TROOPER

Steak Night Sample Menu

STARTERS

Whipped Goat's Cheese, Herb Crumb, Heritage Tomatoes, Frisée, Balsamic Pearls (V) 15
Colchester Crab & Chalk Stream Trout Rillettes, Fennel Slaw, Pink Grapefruit, Brioche 16
Dry Aged Beef Tartare, Lovage Pesto, Pickled Shallot, Watercress, Sourdough Croute 16

MAINS

STEAK FRITES
8oz Bavette & Fries, Chive & Pink Peppercorn Butter or Beef Fat Gravy
175ml Glass of House Red or White Wine 25

Add Seasonal Vegetables or Rocket & Parmesan Salad + 5

100z 32 Day Dry Aged Ribeye, Chunky Chips, Rocket And Parmesan Salad, Beef Fat Gravy (gfa) 44
1kg 32 Day Dry Aged T Bone Steak, Chunky Chips, Rocket And Parmesan Salad, Beef Fat Gravy (gfa)
55 Per Person (serves 2)

Mimram Valley Duck Breast, Confit Leg Potato, English Carrot, Cherry Gel 36
Line Caught Sea Bass, Jersey Royal Potatoes, English Peas, Samphire, Beurre Blanc, Crispy Capers 34
Lovage Pesto Butter Beans, English Courgette, Watercress, Chive Dressing (v) 28

SIDES
Truffled Fries, 30 Month Parmesan (v) 7
Chunky Chips (v) 7

Truffled Macaroni Cheese (v) 7

(v) suitable for a vegetarian diet / (gf) gluten free / (pb) plant based

A discretionary service charge of 12 % is added to all tables.
Please advise your server if you have any allergies or require information on ingredients used in our dishes.
All dishes may contain nuts.




