
 

FROM THE GRILL 
 

All our beef is dry aged for a minimum of 31 days and is supplied by Alan Beck of Becks Butchers, Kenilworth. 
Our breeds for the summer/autumn season are ABERDEEN ANGUS, SHORTHORN AND OUR RARE BREED 

DEXTER. 
 

                                                                                                                                 ACCOMPANIMENTS 
8oz Aberdeen Angus Sirloin             £15.95                                            Sauce béarnaise 
10oz Aberdeen Angus Ribeye        £17.50                                           Peppercorn sauce 
6oz Aberdeen Angus Fillet               £17.95                                      Mushroom, garlic sauce 
16oz Shorthorn T-Bone                      £17.95                                        Creamed Horseradish 
                                                                                                                   Brandy, Dijon & Shallot sauce          
                                                                           £1.95 

SPECIALTY STEAKS 
8oz Shorthorn fillet on the bone                                                                                                    £19.95 
12oz Rare Breed “Dexter” sirloin Chop                                          £18.95 
Flash Roast Beef “4” Ribs with our own BBQ glaze                                                  £14.95 
18oz Shorthorn Sirloin on the bone                                                                                               £19.50 
30oz Shorthorn Porter House Steak for two to share!                         £30.00 
30oz Aberdeen Angus Rump on the bone for two to share                                                      £27.95 

 
Anderson’s Mixed Grill 
4oz Rump steak, lamb chop, Gammon steak, sausage, tomato, mushrooms, black pudding 
£16.50 
Anderson’s Surf & Turf 
6oz Sirloin steak, Roast Monkfish wrapped in pancetta and garlic king prawns. 
£17.50 
Anderson’s Steak Burger 
8oz of prime ground steak, onions, gherkins, tomato and salad- blue cheese optional 
£10.50 
 
OTHER MAIN COURSES 
 
*Slow roast local lamb shank with thyme mash, red wine and rosemary gravy         £14.95 
* Breast of free range chicken wrapped in pancetta with mushroom, garlic 
   And cream sauce                                                                                                            £12.95 
*Whole Grilled Lemon Sole, Lemon and Parsley Butter                 £15.50     
*Pan Seared supreme of Organic Salmon with red onion, garlic, tomatoes  
  Chorizo sausage and pesto dressing.                                                                             £14.50         
*Crisp fried cod loin with braised lentils, Red wine sauce and pea shoot salad       £14.95        
*Mixed seafood grill for two to share! Salmon, cod loin, scallops and king prawns   £30.00 
*Mushroom and courgette risotto with parmesan, crispy rocket,  
  Red pepper coulis (v)                                                                      £12.95 v 
*Tomato and red onion tart tatin with baby leaf salad, balsamic dressing,  
  And crème fraiche.                                                                                                                      £12.95 v 

 
Our main courses are all served with a choice of potatoes of the day or chips and seasonal mixed  

Vegetables 
     
    SIDE ORDERS 

Sautéed button mushrooms – Homemade onion rings – Green beans and garlic 
Buttered Spinach – Mixed salad 

All at £2.50 
 


