
     = 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
PLEASE SCAN / ASK TEAM

ALLERGEN
INFORMATION

CRISPY SQUID
Sriracha slaw, chorizo jam and a side of 
roasted garlic mayo.

9.95

9.50NACHOS
Plain & simple. Salsa, nacho cheese, guacamole, jalapeños 
& sour cream. Add Beef Brisket  +£2.50

9.50CHICKEN TENDER DIPPERS
Served with garilc mayo & sriracha sauce.

WAGYU MEATBALLS
Four Wagyu beef meatballs in a rich tomato & paprika 
sauce, topped with baked feta, served with garlic bread.

9.95GARLIC BREAD
Hand-stretched flatbread, garlic & herb butter.  
Add cheese for +£2.50

8.50

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

16.95

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

16.95

ORIGINAL PARMO
Breadcrumbed chicken breast, béchamel sauce, melted 
cheese with beef dripping chips, salad & garlic mayo. 

HALF 16.50  |  FULL 19.95

STEAK PARMO
Original chicken parmo topped with sliced steak served 
with beef dripping chips, salad & garlic mayo.

26.95

HOT SHOT PARMO
Breadcrumbed chicken breast, béchamel sauce, melted 
cheese, jalapeños, chorizo, sriracha sauce with beef 
dripping chips, salad & garlic mayo.

HALF 17.50  |  FULL 21.95

S A N D W I C H E S  /  W R A P S  S E R V E D  1 2  -  5  S M A S H  B U R G E R S PA R M O S

S I D E S

THE SALAD DODGER
Brioche bun, three beef patties, BBQ brisket, bacon, 
cheese, onion rings, pickles. Fries & sriracha slaw.

22.95

CLASSIC BEEF BURGER
Double beef patty in a brioche bun with bacon, cheese, 
Tomahawk ketchup, pickles and served with fries.

17.95

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

24.95

5.50

5.50

5.50

9.95

Beer Battered Onion Rings

Glazed Mac n’ Cheese

Beef Brisket & Cheddar Hash Browns

Garlic Butter King Prawns

4.95

4.95

4.95

4.50

Creamed Mash

Tru�e Mash

Bacon & Cream Peas

Mixed Leaf Salad 

6.50Parmesan Tru�e Fries

4.95Beef Dripping Chips

4.95Creamy Garlic Mushrooms

French Fries 4.95

EXTRAS: Cheddar £1.75 / BBQ Beef Brisket £3.25 / Hot Pouring Cheese £3.50

S TA RT E R S

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

9.50

Peppercorn Sauce 4.00
Garlic & Herb Butter 3.50
Bourbon BBQ Sauce 3.50 

Beefy Gravy 3.50
Chimichurri 3.50

Hot Pouring Cheese Sauce 3.50

NOW ADD YOUR EXTRA STEAK SAUCE

*PLEASE NOTE ALL DISHES ARE 
COOKED FRESH TO ORDER

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.

34.95

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

36.95

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

17.95

UPGRADE TO 10OZ 22.95

THE TOMAHAWK 36 - 38oz
Our signature steak! A huge bone in 
ribeye that is rich, tender, juicy and full of 
fantastic flavour. This steak has a 
generous marbling throughout.

69.95

PERFECT FOR TWO TO SHARE - OR ONE HUNGRY PERSON!

THE SHARING BOARD 
8oz Flat Iron, 4oz of Fillet, 5oz Sirloin & 5oz 
Ribeye, all sliced and served with four garlic 
butter King Prawns, fries, beef dripping chips, 
onion rings & leaf salad.

79.95 

PERFECT FOR TWO TO SHARE - OR ONE HUNGRY PERSON!

STEAK CIABATTA
Slices of tender Steak in a warm Ciabatta with Red Onion 
Chutney & Rocket. Served with Fries & Salad.

18.95



W H I T E  W I N E R E D  W I N E

D R A U G H T  /  B O T T L E S

A LC O H O L  F R E E

R O S É  W I N E

V E G  /  V E GA N

GARLIC BREAD
Hand stretched flatbread, garlic and herb butter.

7.50

CHEESE GARLIC BREAD
Hand stretched cheesy flatbread, garlic and  
herb butter.

9.95

8.95NACHOS
Salsa, nacho cheese, guacamole, jalapeños 
& sour cream.

15.95SPICY BEAN BURGER
Guacamole, lettuce, tomato salsa. Served 
with fries and sriracha slaw.

15.95HALLOUMI & MUSHROOM BURGER
Grilled halloumi, brioche bun, sweet chilli jam,
served with fries and purple sriracha slaw. 

L I T T L E  H E R D S M A N ’ S  M E N U

S U N DAY  LU N C H

CHICKEN NUGGETS
Fries & baked beans or peas.

6.95

BEEF BURGER
Served with fries.

6.95

4oz STEAK
Served with fries & salad or peas. 

7.95

MAC ‘n’ CHEESE
4 mixed-cheese sauce.

6.95

15.95LOADED YORKSHIRE PUDDING
Two, fully loaded with Pulled Beef Brisket, side of 
horseradish sauce, veg & creamed mash.

19.95ROASTED BEEF *Served Pink

19.95ROAST CHICKEN BREAST
19.95ROAST PORK
24.95TRIO OF MEATS

15.95VEGAN BURGER
Plant based protein, Tomahawk ketchup, tomato, 
lettuce and a side of French fries.

GUINNESS 0.0 4.50

HEINEKEN 0% 4.50

OLD MOUT 0% BERRIES & CHERRIES 5.95

HEINEKEN 4.95

SOL 4.95

OLD MOUT
 - MANGO & PASSION FRUIT 6.25
 - BERRIES & CHERRIES 6.25
 - KIWI & LIME 6.25

STELLA ARTOIS 6.503.25

CORONA 6.353.20

CAMDEN PALE ALE 5.953.00

GUINNESS 6.503.25

PINTHALF

BOTTLE

REBELAND SWARTLAND 
CHENIN BLANC
SOUTH AFRICA. Pale lime color with tropical guava, 
passion fruit & melon aromas. White peach, citrus & apple 
on the palate, with flinty freshness & a citrus finish.

175ML 6.95
BOTTLE 23.95

CORTE VIGNA PINOT GRIGIO
IGT TERRE DI CHIETI
ITALY. Floral, racy and dry with green, crisp fruit; the 
grapes are grown in north-eastern Italy.

175ML 6.75
BOTTLE 22.95

LA VIVIENDA VERDEJO
SPAIN. La Vivienda Verdejo Macabao is a zesty 
wine with lemon and lime flavours and a soft finish.

175ML 5.95
BOTTLE 19.95

ALAMOS MOUNTAIN CHARDONNAY
ARGENTINA. Intense aromas of tropical fruit, 
citrics and attractive floral notes.

175ML 8.25
BOTTLE 28.95

PETAL & STEM SAUVIGNON BLANC
NEW ZEALAND. Guava & passionfruit with 
hints of grapefruit & blackcurrant leaf. 
Refreshingly zesty with a nicely balanced finish.

175ML 8.95
BOTTLE 31.95

LA VIVIENDA TEMPRANILLO
SPAIN. Deep dark purple. Medium intensity of 
dark fruits & spice on the nose. Rich plum on the 
palate with firm yet soft, rounded tannins.

175ML 5.95
BOTTLE 19.95

SANTA RITA 8KM MERLOT
CHILE. Stellenbosch Merlot. Vibrant plum color, 
cranberry & plum nose. Medium-bodied with red 
fruits & a smooth, slightly sweet finish.

175ML 6.85
BOTTLE 22.95

REBELAND SWARTLAND SHIRAZ
SOUTH AFRICA. Deep purple-ruby, layered 
cherry, prune & blackcurrant with black pepper. 
Blueberry, roasted olive & sweet spice on the 
palate. Medium-bodied & vibrant.

175ML 6.95
BOTTLE 23.95

CORTE VIGNA PINOT GRIGIO
ROSATO, LAZIO
ITALY. A slightly medium-dry rosé. The colour comes 
from the natural skin pigmentation which is extracted 
during a short maceration prior to fermentation. 
Fermented in stainless steel to produce a most 
attractive medium-dry wine.

175ML 6.95
BOTTLE 25.95

WICKED LADY WHITE ZINFANDEL
CALIFORNIA, USA. Medium-sweet, with 
delicious raspberry and strawberry flavours.

175ML 7.50
BOTTLE 26.95

CHATEAU D’ESCLANS 
WHISPERING ANGEL ROSE
FRANCE. Dry, with bitter red fruit flavours, it 
has a firm finish with lingering herbal notes. 

BOTTLE 45.00

FLAGSTONE POETRY 
CABERNET SAUVIGNON
SOUTH AFRICA. Nose of summer fruits, mint & 
chocolate. Palate of cherry, cassis & wild mint.
Perfect with flat iron steak.

175ML 6.95
BOTTLE 23.95

VIÑA REAL, RIOJA CRIANZA
SPAIN. Rich fruit cake & spice aromas, smooth with silky 
texture, integrated oak & soft tannins. 

BOTTLE 34.95

ZUCCARDI BRAZOS MALBEC 
ARGENTINA. Uco Valley, Mendoza. Cherries, 
plums and blackberries with soft tannins.

175ML 9.25
BOTTLE 29.95

C H A M PA G N E  &  S PA R K L I N G

PONTEBELLO PROSECCO DOC 
SPUMANTE EXTRA DRY
ITALY. Elegant and crisp with a fine bubble 
mousse and delicious apricot, pear and 
citrus flavours.

125ML 6.95
BOTTLE 29.95

MOËT & CHANDON BRUT IMPÉRIAL 
FRANCE. A well known blend of older reserves 
with young wines to ensure a consistency of this 
flowery aroma and warm biscuit hints. 

BOTTLE 85.00

LAURENT-PERRIER CUVÉE ROSÉ
FRANCE. The briefest liaison with grape skins 
tantalisingly leaves this delicate colour yet exudes a 
floral fragrance evolving soft red berry richness.

BOTTLE 99.95

DA LUCA ROSATO SPUMANTE
ITALY. Fresh and vibrant raspberry and 
strawberry scented fizz made from a blend 
of Merlot and Raboso. 

125ML 6.95
BOTTLE 20.95

TAITTINGER BRUT RÉSERVE NV
FRANCE. A light, fresh, vigorously youthful 
Champagne with a fine, elegant, slightly lemony 
nose, lively mousse and long, crisp palate.

125ML 12.50
BOTTLE 40.00

D E S S E RT

BISCOFF CHEESECAKE
Bisco� crumb, white chocolate shards, bisco� 
spread & salted caramel ice cream.

8.75

LEMON MERINGUE PIE
Served with raspberry ripple ice cream.

8.75

HOT CHOCOLATE FUDGE CAKE
Served with chocolate sauce & vanilla ice cream.

8.75

SELECTION OF ICE CREAMS
Made by our friends from Northern Bloc, three 
scoops of amazing ice cream, choose from:
Vanilla
Strawberry
Chocolate & Hazelnut
Salted Caramel
Raspberry Ripple

6.95

S O F T  D R I N K S  /  H OT  D R I N K S

PEPSI / DIET PEPSI / LEMONADE 4.953.95
CORDIAL & WATER / SODA 1.801.50
FANTA / SPRITE 3.95-

ESPRESSO 3.953.25
AMERICANO 3.75-
CAPPUCCINO 3.95-
FLAT WHITE 3.95-
LATTE 3.95-
MOCHA 3.95-
HOT CHOCOLATE 3.95-

APPLETISER 3.95-
BOTTLED COKE / DIET COKE 3.95-
BELU WATER: STILL / SPARKLING 3.952.75
J20
Apple & Raspberry, Orange & Passionfruit, 
Apple & Mango

3.95-

FRUIT JUICE
Orange, Apple, Cranberry, Pineapple

3.80-

TEA
Earl Grey, English Breakfast, Green Tea, Peppermint, 
Fruit Tea or Chamomile

3.25-

LARGESMALL

H AV E  YO U R  PA RT Y  H E R E
Celebrate in style! We welcome large party bookings & 
o�er full venue hire to make your event unforgettable. 

Enquire today to secure your date!�

Served with a herb & pork stu�ng, creamed mash, peas 
& bacon, Yorkshire pudding, seasonal veg, roasted 
parsnips & carrots plus bottomless 24hr red wine gravy.�


