


Once upon a time in the bustling streets of London, an
Italian chef with a heart connected to Argentina

brought his passion for cooking to life. Rosario, with his
love for both Italian and Argentinian flavors, crafted
something unique—a fusion that celebrates the best of both
worlds. At Mr Steak, every dish is more than just a
meal; it's a story. Whether you leave it to me or choose

your favorites, you are in for a memorable culinary
journey.





Rosario’s Table

Rosario

Our signature Fillet Briand, grilled halfway, thinly sliced, and bathed in melted
chimichurri butter—a true labor of love.

450g  £70

Tirata de Ancho

Rib-eye marinated in Provençal sauce, expertly grilled for a rich and bold flavor.
A timeless Argentinian classic served with finesse.

400g  £46
+ Provençal sauce,Truffle honey or Turmeric and ginger honey +

Trust Me, It is Gold

A 9oz fillet elegantly adorned in 24kt edible gold, offering an unforgettable
experience.

250g  £67

Mr Steak Burger

A 24K gold-adorned steak burger layered with lettuce, tomato, red onion, and
American cheese. A luxurious creation, guaranteed to impress.

Single £32  Double £55

y Leave it to Me. . .

A feast for two, featuring three 250g steak cuts (rib-eye, sirloin, fillet), half
lobster, and Argentinian king prawns. A surprise selection handpicked by

Rosario.

Ideal for 2  £120

Food is freshly prepared, please allow 15-20 minutes.
Speak to a member of staff for allergen advice.

- A service charge of 12.5% will be added to your bill -



The Classics
Argentinian-inspired steaks grilled to perfection and served with your choice of fries,

house salad, chips or mashed potatoes.

9oz (250g) 18oz (510g)11oz (310g)

36.00 70.0045.00Fillet

The most tender and lean cut, with a delicate texture and mild flavor.

29.00 59.0035.50Rib Eye

Rich in flavor with a juicy, buttery texture, thanks to its natural fat marbling.

25.50 50.0031.00Sirloin

Tender and flavorful, with a distinctive strip of fat on the side that enhances its
rich taste.

20.50 40.0025.00Rump

A lean and flavorful cut,  known for its slightly firmer texture and bold taste.

Mix Grill

Mix grill (include 2 sides) in grams of each of our four cuts. comes in 220g, 280g or 350g
From 95

Heritage Steaks

On Availability

50.00 102.0062.00Wagyu Sirloin

Premium, richly marbled Irish Wagyu, served with your choice of 1 side and 1
sauce.

12/ 100gTomahawk

A show-stopping Irish Tomahawk, served with chimichurri, 2 sides, and 1 sauce.



While You Wait

Starters

5Marinated olives

6Rustic Bread and Butter

Served with aromatic butter, olive oil, & vinegar

16Burrata with honey truffle,  cherry tomatoes and crostini

11Calamari fried and served with aioli

11Argentinian king prawns

served with aioli sauce

10Chorizo al Malbec with caramelized onions  and crostini

8Chorizo sausage with mashed potatoes and crostini

9Crab claws fried with Provencal seasoning,  aioli and pomegranate

10Empanadas

beef, chicken, spinach ; 2pcs

8Padron peppers with Malbec sea salt

Salads

6Mixed Leaf Salad

6Tomato and Onion Salad

Fresh tomatoes and onions with a light dressing.

6Rocket and Parmesan Salad

Peppery rocket with parmesan and dressing

15Goat Cheese Salad

Mixed leaf salad with goat cheese, tomatoes, onions, cucumbers, crostini, and dressing.

15Chicken Salad

Mixed leaf salad with chicken, tomatoes, onions, bacon, parmesan, crostini, and dressing

18Rump Steak Salad

Mixed leaf salad with rump steak, tomatoes, onions, portobello mushrooms, crostini, and dressing



The Fusion Table

Sea & Land

GOOD TO SHARE

43y Fillet 9oz 250g and 2 Arg. King Prawns

75y Fillet 9oz 250g and half Lobster

36y Rib Eye 9oz 250g and 2 Arg. King Prawns

64y Sirloin 9oz 250g and ½ Lobster and 2 Arg. King Prawns

40y Half Lobster

76Whole Lobster

Pasta

18Scallop and Prawns Ravioliy

Creamy lobster sauce, rocket

18Beef Ravioli

Cherry tomato, mushroom sauce, and parmesan cheese.

21Truffle Gnocchiy

With lobster sauce and cherry tomato, filled with truffle and cheese.

48Lobster Spaghettiy

Half lobster with cherry tomato

Sauces

Peppercorn, Chimichurri, Mushrooms,
Malbec, Blue Cheese, Lobster

3.5

Sides

Truffle Fries, Seasoned Fried, Chips, Sweet
Potatoes Fries, Brean Beans, Bechamel

Spinach, Mushed Potato, Tender Steam
Broccoli, Mix Salad, Marinated Red Pepper,

Portobello Mushroom
5



Burgers & Plates

Mains

18Grilled Chicken Breast

Pesto, cherry tomato, and rocket

19.5Chicken Milanese Napoletana

Crispy bread-crumbed, baked with tomato sauce and mozzarella.

22.00Beef Milanese Napoletana

Crispy bread-crumbed, baked with tomato sauce and mozzarella

Burgers

(S) 220g (D) 440g

32 60Fillet Steak Burger

American cheese, lettuce, tomato, onion

16 23Cheeseburger

American cheese, lettuce, tomato, onion

18 25Tasty Burger

Blue cheese, lettuce, sundried tomato, onion

18 25Plenty Burger

American cheese, lettuce, tomato, onion, bacon, eggs

16 19Plant Based Burger

Lettuce, tomato, onion



Just One More Bite

Tiramisu by Nonna Maria

A recipe passed down through generations, Nonna Maria s Tiramisu is a true Italian

masterpiece. Each bite tells a story of tradition, love, and passion for authentic

flavors. Whether you choose the classic espresso soake

Classic  – Pistachio – Oreo – Nutella – Strawberry
13

Rosario's Favoutie Ending

8

Affogato al Caffe

Vanilla gelato with a shot of hot
espresso and a crispy waffle stick.

Cannoli with Sicilian Ricotta and

Chocolate

Crunchy pastry filled with ricotta
cheese drizzled with chocolate.Churros with Chocolate Dip

Golden-fried churros with sugar,
served with velvety chocolate dip.

Doughnut Selection

Flavors: Nutella, Pistachio. Soft,
fluffy doughnuts filled with
indulgent flavors.

Pistachio Cake

A light yet rich pistachio cake,
garnished with pomegranate seeds,
perfect for a touch of luxury

Chocolate Cake

Warm chocolate cake topped with
vanilla ice cream for an indulgent
finish.

Gelato Scoop

A smooth and creamy gelato scoop, made to perfection to complement any dessert or
be enjoyed on its own.

2.5
+ Vanilla or Chocolate +



Kids Menu
£10

I Would like to have ....

Beef Burger

with salad and tomato
+ Add Cheese +

Grilled Chicken

Mini Rump Steak

Tomato Pasta

Cheese Pasta

Mushroom Cream Pasta

Sides

Fries, Chips, or Salad

Drinks

Choice of Apple Juice or Orange Juice

Sweet Treat

£2
Ice Cream

Vanilla or Chocolate scoop with a waffle stick



Post, Tag & Double Your Chance to
Win!

Step 1 Capture your dish

Show off your delicious experience by snapping a photo!

Step 2 Review on Google

Scan The QR Code & Post your photo with a Google review

Step 3 Tag us on Instagram

Tag us in your Instagram story and double your chance to win a £100 gift voucher!

WINNERS ANNOUNCED MONTHLY ON OUR SOCIAL MEDIA. GOOD LUCK AND
HAPPY DINING!
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