
Starters  
Soup of the Day (v, vea, gfa)

Salted Butter | Sourdough Bread 6.95

Crispy Tempura (gfa) 
Indian Summer Mix | Black Sesame Seeds | Soy & Miso Dip

Chicken 9.45 | Vegetable (v) 8.95

Smoked Salmon Tian (gfa) 
Avocado | Grapefruit | Lemon Dressing | Rye Cracker 11.95

Korean Chicken Bites
Coriander & Chilli Salad | Pickled Carrot | Garlic Oil 

Sesame Seeds 8.95

Fine Chicken Liver Parfait 
Red Onion Marmalade | Sourdough Croutons 8.95

Pan-Fried Sea Bream Fillet (gf) 
Warm Indian Summer | Plum Tomato | Pickled Shallot 

Curry Oil 10.95

Salt & Chilli Tofu Bites (v) 
Soy & Ginger Dressing 8.95

Avocado Caprese with Basil Pesto (v)
Heirloom Tomato | Mozzarella | Avocado | Pesto 

Lemon Dressing 8.95

Braised Oxtail Croquettes 
Crispy Shallot | Black Garlic Purée | Confit Tomato Concasse 9.45

Main Menu

More this way...

Sharing Platters
Selection of  

Warm Breads (v, vea) 
Feta | Mixed Olives 
Butter & Oils 8.95

Mixed Pakora (va)
House Salad | Pakora Dip

Summer Grains 21.95

WE LOOK AFTER OUR TEAM, 
BECAUSE THEY LOOK AFTER YOU: 

 

• 10% of our net profits are shared with every employee who’s been with us 12+ 
months. The amount is based on hours worked, not salary, to make it fair.

 
• A discretionary service charge will be added to your bill and 100% of this will be 

allocated the team. This also applies to any other card or cash tip you leave.  
All tips are shared out through a system controlled by a team representative.



Torrance Grill 
All steaks are served with Buttered Greens, 

Hand Cut Chips, Confit Tomatoes,  
Salted Corn and your choice of  

one sauce below.

Choose from the following cuts
8oz Sirloin 32.00 | 10oz Ribeye 35.00  

8oz Rump 28.00 

Sauces 
Peppercorn | Whisky | Bearnaise 

Blue Cheese Dressing | Chimichurri
4.00 each

Classic Steak Frites (gf)
8oz Sliced Sirloin | Salted Fries 

Peppercorn Sauce 24.95

Burgers 
The Torrance Classic Beef Burger (gfa) 

21-Day Aged Beef | Milk Bun | Gem Lettuce 
Tomato | Chilli Jam | Fries 17.95

The Highland Burger (gfa) 
21-Day Aged Beef | Milk Bun | Haggis 

Smoked Bacon | Whisky Sauce 
Mozzarella Cheese | Fries 18.95

Southern Fried Chicken Burger
Milk Bun | Gem Lettuce | Tomato 

Garlic Aioli | Fries 16.95

Spiced Jackfruit Burger (ve) 
Brioche Bun | Vegan Cheese | Gem Lettuce 

Tomato | Pickled Slaw | Fries 17.95

Sides 
 Fries

Sea Salted (ve, gf) 4.00
Truffle & Parmesan (gf) 5.25

Cajun (ve, gf) 4.50

Buttered Mash Potato (v, gf) 4.00

Seasoned Greens (v, gf) 4.50

Corn on the Cob (v, gf) 4.00

 House Salad (ve) 5.25

Caprese Salad (v) 5.25

Garlic Bread (v) 4.25 

Garlic Bread (v)  
with Cheese 4.95

Please alert your server of any food allergies or intolerances that you have and we will do our best to accommodate your needs. 
(v) vegetarian dish  (va) vegetarian available  |  (gf) gluten free dish  |  (gfa)  gluten free available   |  (ve) vegan dish |  (vea) vegan available

Sundays 
well spent… 

Sundays are made for family, friends, 
and the unbeatable Sunday Roast!

Ask our team about our delicious  
Sunday Roast menu

Desserts 

Limoncello Tiramisu (v)
Chocolate Ice Cream | Chocolate Ash 

Candied Orange Peel 9.45

Classic Bread & Butter Pudding (v) 
Crème Anglaise | Vanilla Ice Cream 8.45

Toffee Pecan Roulade (v) 
Tablet Crumb | Toffee Drizzle 

Salted Caramel Ice Cream 8.95

Passionfruit Delice (v) 
Passionfruit Coulis | Raspberry Sorbet  

White Chocolate Tuile 9.95

Raspberry & Gin Cheesecake (ve)
Raspberry Coulis | Lemon Sorbet 9.45

Chocolate Chip Cookie 
Dough Skillet (v) 

Tablet Ice Cream | Warm Chocolate Sauce 8.45 
Available to Share:

For 2 - 13.95 or for 4 - 25.95

Apple Crumble Tart (v) 
Vanilla Ice Cream 8.95

Trio of Ice Cream (v, gfa) 
Chocolate Ash 6.95

Mains 

Charred Chicken Escalope (gf)
Herb Mash | Seasoned Vegetables | Peppercorn Sauce 18.95

Fish & Chips (gfa)
Battered Haddock Fillet | Minted Mushy Peas | Tartare Sauce | Pickled Onion 18.95

Torrance Fajitas (gfa, vea, va)
Warm Tortillas | Cheese | Chefs Salsa | Homemade Guacamole | Sour Cream

Choose from:  Chicken 18.95 | Vegetable 16.95 | Tofu 17.95

Steak & Ale Pie 
Buttered Puff Pastry | Herb Mash | Seasoned Greens 18.95

Garlic Chicken Ramen
Grilled Breast of Chicken | Miso Broth | Sweetcorn | Boiled Egg | Spring Onion | Fresh Chilli | Coriander 16.95

Classic Carbonara
Pancetta | Parmesan | Garlic Bread 14.95

Add Chicken 4.00

Charred Salmon Steak (gf)
Asparagus & Pea Fricassee | Warm Tartare Sauce | Hand Cut Chips 21.95

Cajun Spiced Penne Pasta (v) 
Garlic Bread | Parmesan & Rocket Salad 13.95

Add Chicken 4.00 | Pancetta 4.00

Crumbed Pork & Truffle Tagliatelle 
Parmesan | Black Pepper | Garlic Bread 15.95

Chana Masala (ve)
Spiced Chickpeas | Coconut & Lime Chutney | Mini Poppadoms 16.95




