


S I D E S

2 Courses 28 | 3 Courses 34

S TA R T E R

Jalapeño Beef Brisket

Wasabi Prawn Caesar Salad

Fondant Leeks (v)

M A I N

Prime Burger

Monterey Jack, Jalapeño Jam, Skinny Fries

200g Flank Steak or 170g Fillet Steak (£8 supplement)

Chilli & Honey Crab

Aubergine Schnitzel with Paprika Fries (v)

A TASTE OF PRIME
Available Monday - Friday 12pm-6pm

Saturday 12pm-3pm

D E S S E R T

Sticky To�ee Roly Poly

Crème Brûlée Cheesecake

Lemon Meringue Tart

Garlic and Mozzarella Loaf  5

Smoked Tender stem Broccoli  8

Onion Rings  5

Parmesan Fries  6.5

Candied Bacon Hispi   6

Creamed Kale  6.5

Jalapeño Mac and Cheese  8

Maple & Thyme Roasted Carrots  8

Thick Cut Chips  4.5



TO START
Small Plates to Share 

(3-4 for 2 people)

M E AT  

J A L A P E Ñ O  B E E F  B R I S K E T   10 

B E E R  B B Q  P O R K  M E AT B A L L S   9

C O N F I T  L A M B  S H O U L D E R   9

N ’ D U J A  S T E A K  TA R TA R E   11

S E A F O O D

WA S A B I  P R AW N  C A E S A R  S A L A D   10

L O B S T E R  &  C R AY F I S H  R O L L S   15

C H I L L I  &  H O N E Y  C R A B   10

F R E S H  OY S T E R S

3 for 16 | 6 for 30 | 12 for 55

G A R D E N

C O U R G E T T E  C A R PA C C I O   7 

B R A I S E D  C H E D D A R  &  G A R L I C  D I P   7

A U B E R G I N E  S C H N I T Z E L   8

B E E T R O O T  M E D A L L I O N   6.5

F O N D A N T  L E E K S  W I T H  L E  G R U Y È R E   8

Garlic and Mozzarella Loaf  5

Smoked Tender stem Broccoli  8

Onion Rings  5

Parmesan Fries  6.5



F I L L E T

225g  43

S I R L O I N

280g  38

R I B E Y E

280g  42

S U R F  ‘ N ’  T U R F

170g Fillet & Garlic King Prawns, Skinny Fries  59

F L A N K

300g  29

T O  S H A R E

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

500g  90

T O M A H AW K

1kg  104

B O N E  I N  S I R L O I N

1kg  94

STEAK
All Steaks are Served on our Signature Individual Volcanic

Lava Stones to Finish the Cooking at Your Table.

Served With Confit Tomato & Choice of Seasoning.

S E A S O N I N G S

Garlic & Parmesan  |  Prime BBQ  |  Chimichurri 

S A U C E S  3.5

Green Peppercorn  |  Blue Cheese  |  Béarnaise

E X T R A S

Fried Hen’s Eggs  3  |  Thick Cut Chips  4.5  |  Garlic King Prawns 19



   P R I M E  S T E A K  B U R G E R   21

Monterey Jack, Candied Bacon, 

Chilli Jam, Skinny Fries

 H E R B  C R U S T E D  C O D   25

Fondant Potato, Kale, Beurre Blanc

LARGE PLATES

S U N D AY  L U N C H

Available every Sunday from 12pm

Roast Potatoes, Stu�ng, Slow Roasted Carrots, Tenderstem 

Broccoli, Yorkshire Pudding & Homemade Gravy

R O A S T  C H I C K E N   21

R O A S T  B E E F   23

N U T  R O A S T (v)  16



C A N D I E D  B A C O N  H I S P I   6

C R E A M E D  K A L E   6.5

J A L A P E Ñ O  M A C  &  C H E E S E   8

M A P L E  &  T H Y M E  R O A S T E D  C A R R O T S   8

G A R L I C  A N D  M O Z Z A R E L L A  L O A F   5

S M O K E D  T E N D E R S T E M  B R O C C O L I  8

4.5  PA R M E S A N  F R I E S   6.5

O N I O N  R I N G S   5

T H I C K  C U T  C H I P S   4.5

SIDES

A discretionary service charge of 10% will be added to your bill 

for tables of 6 and over, all of which is distributed to our team.

For guests with any food/drink allergies or intolerances please make a 

member of our team aware before ordering food or drink. Please note 

all our dishes are prepared in a kitchen where cross contamination can 

occur, and we are unable to guarantee an allergen-free environment. 

Our menu descriptions do not contain every ingredient used, we only 

carry information on the 14 regulated allergens.


