
 

 

 

 

 

 

 

 

 

 

 

 

 

midweek meat up 

henry street, lytham st annes, fy8 5le 

www.lythamhouse.co.uk 

steak & wine from 15 
 

 



 

daily baked breads, house                  7.5 

butter (v) (ve*) 
 

prawn crackers,                                         5 

chilli dip (gf)  

 

st
ar

te
rs

 

28 | rump 10oz 

38 | fillet 8oz 

90 | chateaubriand 

ad
d

 

truffled mac & cheese (v) 6 
braised mushrooms (ve) 6 

seasonal buttered greens (gf) (v) (ve*) 5 
house salad (gf) (ve) 5 

 

silvermyn argentum merlot 
cabernet 

 
showdown cabernet  

sauvginon 
 

nieto doc  
malbec | bottle 

false bay ‘slow’ 
chenin blanc 

shadow point 
chardonney 

 
ontañón vetiver 

rioja blanco | bottle 

midweek meat up 

all pairings include 
fries, confit tomato, house salad, café de paris butter  

& your choice of soft drink | 175ml glass of wine 

sauces: peppercorn (gf) +4 | bearnaise (gf) +4  

all day | every wednesday 

p
ai

ri
n

gs
 

15 steak & wine 
 

 

(gf*) – gluten free upon request | (ve*) – vegan upon request | (v*) – vegetarian upon request 

 
allergies | intolerance | dietary requirements  

please notify your server when placing your order 

rump 6oz 

choose your wine 

 

el ninot de paper tinto 
choose your wine 

el ninot de paper blanco or 

pork dumplings, chicken broth,            9 

fresh herbs, spring onion 

 

scallops, burnt cauliflower purée,           15 

cauliflower florets, apple, almond (gf) 

or 

or 

or 


