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" STEAK HOUSE

Sticky whiskey BBQ pork belly bites £6.50 Marinated olives £4.50 FARM TO
Artisan bread bowl with oil and balsamic £6 Frickles £5 FORK

since 1899

Mr Johnson's Ultimate Sharing Platter £29

Whiskey BBQ chicken wings, half rack of baby back ribs, breaded brie bites, beer battered onion rings,

corn on the cob, garlic bread and scotch egg. Served with sweet chilli and BBQ sauces

Baked Camembert £15

with caramelised red onion chutney and warm ciabatta

Traditional Scotch Egg £8

with pork, black pudding & apple - served warm on

mixed leaf wich picca]i]li

Arbroath Smokies £9

Smoked haddock in an onion & paprika sauce topped

Chef's Soup of The Day £6.50

with warm bread

Buttermilk Chicken Strips £7

with Homemade BBQ Sauce

Whiskey BBQ Buffalo Wings £8

drizzled with our homemade BBQ sauce, spring onions,

sour cream & crispy smoked bacon bits

with mature cheddar & served with warm bread Classic Prawn Cocktail £9

Breaded Brie Bites £7

with cranberry sauce

100z Rump Steak £26

100z Sirloin Steak £30
8oz Fillet Steak £36
120z Ribeye Steak £35

320z Tomahawk Steak £72

ideal for two to share. Includes a steak
sauce and an extra side of your choice

200z T-Bone Steak £42
100z Gammon Steak £17.50
Add King Prawns for £7
Add a Steak sauce for £3

Peppercorn, Blue Cheese, Garlic butter,

Homemade BBQ sauce or Chimichurri

served with Marie-rose sauce, a pineapple &

pomegranate salad and brown bread and butter

All our steaks are served with hand cut chips, plus a grilled tomato, flat mushroom and a
salad garnish. Please just ask if you would like to swap chips for a different side

Rump is our most flavoursome steak. Cut from the rear of the cow, it's still tender
enough to be grilled quickly and served rare. This steak packs a tasty punch!

So %OOd it was knighted! This steak comes from between the rib and the rump and has the
perfect balance of fat and tenderness - sitting between rump and fillet for taste and texture

The kinf of steaks. A prime cut from the middle of the cow’s back. With very little fat it
is incredibly tender. We recommend cooking from rare to medium

A very ﬁopular steak. Cut from just above the ribs, an area that does very little work
and makes ribeye exceptionally tender. We recommend cooking until medium

The Tomahawk steak is an on the bone Rib steak, cut from the forerib with the bqne ‘
left on. The meat is well marbled, rich and buttery making an exceptional piece of beef!
This steak is BIG and worth the wait - allow 30-40 minutes for a cook to medium

Prime Fillet & Sirloin steak. the best of both worlds.
Topped with a fried egg and grilled pineapple

In Garlic Butter with red chilli flakes

Steak Butters £3 Steak Glazes £3
Smoked paprika, sun blushed tomato, & garlic butter. Whisky, honey BBQ glaze.
Chilli, red onion & Sweet pepper butter. Spring onion ,garlic & soy glaze

served with hand cut chips, grilled tomato, flat mushroom and
corn on the cob

George Johnson's Ultimate Mixed Grill £45 Classic Mixed Grill £36

50z Rump steak, 50z Gammon steak, Half rack of baby back 50z Rump steak, 50z Gammon steak,

ribs, Chicken Breast, Lamb chop, Pork Sausage & Liver Lamb chop, Pork Sausage & Liver
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served with hand cut chips, corn on the cob & coleslaw

Create your own combo with your favourite two grilled meats for £26
Choose from:— 50z Rump Steak, Chicken Breast or Half Rack of baby back ribs

In a Manchet bun from the Award winning Hambleton Bakery. With hand cut fries and coleslaw

Classic Steak Burger £17
Farmhouse Burger £17
Butcher's Choice Burger £17.50
Smokie Burger £18.50

Breaded Chicken Caesar £17
Goats Cheese Burger £17

Edward Johnson's Ultimate Burger £22

Served on baby gem lettuce, dill pickle, beef tomato and topped
with cheddar cheese

Pork & apple burger, sauteed oyster mushrooms, caramelised apple & whole
grain mustard mayo

Served on sweet chilli mayo with baby gem lettuce, beef tomato and

topped with apple & dill slaw. Check with your server for today's choice

Served on brlby gem lettuce, beeftomato, smoked bacon, ApplCWOOd
Cl’1€€S€ al'ld smoked baCOI’l chutney

Served on crisp baby gem lettuce, Caesar sauce and parmesan shaving’s

Golden breaded goats cheese, red onion chutney served on baby gem

lettuce, beef tomato and dill pickle

Our classic steak burger with cheese, smoked back bacon and BBQ pulled pork
Served on lettuce, mayo & pickle. Topped with beer battered onion rings

Upgrade by addmg smoked back bacon, ﬂat mushroom or ng“Cd Ha]loumi to any burger fOT‘ £2 each

Caesar £19

Cos 1cttucc,(farmcszm cheese, croutons,

caesar dressing and anchovies boile

Our recommendation - Chicken Breast

Half rack of baby back ribs £18
upgrade to a full rack for £25

with hand cut fries, corn on the cob and coleslaw

Seared Salmon Fillet £22.50
served with ratatouille, roasted new
potatoes & seasonal vegetables

Haunch of Venison £28

with a red wine sauce, venison bon bon, dauphinoise
potatoes & buttered greens

Butcher's Choice Sausages & Mash £16

served with garden peas and a rich gravy

Mrs Johnson's Pie of the day £18

served W]t}'l sensonal veg and mashed potato & gravy

Beer battered onion rings £4
Homemade coleslaw £4

Corn on the cob £4

Hand Cut Chips or Fries £4.50

Baby Potatoes or Mashed Potato £4.50

Classic Club £19

Baby gem wedges, sliced beef tomato,
g egg, crispy back bacon, lemon

dressing and red onion

Our recommendation - Chicken Breast

served with your choice ofgrilled chicken breast, 50Z TUMp steak,
grilled Halloumi or crumbled blue cheese

Classic Mixed Salad £19

Mixed leaf, mixed peppers, red onion,
tomato, cucumber and vinaigrette
dressing
Our recommendation - 50z Rump steak

Mediterranean Vegetable Lasagne £17

with mixed leaf salad and garlic bread

Home Reared Pork Tenderloin £26

served with horseradish mash, cider sauce & buttered greens

Ale Battered Cod Fillet £19

simply served with hand cut chips, garden peas & tartare sauce

Mac & Cheese

Classic mac & cheese €5
Pulled pork £8.50

Brisket £8.50
Truffle & flaked parmesan £8.50

Seasonal Vegetables £4.50
Side salad £4

Garlic bread £4

Cheesy garlic bread £5

All the venison, beef and pork on the menu was reared here on our farm at Johnsons. The Johnsons family have farmed here using traditional methods for over 120
years. Our high health status beef and venison herds, are grass fed on our permanent pasture land. We take pride in maintaining our permanent pasture, woodland
and hedgerows which is what makes us a carbon neutral business!



