
14.95BIG TOM'S FULL ENGLISH

ADD CRISPY POTATOES +1.95 // 4OZ STEAK +9.95

Two smoked bacon, two sausage, two fried eggs, 
two roast tomatoes, two field mushrooms, baked 
beans, two hash browns, GF toast.

LITTLE TOM’S FULL ENGLISH

ADD CRISPY POTATOES +1.95 // 4OZ STEAK +9.95

Smoked bacon, sausage, fried egg, roast 
tomato, field mushroom, baked beans, 
hash brown, GF toast.

9.95

FRUIT JUICE
Orange / Apple / Cranberry / Pineapple

3.50

ICED COFFEE
Freshly brewed co�ee, served over ice. Add milk or syrup 
for a custom touch.

4.15

LATTE
AMERICANO
CAPPUCCINO
FLAT WHITE
MOCHA
ESPRESSO
DOUBLE ESPRESSO
ADD A SYRUP

4.15

3.95

4.15

4.15

4.15

3.50

4.15

1.15

HOT CHOCOLATE 4.15

TEA
Breakfast, Earl Grey, Green, Peppermint, Fruit, Camomile

3.45

FRENCH GF TOAST 8.95
Two slices of thick eggy GF bread, smoked 
bacon & maple syrup.

EGGS BENEDICT 9.50
Two poached eggs served on an open toasted GF bun, 
topped with hollandaise.

ADD BACON +2.50 // ADD SMOKED SALMON +4 // ADD 4OZ STEAK +9.95

HENS EGGS ON GF TOAST 6.95
Select from: Scrambled, Two Fried or Two Poached.

ADD BACON +2.50 // ADD SMOKED SALMON +4

BREAKFAST BUN 4.95
Choice of smoked bacon or sausage. GF bun.

ADD FRIED EGG +1.25

TOASTED LOAF 4.95
Three slices of GF toast with either strawberry 
jam or marmalade.

Sliced 4oz Flat Iron steak with two eggs your way!
STEAK + EGGS 14.95

ADD CRISPY POTATOES // BAKED BEANS +1.95

ADD SAUSAGE & BACON // HASH BROWNS +2.50

SAVOR THE BOLD TWIST OF A BLOODY MARY
Absolut vodka, spice mix, tomato juice

9.95

VIRGIN BLOODY MARY 8.95

ULTIMATE BREKKIE BUN 9.95
Toasted GF bun, hash brown, sausage, bacon, topped 
with a fried egg & melted cheese, crispy potatoes.

HOT DRINKS & FRUIT JUICE
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(V) = Suitable for vegetarians or can be adapted. Customers are advised that some dishes may contain nuts & or bones. 
Allergen information is available - please ask a member of sta� for details. All prices are inclusive of VAT.TOMAHAWK-STEAKHOUSE.CO.UK



     = Suitable for vegetarians or can be adapted. Customers are advised that 
some dishes may contain nuts & bones. Allergen information is available - 
please ask a member of staff for details. All prices are inclusive of VAT.

T O M A H A W K - S T E A K H O U S E . C O . U K

S I D E S
4.95

9.95

4.95

Beef Brisket & Cheddar Hash Browns

Garlic Butter King Prawns

French Fries

4.50

4.95

4.95

5.50

Creamed Mash

Beef Dripping Chips

Bacon & Cream Peas

Creamy Garlic Mushrooms

5.50Parmesan Tru�e Fries

Mixed Leaf Salad 4.50

The Filthy Fries 7.50
Cajun spiced fries, jalapeño peppers, hot pouring cheese, spicy sauce.

S TA RT E R S  &  L I G H T  B I T E S
MAKE YOUR STARTER A LUNCH LIGHT BITE & ADD FRIES + 1.95

8.95NACHOS
Plain & simple. Salsa, nacho cheese, guacamole, 
jalapeños & sour cream. Add Shawarma £2.95 / Beef Brisket £3.50

THAI GARLIC KING PRAWNS
Shell o� king prawns served on our GF toast, chopped 
chillies, ka�r lime, lemon grass & ginger.

12.95FRIED HALLOUMI
Chilli, spring onion, pomegranate seeds 
& mint yoghurt.

7.95

Peppercorn Sauce 3.95
Garlic & Herb Butter 3.75
Bourbon BBQ Sauce 3.75

Beefy Gravy 3.75
Chimichurri 3.75
Béarnaise 3.75

Hot Pouring Cheese Sauce 3.75

NOW ADD YOUR EXTRA STEAK SAUCE

S T E A K  O N  T H E  S TO N E

WARNING – PLEASE DO NOT TOUCH THE STONE, IT SIZZLES FOR A VERY GOOD REASON!

DON’T FANCY COOKING YOUR OWN? SIMPLY ASK YOUR SERVER & OUR CHEFS WILL COOK IT FOR YOU

Enjoy the unique experience of cooking your 
steak to perfection on our famous hot stone. 
Served with fries or beef dripping chips, 
small pot of peppercorn sauce, garlic & herb 
butter and chimichurri. RIBEYE 10oz

Rich, tender, juicy and full-flavoured, with generous 
marbling throughout with its distinctive 
melt-in-the-mouth flavour.

32.95

SIRLOIN 10oz 
A very popular cut, it is very tender & well marbled 
with fat and prepared by our master butchers.

32.95

THE FILLET 8oz 
This is the most lean & tender of all 
steaks with very little to no fat.

34.95

FLAT IRON 8oz 
Signature flat iron, extremely tender, 
well-marbled & flavourful.

14.95

THE SHARING BOARD
8oz flat iron & 4oz of fillet, 5oz sirloin & 
5oz ribeye, all sliced and served with four 
garlic butter prawns, fries or beef dripping 
chips, choice of 3 classic sides from below.

79.95

PLEASE SCAN / ASK TEAM

ALLERGEN
INFORMATION
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PHILLY STEAK WRAP
Slices of tender steak wrapped in a warm GF tortilla with 
peppers, onion & cheese sauce, served with fries.

14.95

BEEF GRAVY DIPPER BUN
12 hour slow cooked beef brisket on a GF bun, Frenchie's 
mustard, Swiss cheese & roast onions, served with our 
famous beef gravy dipping pot and beef dripping chips.

14.95

G F  S A N D W I C H E S  /  W R A P S B U R G E R S M A I N S

CHICKEN SHAWARMA BOARD
Marinated in yoghurt and Middle Eastern spices, two GF 
tortilla wraps, sriracha purple slaw, Tom’s salad, French 
fries, chilli & garlic sauce.

17.95

THE SALAD DODGER
GF Brioche bun, two beef patties, BBQ brisket, bacon, 
cheese, pickles. Fries & sriracha slaw.

18.95

WAGYU BEEF BURGER
Served with fries, sriracha slaw, bacon jam & 
Tomahawk ketchup. GF bun.

16.95

ULTIMATE STEAK BURGER
Beef patty in a GF brioche bun topped with four slices 
of steak, bacon, cheese, lettuce and served with fries.

19.95 CHARGRILLED CHICKEN
Served with mixed leaf parmesan salad, 
balsamic dressing, béarnaise sauce & fries.

16.95

PERI PERI CHICKEN WRAP
Grilled chicken, spicy peri peri sauce, lettuce, peppers, 
onion, wrapped in a GF tortilla served with fries.

14.95

EXTRAS: Cheddar £1.50 / BBQ Beef Brisket £3.50 / Hot Pouring Cheese £3.75

HOT HONEY GLAZED PORK
Served with beef dripping crispy potatoes, 
caramelised pineapple salsa & fried egg.

19.95

24.95SALMON FILLET
Grilled Salmon fillet, sauteed potatoes, charred 
broccoli, samphire & prawn hollandaise.

MORROCAN LAMB
Roasted lamb served with apricot & herb cous cous, 
chargrilled GF bread, mint yoghurt, pomegranate 
dressing, sweet & sour onions, harissa hummus.

24.95



NACHOS
Salsa, nacho cheese, guacamole, jalapeños & sour cream.
Add BBQ Beef Brisket £3.50 or Shawarma Chicken £2.95

8.95THAI GARLIC KING PRAWNS
Shell o� king prawns served on our GF toast, chopped 
chillies, ka�r lime, lemon grass & ginger.

12.95 12.95SCALLOPS
Five grilled scallops served in their shell, 
smothered with garlic butter.

STARTERS

GRILLED LAMB BURGER
Open topped GF bun with melted goats cheese, 
tomato & mint chutney, French fries & salad.

16.95 HOT HONEY GLAZED PORK
Served with beef dripping crispy potatoes, 
caramelised pineapple salsa & fried egg.

19.9524.95SALMON FILLET
Grilled Salmon fillet, sauteed potatoes, charred 
broccoli, samphire & prawn hollandaise.

CHICKEN SHAWARMA BOARD
Marinated in yoghurt and Middle Eastern spices, 
two GF tortilla wraps, sriracha purple slaw, Tom’s 
salad, French fries, chilli & garlic sauce.

18.95WAGYU BEEF BURGER
Wagyu beef burger, served with fries, sriracha slaw, 
bacon jam & Tomahawk ketchup. GF bun.
Add Cheddar £1.50 / Stilton £2.50
Smoked Bacon £1.95 / BBQ Beef Brisket £3.50

16.95

MAINS

MORROCAN LAMB
Roasted lamb served with apricot & herb 
cous cous, chargrilled GF bread, mint 
yoghurt, pomegranate dressing, sweet & 
sour onions, harissa hummus.

24.95

PLEASE SCAN / ASK TEAM

ALLERGENS /
DIETARY INFO

THE STEAKS

84.95CHATEAUBRIAND 18oz 
Cut from the thickest part of the fillet and comes sliced 
by the chef, this is perfect for two people to share or 
one very hungry person. Allow 30min cooking time.
This includes 4 classic sides from below.

LAND & SEA SHARING BOARD
8oz Rump, 5oz Sirloin, 5oz Ribeye, five scallops in 
garic butter, four garlic King prawns. 
Choice of 4 classic sides from below.

 84.95 

THE SHARING BOARD 
8oz Fat Iron & 4oz of Fillet, 5oz Sirloin & 5oz Ribeye, all 
sliced and served with four garlic butter prawns plus a 
choice of 4 classic sides from below.

84.95 

79.95“THE TOMAHAWK” 36 - 38oz 
A huge bone in ribeye that is rich, tender, juicy and full 
of fantastic flavour. Generous marbling throughout, 
perfect for sharing. Allow 30min cooking time.
This includes 4 classic sides from below.

Sharing boards come with 4 FREE 
CLASSIC sides from below

Peppercorn Sauce 3.95 / Garlic & Herb Butter 3.75
Bourbon BBQ Sauce 3.75 / Béarnaise 3.75 

Beefy Gravy 3.75 / Chimichurri 3.75

NOW ADD YOUR SAUCE

STEAKS COME WITH TWO FREE 
CLASSIC SIDES

For the True Meat ConnoisseurFrom the Himalayan Salt Chamber

M A D E  F O R  S H A R I N G

6.50PARMESAN TRUFFLE FRIES

PREMIUM SIDES

GARLIC BUTTER PRAWNS 9.50
FIVE SCALLOPS IN GARLIC BUTTER 12.95

THE FILTHY FRIES 7.50
Cajun spiced fries, jalapeño peppers, hot pouring 
cheese, served with a spicy sauce

8oz Flat Iron - 39.95 

10oz Sirloin - 46.95

10oz Ribeye - 47.95

8oz Fillet - 49.95

Warrendale Wagyu works with 
over 150 farmers to produce 
their unique Wagyu Beef, using  
full-blood Wagyu crossed with 
dairy cows to produce a Wagyu 
Cross, also known as an F1 Wagyu.

“THE WAGYU STEAKS”

WAGYU SHARING BOARD 
8oz flat iron & 4oz of fillet, 5oz sirloin & 
5oz ribeye, all sliced and served with four garlic butter 
prawns plus a choice of 4 classic sides from below.

139.95 

27.95

28.95

36.95

36.95

8oz - 39.95
10oz - 49.95

49.95

FLAT IRON 8oz
Signature flat iron, best served medium rare. 
Extremely tender, well-marbled & flavourful. 
Add Tomahawk Flat Iron rub +£1.50.

RUMP 8oz
The ultimate top-end cut. Outstanding beef 
flavour, lightly brushed with our famous 
marinade!

RIBEYE 10oz
Rich, tender, juicy and full-flavoured, with 
generous marbling throughout with its 
distinctive melt-in-the-mouth flavour.

SIRLOIN 10oz 
A very popular cut, it is very tender & 
well marbled with fat and prepared by
our master butchers.

THE FILLET
This is the most lean & tender of all 
steaks with very little to no fat.

PORTERHOUSE 16oz
A huge steak that has sirloin and fillet either side 
of the bone... an absolute classic.

BUTCHERS MIXED GRILL
Selection of grilled meats, including steak, chicken, 
hot hony glazed pork chop, sausages & fried egg. 
Choice of 2 classic sides from below

 49.95 

 CLASSIC SIDES

5.50
4.95
4.95

Beef Dripping Chips
French Fries
Bacon & Cream Peas

5.50
4.95
5.50
4.50 

Creamy Garlic Mushrooms
House Hash Browns “Brisket & Cheddar”
Broccoli with Chimichurri Sauce
Creamed Mash

Field Mushrooms & Slow Roast Tomatoes
Tomahawk Spicy Sriracha Slaw
Mixed Leaf Salad

5.50
4.95
4.50
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10.50

10.95

10.50

10.50

SALTED CARAMEL MARTINI
Too full for a dessert? We’ve got the perfect 
replacement. Kahlua, Baileys, Caramel, Cream, Salt.

OLD FASHIONED
Woodford Reserve, Angostura Bitters, Orange Bitters, 
Brown Sugar and Flambéed Orange. One for the 
connoisseurs...

ESPRESSO MARTINI 
A sumptuous mix of Absolut Elyx, Kahlua, Fresh Espresso 
and Sugar. Perfect as an after dinner drink.

BELLINI
One for the ladies... Fruit puree topped with prosecco 
(ask your server for available flavours).

AFTER DINNER 
COCKTAILS  

LIQUEUR
COFFEE

IRISH COFFEE 
Jameson whisky blended with co�ee and sugar then 
topped with whipped cream.

CALYPSO COFFEE
Kahlua blended with co�ee then topped with 
whipped cream.

SEVILLE COFFEE
Cointreau blended with co�ee topped with whipped 
cream.

AMARETTO COFFEE
Amaretto blended with co�ee then topped with 
whipped cream.

BAILEYS COFFEE
Baileys Irish cream blended with co�ee then topped 
with whipped cream.

ROYALE COFFEE
Martell VS brandy blended with co�ee topped with 
whipped cream.

9.95

9.95

9.95

9.95

9.95

9.95

We have a wide range of after dinner 
drinks & liqueurs - please speak to a 

member of the team who can advise you

     = Suitable for vegetarians or can be adapted. Customers are advised that some dishes may contain nuts & bones. 
Allergen information is available - please ask a member of staff for details. All prices are inclusive of VAT.

CALORIE /ALLERGEN INFO
SCAN THE QR CODE FOR DIETARY 
& ALLERGEN INFORMATION

THE TOMAHAWK BOMBE
Melting chocolate bombe with a vanilla ice cream & 
honeycomb centre, toasted marshmallow & hot 
salted caramel sauce.

10.00

LEMON CURD CRÈME BRÛLÉE
Served with fresh raspberries.

8.95 ITALIAN AFFAGATO
Vanilla ice cream drowned in espresso.

8.95

Three scoops of amazing ice cream from below:
Vanilla - Chocolate - Strawberry Ripple
Salted Caramel - Popcorn - Strawberry & Yuzu

SELECTION OF ICE CREAMS 6.95
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Served from 12:00 until it’s gone!Served from 12:00 until it’s gone! SUNDAY ROASTS

*All mains served with a herb & pork stu�ng, beef dripping roasties, swede crush, Yorkshire pudding, 
sticky red cabbage, seasonal vegetables, roasted parsnips & carrots plus bottomless 24hr red wine gravy.

DRY AGED ROASTED BEEF
(Served pink unless otherwise requested).

21.95

ROAST CHICKEN BREAST 19.95
Basted in Tomahawk’s Secret Recipe

ROAST PORK LOIN SERVED 
WITH  CRISPY CRACKLING 
Pork Loin with Rich Flavour & Crispy Crackling

19.95

ROAST RUMP OF LAMB 19.95
(Served pink unless otherwise requested).

BEEF LOADED GF YORKSHIRE 19.95
One GF Yorkshire pudding fully loaded with our 
tender pulled Beef brisket & a side of creamed 
horseradish sauce.

THE SHARING SUNDAY BOARD

ONE COURSE - 24.95 PER PERSON
TWO COURSE - 32.95 PER PERSON

THREE COURSE - 36.95 PER PERSON

Select three of our fantastic Tomahawk roast meats 
from the options on the left. Served with all the usual 

Sunday lunch trimmings.

THE ULTIMATE SUNDAY - 39.95 PER PERSON
All four Tomahawk roast meats & loaded Yorkshires.

CREAMY MASH | TRUFFLE MASH 4.50 / 5.95

ADDITIONAL SUNDAY SIDES:

GF YORKSHIRE PUDDING 1.50

CAULIFLOWER CHEESE 2.95

SIX PIGS N’ BLANKETS 5.95

BACON & CREAM PEAS 4.95

MUSHY PEAS 2.95

PORK CRACKLING 2.95

STARTERS

8.95NACHOS
Plain & simple. Salsa, nacho cheese, guacamole, 
jalapeños & sour cream. Add Shawarma £2.95 / Beef Brisket £3.50

THAI GARLIC KING PRAWNS
Shell o� king prawns served on our GF toast, chopped 
chillies, ka�r lime, lemon grass & ginger.

12.95

12.95SCALLOPS
Five grilled scallops served in their shell, 
smothered with garlic butter.

FRIED HALLOUMI
Chilli, spring onion, pomegranate seeds 
& mint yoghurt.

7.95

GF YORKSHIRE PUDDING
GF Yorkshire pudding with our 24hr red wine gravy, 
small pot of horseradish sauce. Add Beef Brisket for £2.50 

6.95

THE STEAKS

84.95CHATEAUBRIAND 18oz 
Cut from the thickest part of the fillet and comes sliced 
by the chef, this is perfect for two people to share or 
one very hungry person. Allow 30min cooking time.
This includes 4 classic sides from below.

LAND & SEA SHARING BOARD
8oz Rump, 5oz Sirloin, 5oz Ribeye, five scallops in 
garic butter, four garlic King prawns. 
Choice of 4 classic sides from below.

 84.95 

THE SHARING BOARD 
8oz Fat Iron & 4oz of Fillet, 5oz Sirloin & 5oz Ribeye, all 
sliced and served with four garlic butter prawns plus a 
choice of 4 classic sides from below.

84.95 

79.95“THE TOMAHAWK” 36 - 38oz 
A huge bone in ribeye that is rich, tender, juicy and full 
of fantastic flavour. Generous marbling throughout, 
perfect for sharing. Allow 30min cooking time.
This includes 4 classic sides from below.

Sharing boards come with 4 FREE 
CLASSIC sides from below

Peppercorn Sauce 3.95 / Garlic & Herb Butter 3.75
Bourbon BBQ Sauce 3.75 / Béarnaise 3.75 

Beefy Gravy 3.75 / Chimichurri 3.75

NOW ADD YOUR SAUCE

STEAKS COME WITH TWO FREE 
CLASSIC SIDES

For the True Meat ConnoisseurFrom the Himalayan Salt Chamber

M A D E  F O R  S H A R I N G

6.50PARMESAN TRUFFLE FRIES

PREMIUM SIDES

GARLIC BUTTER PRAWNS 9.50
FIVE SCALLOPS IN GARLIC BUTTER 12.95

THE FILTHY FRIES 7.50
Cajun spiced fries, jalapeño peppers, hot pouring 
cheese, served with a spicy sauce

8oz Flat Iron - 39.95 

10oz Sirloin - 46.95

10oz Ribeye - 47.95

8oz Fillet - 49.95

Warrendale Wagyu works with 
over 150 farmers to produce 
their unique Wagyu Beef, using  
full-blood Wagyu crossed with 
dairy cows to produce a Wagyu 
Cross, also known as an F1 Wagyu.

“THE WAGYU STEAKS”

WAGYU SHARING BOARD 
8oz flat iron & 4oz of fillet, 5oz sirloin & 
5oz ribeye, all sliced and served with four garlic butter 
prawns plus a choice of 4 classic sides from below.

139.95 

27.95

28.95

36.95

36.95

8oz - 39.95
10oz - 49.95

49.95

FLAT IRON 8oz
Signature flat iron, best served medium rare. 
Extremely tender, well-marbled & flavourful. 
Add Tomahawk Flat Iron rub +£1.50.

RUMP 8oz
The ultimate top-end cut. Outstanding beef 
flavour, lightly brushed with our famous 
marinade!

RIBEYE 10oz
Rich, tender, juicy and full-flavoured, with 
generous marbling throughout with its 
distinctive melt-in-the-mouth flavour.

SIRLOIN 10oz 
A very popular cut, it is very tender & 
well marbled with fat and prepared by
our master butchers.

THE FILLET
This is the most lean & tender of all 
steaks with very little to no fat.

PORTERHOUSE 16oz
A huge steak that has sirloin and fillet either side 
of the bone... an absolute classic.

BUTCHERS MIXED GRILL
Selection of grilled meats, including steak, chicken, 
hot hony glazed pork chop, sausages & fried egg. 
Choice of 2 classic sides from below

 49.95 

MAINS
24.95SALMON FILLET

Grilled Salmon fillet, sauteed potatoes, charred 
broccoli, samphire & prawn hollandaise.

CHICKEN SHAWARMA BOARD
Marinated in yoghurt and Middle Eastern spices, 
two GF tortilla wraps, sriracha purple slaw, Tom’s 
salad, French fries, chilli & garlic sauce.

18.95WAGYU BEEF BURGER
Wagyu beef burger, served with fries, sriracha slaw, 
bacon jam & Tomahawk ketchup. GF bun.
Add Cheddar £1.50 / Stilton £2.50
Smoked Bacon £1.95 / BBQ Beef Brisket £3.50

16.95

CLASSIC SIDES

5.50
4.95
4.95

Beef Dripping Chips
French Fries
Bacon & Cream Peas

5.50
4.95
5.50
4.50 

Creamy Garlic Mushrooms
House Hash Browns “Brisket & Cheddar”
Broccoli with Chimichurri Sauce
Creamed Mash

Field Mushrooms & Slow Roast Tomatoes
Tomahawk Spicy Sriracha Slaw
Mixed Leaf Salad

5.50
4.95
4.50
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PLEASE SCAN / ASK TEAM

ALLERGENS /
DIETARY INFO
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