GROUP DINING
MENU
£45.00

Enjoy a selection of sumptuous
appetizers that are perfect for
sharing with friends.

No pre-order needed, just order
your main course & dessert with
your host on the day.

SHARING APPETIZERS

Mini Parmesan Scones

Horseradish créme fraiche
& salted butter

Spicy Buffalo Chicken Wings

Celery sticks, blue
cheese dip

Oven Baked Brie

Sweet chilli jam,
toasted ciabatta (v)

Crispy Salt & Pepper Squid
Wasabi mayo, togarashi,
fresh chilli & grilled lime

PRYME

STEAK & GRILL

STEAK

Our steaks come with a selection of

side orders served family style

French Fries (v) - Garlic Chestnut Mushrooms (v)
Onion rings (v) - Heritage Tomato ¢ Onion Salad (v)

Sirloin
250g

Rich in marbling, with just the right
amount of fat to give exceptional taste

Rib Eye
250g

This cut has beautiful marbling that melts

during cooking to give amazing flavour

Prime Fillet

200g

The most tender cut of beef, full of flavour
& exceptionally lean

Bone in Rib Eye

350g
(£4.00 supplement)
Bone in for an extra depth of flavour
& larder trimmed for exceptional quality

Steak Sauces

Peppercorn | Port & mushroom (V)
Béarnaise (v) | Stilton & parsley (v)

FROM THE GRILL
& SEAFOOD

Prime Wagyu Burger & Fries

Chargrilled 60z Scottish wagyu burger,
Sussex cheddar, maple smoked bacon, beef
tomato, gem lettuce, red onion, ketchup &

American mustard in a glazed brioche
bun. Served with
pickle wedge ¢ French fries

Blackened Cajun Salmon

Lemon thyme courgetti, baby corn, coconut
& avocado cream, crispy leeks

Pumpkin & Ricotta Tortelloni
Creamed squash & mascarpone, chilli,
garlic, toasted ricotta, almond flakes,

crumbled amaretti (V)

DE SSERTS

Chocolate Fudge Brownie

Indulgent soft & sticky fudge
brownie with vanilla ice cream

& hot toffee sauce (v)

Crunchy Nut Cheesecake

Crumbled short bread, salted
caramel ice cream (V)

Ice Cream & Sorbet
Choose from a selection of flavours (V)

A 10% discretionary service charge is added to the bill.
All gratuities go directly to our staff. (v) =Vegetarian dish





