
All of our steaks are fired in our coal powered Mibrasa Oven for that authentic barbecue flavour & come with a choice of side and sauce

A P P E T I S E R S

S TEAK & CROUTONS - 1 2

Mibrasa Fired Fillet Steak, Garlic Crouton,

Horseradish Dressed Rocket, Date Pureé,

Dijon Mustard Dressing (GF Option)

MOROCCAN LAMB FRITTER S - 11 

Spiced Lamb Fritters, Torched Corn Salsa,

Salsa Verde, Pomegranate Lamb Sauce (N)

SPANISH MUSSELS - 11

Open Fire Baked Mussels, Tomato SuGo, Capers,

Garlic, Chorizo, Almond Crumble,

Saffron Dressing (N) (GF Option)

S TOUT & ONION SOUP - 9

Rich Braised Onion & Stout Soup,

Gruyere Crust & Mini Hovis

KING PRAWN COCKTAIL - 11

Crayfish, Grilled King Prawns, 

Seared Gem Lettuce,

Pickled Watermelon, 

Bloody Mary Sauce (GF)

CONFIT DUCK SPRING ROLLS - 9.5 

Soy Marmalade Dipping Sauce, Asian Salad

PORK & APPLE

SAUSAGE ROLL - 9 

Handmade Welsh Blacks Sausage &

Stornaway Black Pudding Roll, Apple Chutney,

Brown Ale Ketchup

CAULIFLOWER &

PARMESAN CROQUETTES - 9

Black Garlic Aioli, Crispy Sage (V)

HALIBUT WITH FENNEL & GRAPE FRUIT - 21 

Pan fried Halibut, Fennel Pureé, Coal Fired Artichoke, 

Torched Grapefruit, Peas & Lemon Beurré Blanc (GF)

BROWN ALE BATTERED COD LOIN - 20 

Beef Dripping Chunky Chips, Minted Peas, Lemon Gel, 

Chunky Tartar Sauce, Irish Curry Sauce (GF Option) (N)

BONE MARROW & BEE F PIE - 19.5

Chunky Shin Of Beef & Bone Marrow, Mushroom &

Red Wine Pie, Mustard Mash, Roast Root Veg

& a Pot Of Rich Beef Gravy 

LEILA WAGYU BURGER - 19 

8oz Wagyu Beef Burger, Seeded Brioche,

Black Truffle Mayo, Smoked Cheese, Streaky Bacon, 

Caramelised Guinness Onions, Gem Lettuce,

Tomato, Fries & Onion Rings

£1 from every Wagyu Burger sold will be donated to 

Newcastle Westend Food Bank

MONGOLIAN S TEAK FLATBREAD - 24 

Marinated Fillet Steak Skewer, Mibrasa Flatbread,

Fennel Coriander & Mint Salad, Spiced Cous Cous, 

Pomegranate Salsa, Mango Curry Dip 

LAMB & GOATS CHEESE - 24  

Lamb Rump, Beetroot Pureé, Potato Terrine,

Grilled Courgette, Minted Goats Cheese,

Lamb Sauce (GF)

HERB ROAS T CH ICKEN - 18 

Pomme Pureé, Wild Mushrooms, Confit Onion,

Barbecued Asparagus, Tarragon Red Wine Sauce (GF)

HARRISSA SPICED CAULIFLOWER - 16

Herb Marinated Halloumi, Corn & Chickpea Salad,

Salsa Verde & Polenta (V) (N)

T H E  M A I N  E V E N T

(V) = VEGETARIAN   (VG) = VEGAN   (N) = NUTS   (GF) = GLUTEN FREE   (GF O PTION) = AVAILA BLE UPON REQUES T

Please note that all our food is prepared in a kitchen where nuts, cereals containing gluten, and other allergens are present and our menu descriptions do not include all ingredients. Please speak to your
server if you have any allergies or intolerance of foods. Please note game dishes may include gunshot or residue. All meat weights are uncooked. Prices are in GBP and include VAT. A discretionary service
charge of 12.5% is applied to all tables of 8 or more guests. Please scan the QR code for full details of our allergens.

8OZ DRY AGED FILLET OF BEE F - 38 

(GF)  

 10OZ PICANHA RUMP OF BEE F - 25

(GF)

16OZ CÔTE D E BOEUF - 38 

(GF)

F R O M  L E I L A ' S  G R I L L

PEPPERCORN (GF)    •     BLUE CHEESE (GF)    •     BEARNAISE (GF)    •     CONFIT GARLIC & HERB BUTTER (V)

S A U C E S

BEE F DRIPPING CH IPS (GF O PTION)

FRENCH FRIES (VG) (GF O PTION)

MUS TARD MASHED POTATO (V) (GF)

OVEN ROAS T ROOT VEGETA BLES (VG)

MIXED GREEN SALAD (GF) (VG)

S I D E S  -  4 . 5  


