
Sauces 
Mushroom & Garlic 

Peppercorn 
Dorset Blue Vinney 

Hollandaise 
Bourbon Glaze 

All – 2.50 

Extras 
Side Salad – 4.50 

Garlic Ciabatta – 3.95 
Tower of onion rings – 4.95 
Sweet Potato Fries – 4.50 

Mug of Shell on Prawns – 4.95 
Tempura battered prawns – 3.95 

 

 

Steak and Wine night at the Half Moon 
                                                   Every Tuesday 6pm – 9:30pm 

Free bottle of wine with any two steaks 
                                                                                                           *House Red, White or Rose 

- THE STEAKS - 
ALL OUR STEAKS ARE SOURCED FROM DORSET, WITH THE MAJORITY COMING FROM WITHIN 15 MILES ALL STEAKS ARE 

COOKED TO YOUR LIKING SERVED WITH SEASONED CHUNKY CHIPS OR MINI GARLIC JACKET POTATOES, AND BAKED 
MUSHROOMS, TOMATOES, AND HAND BATTERED ONION RINGS. 

 

DORSET RUMP STEAK - 18.95 
LOCAL RUMP FROM SJ NORMAN & SONS BUTCHERS - APPROX 10 OZSUGGESTED SERVED MEDIUM RARE 

 

LOCAL SIRLOIN STEAK – 22.95 
APPROX 8OZ STEAK – SUGESTED SERVED MEDIUM RARE, WITH A SAUCE 

 

T - BONE STEAK - 29.95 
ON ONE SIDE A TENDER FILLET, ON THE OTHER A FLAVOURSOME SIRLOIN,  

CHEF SUGGESTS SERVED MEDIUM RARE - APPROX 19 OZ 

 

VEAL STEAK - 19.95 
FOSSIL FARM RIB EYE VEAL STEAK – FANTASTIC FLAVOUR, APPROX 8 OZ, SUGGESTED SERVED MEDIUM 

 
 

- THE Sides - 

 
 
 
 
 
 
 
 
 

- THE Wine - 

Red Wine                          
Les Oliviers Merlot Mourvede                                 2017 Languedoc, France 
With classic Merlot flavours of red summer berries, plums and damsons, with a savory spicy edge from the addition of Mourvedre.  This 
fine Merlot drinks easily by itself and makes the perfect partner to Sunday Roasts, grilled meat or tomato based dishes. 

White Wine __ 
Domaine de Pellehaut Harmonie de Gascogne                                   2018 Gascony, France 
An easy drinking, aromatic, with citrus fruit & white blossom with a fresh palate, with a long, passionate finish. A wine to be savoured from 
the aperitif to the dessert.  

Rose Wine  
Le Rose de Cassagnau                                                                                          2018 Languedoc, France 
A blend of Cabernet Franc, Cabernet Sauvignon and Malbec create this classic Provence style Rose. Luminous pink colour, with a palate of 
aromatic fresh notes of peach and mango with a hint of spice at the finish. Drinks exceedingly well on its own, but will pair with both salad 
and shellfish. 

 
 
 
All food is Cooked to order. Please let us know if you have an Allergy or Intolerance before ordering 


