potatoes, summer peas, beans, sea asparagus and baby gem hearts. Brown shrimp, lemon
and chive butter blanc.

BBQ SMOKED PORK BELLY 18.95

8.00 per 100g

It is often considered a good steak for flavour,
moderately tender and low on fat content.
12oz (300g)
16oz (400g)

Cut from the fore-ribs, it has no bone and is
recognised for its fatty flavour.

Located between the rib and the rump, the
sirloin is lean and tender with a fat layer on the
outer edge.
10oz (250g)
12oz (300g)

25.00		

30.00

Sauces
Peppercorn sauce 2.00
Béarnaise sauce 2.00

Fried eggs, hand cut triple cooked chips, cherry vine tomatoes

SPICED COURGETTE AND CAULIFLOWER TEMPURA FRITTERS
Kale, lentils, coconut and mango, with a tamarind dressing

(VE)

14.95

SIDE DISHES

D E S S E RT S

Please choose from our delicious selection of side dishes
All priced at 3.95

SELECTION OF 3 ARTISAN FLAVOURED ICE-CREAMS

French fries (V)
Sweet potato fries (V)
Dauphinoise potatoes (V)
Jersey Royals with chive butter (GF)
Caesar salad
Chopped salad (VE, GF)
Baked cherry vine tomatoes (VE, GF)
Ratatouille vegetables (VE, GF)
Cauliflower cheese (V)
French beans (VE, GF)

PASSION FRUIT CHEESECAKE

Pineapple compote and mango sorbet

(V)

DECONSTRUCTED ETON MESS

(V)

(V, VE)

5.45

6.45
6.45

Fruit flavoured meringues, white chocolate mousse, berries and coulis

LEMON POSSET SCENTED ROSEMARY

(V)

6.45

Chocolate streusel crumbs, summer berries and crushed pistachios

ENGLISH CHEESE PLATE

(V)

8.75

Gooseberry chutney, biscuits and grapes

For groups of 10 or more guests a discretionary service charge of 12.5% will be added to your bill.
Although we take all allergies seriously, kindly note that we produce our food in a kitchen area where allergens are handled and while we try our best to keep things separate we cannot guarantee any item is allergen free as our dishes are all prepared
in the same kitchen. GF = Gluten Free V = Vegetarian VE = Vegan DF = Dairy Free

