
SAX & SHARERS

ITALIAN MEATS & CHEESE  DESSERT TO SHARE

THE MENU

32OZ TOMAHAWK STEAK

THE GRAND ROAST ROTISSERIE CHICKEN 

STEAK & CHEESE FONDUE

Try our Ital ian cured meats  & cheese sharer
Parma ham & spicy ‘nduja with honey &

pistachio on toasted ciabatta,  salami,  honey
glazed spiced chorizo sausages,  Buffalo

mozzarel la,  heritage tomatoes,  Burrata with basi l
pesto,  toasted pine nuts  & crost ini ,  marinated

olives,  garl ic  & rosemary focaccia,  extra virgin
ol ive oi l  & fresh basi l  

 Sweets  to share?  Harrys ult imate dessert  sharer.
Maple glazed pancakes,  Belgian waff les ,  berry

compote,  hot  Nutel la  sauce,  strawberry
cheesecake stuffed croissants,  French toast

served with blueberry compote,  whipped vani l la
cream & honey.

Rotisserie  gri l led Chicken,  pork & sage stuff ing,
honey glazed pigs  in blankets,  thyme & garl ic

roast  potatoes,  honey glazed cumin spiced
carrots,  smoked applewood caul i f lower cheese,

gri l led tenderstem, chive mash,  maple glazed
parsnips & f inished with a madeira and tarragon

gravy

Minted lamb shank,  roast  Cumbrian s ir loin,
maple glazed 10oz gammon, Honey glazed cumin

spiced carrots,  smoked applewood caul i f lower
cheese,  thyme & garl ic  roast  potatoes,

camembert  mash potato,  Yorkshire  pudding,  3
different  dipping sauces,  mint  jus,  red wine &

port  gravy,  c ider  & mustard jus

Gri l led garl ic  & rosemary 10oz s ir loin steak,
applewood caul i f lower cheese,  duck fat  roast
potatoes,  honey pigs  in blankets,  Yorkshire

pudding,  horseradish mash,  red wine & port  jus

Honey glazed cumin spiced carrots,  smoked
applewood caul i f lower cheese,  thyme & garl ic

roast  potatoes,  camembert  mash potato,
Yorkshire  pudding,  sweet  red wine gravy

SERVES 4 PEOPLE -  £100 

SERVES 3-4 PEOPLE -  £80

 SERVES 2-3 PEOPLE -  £35  SERVES 2 PEOPLE -  £25 

 SERVES 2-3 PEOPLE -  £45

SERVES 2 PEOPLE -  £40  


