
CUTS & FIRE.
CHEF RECOMMENDED

GRASS-FED CHÂTEAUBRIAND

£86.00

Our chef will carve it at your table, served with our
signature herb butter and spices, especially for you.

FOR 2 PEOPLE
1 SIDE, 1 SAUCE & 1 SALAD COMPLIMENTARY

PREMIUM STEAKS
COMPLIMENTARY
1 SIDE & 1 SAUCE WITH EACH STEAK

GRASS-FED FILLET £38.00
The most tender cut.
Buttery soft, fine texture, full flavour.
Slices of fillet.

GRASS-FED RIBEYE £32.00
Rich marbling for maximum flavour.
Juicy, rich and perfectly balanced.

GRASS-FED SIRLOIN £28.00
Lean, flavourful and beautifully charred.
A timeless classic.

GREAT BRITISH WAGYU £45.00
Incredibly tender, rich in flavour.
Perfectly seasoned and grilled over fire.
Ask the server which cut it is.

TO SHARE

LUKA PLATTER £86.00
SIRLOIN, RIBEYE & FILLET
FOR 2 PEOPLE

GRASS-FED TOMAHAWK £90.00
FOR 2 PEOPLE

CÔTE DE BOEUF £90.00
FOR 2 PEOPLE

PORTERHOUSE £90.00
FOR 2 PEOPLE

RACK OF LAMB £86.00
FOR 2 PEOPLE

SIDES SAUCES £3.50 EACH

Creamy Mash Potato £5.50
Skinny Fries £4.50
Onion Flower £8.95
Asparagus £5.50
Vegetables £4.95
Magic Mushrooms £5.50
Sweet Mash Spicy £4.50
Mozzarella Sticks £6.50
French Fries £4.00
Sweet Potato Fries £4.50

Peppercorn
Café de Paris Butter
Chimichurri
Red Wine Jus
Garlic Butter
Mushrooms
Gravy

All weights are approximate before cooking.

COMPLIMENTARY
1 SIDE & 1 SAUCE & SALAD 

A discretionary 7% service charge may be added to 
your bill. If you feel we’ve earned it. Thank you.

Please ask your server about alergens 


