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E NT R É E  –  C h o i c e  o f :

Garli c  Mushrooms wi th  Fet ta

Bee f  Sausage

Prawn Skewer

Beef  Kebab

MAIN  –  C h o i c e  o f :

200g Eye  Fi l le t

300g Porterhouse 

2  Racks  Pork  Ribs

450g T-Bone

300g Scotch

Al l  mains  are  char-gr i l led  wi th 
Squires  Lo f t  bas te  &  cho ice  o f  Ch ips 

or  Baked  Potato  s ide

Choice  o f  Sauce :  Mushroom,  Gar li c , 
Black  Pepper,  Ja lapeno,  BB Q,  Blue 

Cheese  or  Bas te

D E S S E RT  –  C h o i c e  o f :

Chocola te  Pudding

St i cky  Date  Pudding

Ice  Cream wi th  Squires  Lo f t 
chocola te  sauce

Gluten  f ree  opt ion  avai lable  
upon reques t
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E NT R É E  –  C h o i c e  o f :

Garli c  Mushrooms wi th  Fet ta

Bee f  Sausage

Prawn Skewer

Beef  Kebab

MAIN  –  C h o i c e  o f :

250g Rump

Salmon Fi l le t

4  Lamb Chops

1  /  2  Chicken  Breas t

Al l  mains  are  char-gr i l led  wi th 
Squires  Lo f t  bas te  &  cho ice  o f  Ch ips 

or  Baked  Potato  s ide

Choice  o f  Sauce :  Mushroom,  Gar li c , 
Black  Pepper,  Ja lapeno,  BB Q,  Blue 

Cheese  or  Bas te

B evera   ge  –  C h o i c e  o f :

Tea ,  Co f fee ,  So f t  Dr ink  or  Ju i ce

C H E LT E N H A M

set    men u s
In di v i d u a l

No Var ia t ions  Avai lable  to  Se t  Menus

No Split  Bi l ls  for  bookings  over  4

Please  Note :  A  15% surcharge  appli es  on  publi c  holidays 
A set  menu wil l  apply  to  groups  of  10  or  more  fr i/sat  only



105pp

E NT R É E  –  To  s h ar e :

Entrée  Pla t ter  –  Pork  Rible t s , 
Prawns ,  Bee f  Sausage  &  

Gar l i c  Mushrooms

MAIN  –  C h o i c e  o f :
300g Eye  Fi l le t

200g Bee f  &  Ree f 

400g Rib  Eye

1  Bee f  Rib

2  Pork  Ribs

Al l  mains  are  char-gr i l led  wi th 
Squires  Lo f t  bas te  &  cho ice  o f  Ch ips 

or  Baked  Potato  s ide

Choice  o f  Sauce :  Mushroom,  Gar li c , 
Black  Pepper,  Ja lapeno,  BB Q,  Blue 

Cheese  or  Bas te

D E S S E RT  –  To  s h ar e :
1  x  Chocola te  Pudding

1  x  St i cky  Date  Pudding

Gluten  f ree  opt ion  avai lable  
upon reques t

B EVE R A GE  –  C h o i c e  o f :

1  Bot t le  o f  Wine 

Redbank Prosecco,  Pewsey  Vale 
Ries l ing ,  Brokenwood  P inot  Gr i s , 
Vasse  Fe l ix  Rose ,  Naut i lus  Es ta te  

Sav  Blanc ,  Hay  Shed  Hi l l  
Malbec ,  Ya lumba Shiraz  or  

J im Barry  Cab  Sav

set    men u s
S h ar e d  b e t we e n  4

No Var ia t ions  Avai lable  to  Se t  Menus
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E NT R É E  –  To  s h ar e :

Entrée  Pla t ter  –  Pork  Rible t s , 
Prawns ,  Bee f  Sausage  &  

Gar l i c  Mushrooms

MAIN  –  C h o i c e  o f :
300g Scotch  Fi l le t

200g Eye  Fi l le t 

450g T-Bone

300g Porterhouse

2  Pork  Ribs

Al l  mains  are  char-gr i l led  wi th 
Squires  Lo f t  bas te  &  cho ice  o f  Ch ips 

or  Baked  Potato  s ide

Choice  o f  Sauce :  Mushroom,  Gar li c , 
Black  Pepper,  Ja lapeno,  BB Q,  Blue 

Cheese  or  Bas te

D E S S E RT  –  To  s h ar e :
1  x  Chocola te  Pudding

1  x  St i cky  Date  Pudding

Gluten  f ree  opt ion  avai lable  
upon reques t

B EVE R A GE  –  C h o i c e  o f :

1  Bot t le  o f  Wine 

Redbank Prosecco,  Pewsey  Vale 
Ries l ing ,  Brokenwood  P inot  Gr i s , 
Vasse  Fe l ix  Rose ,  Naut i lus  Es ta te  

Sav  Blanc ,  Hay  Shed  Hi l l  
Malbec ,  Ya lumba Shiraz  or  

J im Barry  Cab  Sav

C H E LT E N H A M

No Split  Bi l ls  for  bookings  over  4

Please  Note :  A  15% surcharge  appli es  on  publi c  holidays 
A set  menu wil l  apply  to  groups  of  10  or  more  fr i/sat  only



95pp

E NT R É E  –  On e  t o  s h ar e :
Baked  Mushrooms wi th  Fet ta

Gr i l led  Camembert
Lamb Chops  (2 )

Bee f  Kebab

MAIN  –  C h o i c e  o f :

Eye  Fi l le t  200g
Pork  Ribs  2  racks

T-Bone  450g
Scotch  Fi l le t  300g

Al l  bas ted  and  served  wi th  ch ips  or 
pota to.  Served  wi th  Garden  Sa lad  

to  share

Choice  o f  Sauce :  Mushroom,  Gar li c , 
Black  Pepper,  Ja lapeno,  BB Q,  Blue 

Cheese  or  Bas te

D E S S E RT  –  On e  t o  s h ar e :

Chocola te  Pudding
St i cky  Date  Pudding

Vani l la  Ice  cream wi th  
Squires  Choc  Sauce

Gluten  f ree  opt ion  avai lable  
upon reques t

B EVE R A GE  –  C h o i c e  o f :
1  Bot t le  o f  Wine 

Redbank Prosecco,  Pewsey  Vale 
Ries l ing ,  Brokenwood  P inot  Gr i s , 
Vasse  Fe l ix  Rose ,  Naut i lus  Es ta te  

Sav  Blanc ,  Hay  Shed  Hi l l  
Malbec ,  Ya lumba Shiraz  or  

J im Barry  Cab  Sav

85pp

E NT R É E  –  On e  t o  s h ar e :
Tr io  o f  Dips

Baked  Mushrooms & Fet ta
Prawn Skewer

Gr i l led  Camembert

MAIN  –  C h o i c e  o f :

Rump 250g
Eye  Fi l le t  200g

Porterhouse  300g
Pork  Ribs  2  racks

Sa lmon
1/2  Chicken  Breas t

Al l  bas ted  and  served  wi th  ch ips  or 
pota to.  Served  wi th  Garden  Sa lad  

to  share

Choice  o f  Sauce :  Mushroom,  Gar li c , 
Black  Pepper,  Ja lapeno,  BB Q,  Blue 

Cheese  or  Bas te

D E S S E RT  –  On e  t o  s h ar e :

Chocola te  Pudding
St i cky  Date  Pudding

Vani l la  Ice  cream wi th  
Squires  Choc  Sauce

Gluten  f ree  opt ion  avai lable  
upon reques t

B EVE R A GE  –  C h o i c e  o f :
House  Red ,  

Whi te  or  Sparkling  Wine  -  Glass 
Tap  Beer  –  Pot

set    men u s
S h ar e d  b e t we e n  2

No Var ia t ions  Avai lable  to  Se t  Menus

C H E LT E N H A M

No Split  Bi l ls  for  bookings  over  4

Please  Note :  A  15% surcharge  appli es  on  publi c  holidays 
A set  menu wil l  apply  to  groups  of  10  or  more  fr i/sat  only


