
For tables of 8 or more guests, an optional service charge of 10% has been added to your bill. Gratuities are appreciated and fully passed on to the team. Please advise a team 
member when ordering your food of any allergies or intolerances, even if you are a regular guest, as our ingredients and recipes can change. We produce our food in kitchens with 

shared equipment where allergens are handled, therefore we cannot guarantee any item is allergen-free

UPGRADE

Steak Night

SAUCES

The Bee’s Knees cocktail                           | 9.00
gin, lemon Juice, orange juice, honey 

Ponte Prosecco, | 5.50
defined, subtly rounded, expressive flavours (125ml)

The Boat Inn

8oz Rib Eye Add| 3.00                                                     8oz Sirloin Steak Add |3.50

SIDES

SIDES

Peppercorn

Every Thursday

Two 28 days aged 8oz Rump Steak,  served with triple cooked chips, cherry vine tomatoes, 

garlic, shallots & parsley sautéed mixed mushrooms & choice of sauce 

Complimentary  Bottle of  House Wine

Choose from Red, White or Rose

For | 37.50

For one:                      

For two to share:                      

18oz Cote de Boeuf Steak Add |11.45

24oz The Boat Inn “Club” Steak                                                                        Add |16.75

Béarnaise Red Wine Onion & ale gravy 

Mash potatoes (V, VE, NG) | 3.75

Seasonal vegetables (V, NG) | 3.45

Sauteed garlic spinach (V, NG) | 4.25

Rocket & parmesan | 3.95

lemon & olive oil dressing (V, VE, NG) 

Onion Rings (V) | 4.45

Skin-on fries (V, VE, NG) | 3.75

New potatoes (V, NG) | 3.95

Slaw house salad | 3.25

lemon & olive oil dressing (V, VE, NG)

Our steaks are 28 day’s dry aged & locally source from National Parks 

Sharers are to be pre-order a day in advance!
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