TOMAHAWK

—— STEAKHOUSE ——
SEAFOOD EVENING MENU

STARTERS

FRESH OYSTERS

Freshly shucked oysters, served
with lemon, shallot & tabasco.

BAKED OYSTERS

Three oysters baked with smoky BBQ butter,
gratin cheese & fresh chives.

TWICE-BAKED CRAB SOUFFLE
Light crab soufflé finished with a golden
Parmesan crust.

TEMPURA KING PRAWNS

Crispy tempura king prawns with Asian greens
& Japanese slaw, ponzu dipping sauce.

SINGLE  4.25 "2 DOZEN 22  DOZEN 36

9.95

14.00

12.50

SHARING MAINS

*ALL MAINS BELOW SERVE TWO.

SEAFOOD BOIL

Whole lobster, prawns, tiger prawns, squid & mussels
with baby potatoes, sweetcorn and greens. Served with
cocoa bread & smoked BBQ butter.

SURF & TURF

Sliced rump & sirloin steaks with a whole lobster, four tiger
prawns, baby potatoes, sweetcorn & tenderstem broccoli.

SEAFOOD PANCAKES

Two large seafood pancakes filled with prawns, queen
scallops, cod & haddock in a rich Thermidor sauce.

MUSSELS ARRABBIATA 1

Tkg of mussels in a rich, gently spiced tomato
sauce, served with warm cocoa bread.

95

95

34.95

28.50

DESSERTS

KEY LIME PIE v
Buttery biscuit base, sharp lime filling
& softly whipped cream.

LEMON POSSET v

Silky lemon cream finished with
fresh seasonal berries.

WINTER BERRY ETON MESS v

Crushed meringue, whipped cream
& winter berry compote.

LEMON CURD CREME BRULEE v

Served with fresh seasonal berries &
lemon shortbread.

ADDITIONAL

8.50

7.50

7.95

8.95

SIDES

Beef Dripping Chips

Beer Battered Onion Rings v
French Fries v

Mac n' Cheese v

Creamy Garlic Mushrooms v

House Hash Browns “Brisket & Cheddar”

Broccoli with Chimichurri Sauce v
Creamed Mash v

Bacon & Cream Peas

Field Mushrooms & Slow Roast Tomatoes v

Tomahawk Spicy Sriracha Slaw v
Mixed Leaf Salad v
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*Please inform your server of any allergies or intolerances before ordering.
Full allergen information is available on request.
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