
3 Courses for £30… any Starter, Roast & Dessert

ROAST	SIRLOIN	of	BEEF	 	 	 18.5

Served	medium	rare


ROAST	CHICKEN	 	 	 																18

Stuffed	with	sage	&	sausage	meat


GUEST	ROAST		 	 	 	 19

Ask	your	server	for	this	weeks	options…


VEGETARIAN	ROAST	 V		|	Vegan	 	 15.5

Ask	your	server	for	this	weeks	option…


ROAST	DUO	|	TRIO	 	 	 															20	|	23

Make	your	perfect	roast…

Choose	from	the	options	above.


All roasts are served with roast potatoes | 
cauliflower cheese | seasonal vegetables | 

Yorkshire pudding & a rich savoury smoky 
gravy

BOURBON	PEPPERCORN	SAUCE


WHB	PORT	&	STILTON	SAUCE


GARLIC	&	HERB	BUTTER

S U N D A Y  M E N U  

T O  S T A R T

S T E A K H O U S E

FILLET	8oz	 	 	 	 35


RIB-EYE	12oz	 	 	 	 30


TO	SHARE…


CHATEAUBRIAND	20oz	 	 80


COTE	DU	BOEUF	35oz		 	 75

Creating	your	perfect	steak	is	as	easy	as		
1 - 2 - 3

1.CUT

2.SIDE 3.SAUCE

BEEF	DRIPPING	CHIPS


SKINNY	FRIES


GARDEN	SALAD


All served with portobello mushroom | balsamic herb tomatoes |
your choice of side and one of our delicious steak sauces.


Sharing Steaks also include a 500ml carafe of our Redrock 
Shiraz or you can upgrade to a bottle of our best seller:


Finca La Nina Malbec for just 13.95

SKINNY	FRIES	Vegan	 	 	 										4.5

BEEF	DRIPPING	CHIPS	 	 										5

PICKLED	ONION	RINGS	Vegan		 										4

PARMESAN	GARLIC	FRIES*	 	 										5.5

GARDEN	SALAD	V		|	Vegan		 	 										4 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All served with shredded iceberg, diced onion, 

dill pickles and your choice of side…

R O A S T S

ROAST	BEEF	BURGER		 																															18.5

Roast	beef	dinner	in	a	burger	

BACON	DOUBLE	CHEESE	 	 																18

Twin	patty	|	maple	cured	bacon	|	Monterery	Jack	cheese	| 
WHB	burger	sauce

CRISPY	BBQ	CHICKEN	BURGER	 	 16.5

Crusted	chicken		|	American	cheese	|	BBQ	mayo

PLANT	BASED	BURGER		Vegan	 	 15.5

Moving	Mountains	plant	based	patties	|	vegan	American

cheese	|	American	mustard	|	ketchup

SALT	&	PEPPER	CALAMARI																																							8

Kimchi	salad	|	wasabi	mayo


MOULES	MARINIÈRE	 	 	 	 9

Cider	&	cream	sauce	|	crispy	bread	

PORK	BELLY	BURNT	ENDS	 	 			 	7.5

Apple	&	BBQ	glaze 
CRISPY	HALLOUMI		V				 	 	 		7.5

Wasabi	mayo


CRISPY	WHITEBAIT		 	 			 																	7.5

Lemon	aioli 
BAO	BUNS	 	 	 	 																	9

Korean	glaze	steak	|	Sriracha

TRIPLE	CHOCOLATE	FUDGE	BROWNIE

Salted	caramel		ice	cream	

SALTED	CARAMEL	APPLE	CRUMBLE

Choice	of		honey	comb	ice	cream	or	Custard

STICKY	TOFFEE	PUDDING	(GF)

Salted	caramel	ice	cream

CHEESECAKE

Please	ask	a	member	of	the	team…

KINDER	BUENO	&	CHERRY	STRUDLE	

Almond	custard

CRUNCHIE	SUNDAE

Marshmallow	|	white	chocolate	|	honeycomb	

CHEESEBOARD

Aged	cheddar	|	goats	cheese	|	stilton	|	Cornish	brie	|

crackers	|	chutney	 	 	 £9.95

CHAMPAGNE	&	MUSHROOM	PAPPARDELLE		17

Wild	mushrooms	|	Champagne	creamed	sauce	V

MOULES	MARINIÈRE	 	 	 	 17

Cider	&	cream	sauce	|	crispy	bread	|	skinny	fries	


If	you	have	any	allergies	or	dietary	requirements,	please	inform	
your	server	prior	to	ordering.


Detailed	allergen	info	is	available	upon	request

D E S S E R T S  £ 6 . 9 5

O T H E R  M A I N S

Please note that * will incur an additional 
charge 


