
 

the bubble room 
 

STEAK WEDNESDAYS 
Two Courses from £24.5 including two wines or two beers  |  available from 12-9pm 

 

TO START 
 
Soup of the Day, toasted sourdough 
 

Weekly Special, please ask for today’s special 
 

Chicken Wings, 
buffalo hot sauce, blue cheese dip or 
bbq chipotle, sesame, garlic, coriander 
 

Chicken Liver Pate, red onion chutney, sourdough 
 

House Salad, lettuce, tomato, cucumber, red onion,  
honey mustard dressing (v) 
 
 
STEAKS  
sourced from local butcher 
 

8oz Rump - £24.5 
 

8oz Sirloin - £25.5 
 

8oz Ribeye - £26.5 
 

7oz Fillet - £27.5 
 
 

SIDES 
with choice of: 
fries, cajun fries, chunky chips, sweet potato fries or mash 
 

SAUCES 
peppercorn, béarnaise or blue cheese sauce 
 
 

 
 

EXTRAS + TABLE PLEASERS  
 
 

Garlic Chilli Broccoli  +5.5 
 

Truffle Parmesan Fries upgrade  +1.5 
 

Fried Egg  +1.5 
 

Seasonal Buttered Vegetables  +4.5 
 

Creamed Spinach  +4.5 
 

 
 
 
 
 
 
 
 

DRINKS 
 
enjoy two 125ml glasses of wine 
or two beers listed below: 
(feel free to mix & match from below  
or ask us for soft drinks) 
 
WINE 
 

Velvety Malbec 
playfully fruity, good length codru, moldova 
 

Crisp Sauvignon Blanc 
lifted floral finish codru, moldova 
 

Delicate Pinot Grigio Rosato 
summer fruit aromas venezie, italy 
 
DRAUGHT BEERS 
 

Stella Artois, belgium 4.6% abv 
 

Becks Vier, germany 4% abv 
 

Boddingtons, uk 3.5% abv 
 

 
BOTTLED BEERS 
 

Peroni, italy 5% abv 
 

Budweiser, usa 4.5% abv 
 

Peroni 0%, italy 0.5% abv 
 

Corona Cero, mexico 0.5% abv 
 
 
 
 
DESSERTS 
a sweet treat to finish 
add a 3rd course for only £4 
 
Sticky Toffee Pudding, 
toffee sauce, vanilla ice cream 
 

Cheesecake, please ask for  
today’s choice 
 

Fruit Crumble, custard 
please ask for  today’s choice 
 

Rich Chocolate Brownie,  
vanilla ice cream 
 
 
 
 
 
 

we cannot guarantee our dishes to be free from traces of allergens or bones. please ask a 
member of our team for a full allergens menu. all prices include VAT.   
 
 
 
 
 
 
 

 


