
Steak Night @ O’Brien’s Restaurant 

Chef’s Soup of the Day
Award Winning Wheaten Bread
(Ask Server for Allergy Advice)

Traditional Prawn Cocktail 
Marie Rose Dressing & Homemade Wheaten Bread 

(1-2-8-12)

House Salad
Hard Boiled Egg, Baby Gem, Tomato, Onion, Cucumber, Homemade Salad Cream 

(3-8-9-10)

Potato Wedges
Topped with Bacon & Melted Cheddar, Sour Cream Dip

(8)

***

8oz Sirloin Steak 
Champ, Beer Battered Onion Rings, Roasted Tomato, Black Peppercorn Sauce 

(8-12) 

8oz Rump Fillet
Chips, Beer Battered Onion Rings, Roasted Tomato, Chilli & Garlic Butter 

(8-12)

Slow Braised Open Beef Sandwich 
Sub Roll, Red Onion, Rocket & Skinny Fries

(1-10-12)

Chicken Steak 
Breaded Chicken Schnitzel, topped with Bacon & Parmesan, 

Marinara Sauce, Gnocchi 
(1-3-8)

Salmon Steak 
Pan Fried Fillet of Salmon, Champ, Selection of Vegetable, Dill & Pernod Cream 

(8-12)

***

£20 per Person 
(Inclusive of Glass of Bubbles) 

Upgrades £3.00
Shoe String Onions - Beer Battered Onion Rings - Sautéed Mushrooms – Champ

Chefs Market Vegetables – Chunky Chips - Garlic Chips - Skinny Fries - Sweet Potato Fries

Allergy Advice
1-Gluten 2-Shellfish 3-Eggs 4-Fish 5-Nuts 6-Peanuts 7-Soya 8-Dairy
9-Celery 10-Mustard 11-Sesame 12-Sulphur 13-Lupin 14-Molluscs


