— THE WINDMILL

STEAK & MALBEC EVENING

STARTER

Smoked mackerel, sautéed salad of Romanesque, golden beetroot and
sprouting broccoli, tomato butter.

MAIN

A selection of 28-day Himalayan Salt dry aged Scotch Beef steaks
which will be cut in front of you during the Butchery demonstration.

These will be accompanied with, triple cooked chips, roasted shallots,
béarnaise, watercress.

PUDDING

Toasted almond chocolate fondant, vanilla ice cream

Please note that all steaks will be served medium rare on the night. Please

make staff aware if you have a food allergy or intolerance



