STARTERS

BEGIN YOUR TORQ’S EXPERIENCE BY CHOOSING FROM OUR STARTERS MENU MADE FROM FRESH INGREDIENTS DAILY.

BEEF BOEREWORS ONION RINGS @ 3
CHICKEN WINGS Served with cheese sauce and sweet chilli sauce.
EXPLOSIVE SHRIMP SPICY LAMB CHOPS

JALAPENO CHEESE BITES @ GARLIC PARMESAN TRUFFLE FRIES @

CALAMARI Served with Chimichurri.
NACHOS ¥ GARLIC PARMESAN CHICKEN SKEWERS

(WITH CHICKEN +4) X i =
Served with Chimichurri.

BIEE ey SHREDDED BEEF TACOS
LOADED SWEET POTATO FRIES Served with a beef dipping sauce.

Sweet potato fries served with chopped beef, garnished with salsa,
melted nacho cheese and lime. BUFFALO HOT WINGS

TANGY HALLOUMI FRIES @ Served with a blue cheese sauce.
TASTING PLATTER

Includes calamari, chicken wings, lamb chops and beef rib cigars.

PERI-PERI CHICKEN DL GHEY ot W

SALADS

CHICKEN CAESAR SALAD

Crispy Romaine lettuce, tossed in a velvety garlic Caesar dressing,
topped with grilled chicken, croutons and Parmesan shavings.

QUINOA SALAD

Quinoa, sweet potato, avocado chunks, baby tomatoes,
cucumber and feta cheese.

MEDITERRANEAN SALAD

Tomatoes and cucumbers on a bed of spring salad greens,
sprinkled with crumbled feta cheese and drizzled with olive oil
and vinaigrette.

(SERVED WITH TWO SIDES) BURGE RS & SAN DWIC H E S

SERVED WITH RUSTIC CHIPS

HALF CHICKEN WHOLE CHICKEN
WINGS PLATTER FOUR BONELESS CHICKEN THIGHS : THE TORO’S CLASSIC THE SMOKY
i 100% prime beef 40z patty in a red bun, house 100% prime beef 40z patty, homemade
E sauce, Monterey Jack cheese, lettuce, gherkins BBQ sauce, gherkins, melted Swiss cheese and
S IZZ LE RS * and caramelised onions. caramelised onions.
ALL SIZZLERS SERVED WITH TWO SIDES, ON A BED OF ONIONS AND GREEN BEANS : PULLED BEEEF HALLOUMI ©
1. Pick from our 2. Choose any 2 sides, 3 Pick a Toro’s 4, Add extras : Braised boneless beef meat, jalapenos, Halloumi patty, houmous, bed of rocket and
perfectly or double up sauce Choose from free range egg, *  BBQ sauce and house coleslaw. finished with sweet chilli sauce.
sourced and Garlic mushroom, fned ONIONS] ;hegse, &
seasoned meats pepper or gravy. = gpre e : PHILLY CHEESE NEW STEAK SANDWICH NEw
= Thinly sliced beef, cooked with onions, peppers &  Juicy slices of steak piled with caramelised
RUMP (250G) TORO’S SPECIAL (250G) :  Swiss cheese ina sub roll. onions, garlic and Swiss cheese.
This favourite is a rich sirloin steak cut 0
T-BONE (350G) into tender moist slices. . CHICKEN
= Chicken breast served in a brioche bun with Swiss
RIB EYE (250G) CHICKEN FILLET i cheese, lettuce and caramelised onions.
FILET MIGNON (250G v
( ) TILAPIA EISH ~  ieeesseesssmormsssmmrseesmsisssssssssioesssoess st e s nnn e
)
LG STEAR SIZZLING MEXICAN FAJITA C H E F S S P E C IAL S
OV CIIUS NS o2 W, STEAK DIANE CREAM CHICKEN MADEIRA
rips of chicken or beef served on a sizzler . . ) . . X :
SURF N TURF with onions & peppers lightly marinated in Thinly cut beef tenderloin served with a special Chicken breast served with a creamy garlic sauce,
Toro's sauce served with two Fajita Wraps. mustard gravy, vegetables and chive mash. fine beans and mash.
Make it extra special, add cheese & jalapenos. .
SPICY CHORIZO PASTA NEW CAFE DE PARIS STEAK NEW

of Harissa spice.

Creamy and smoky penne pasta with a slight kick  Grilled beef tenderloin served in a creamy garlic

butter based sauce.

AGED TOMAHAWK (4207)

4 8 ’DAY D RY’AG E D B E E F I Ei?’ie}ééeiial:slslérl\;]ei} o: : t‘:d of pureed On-the bone rib steak served with shiitake

OUR STEAKS ARE DRY-AGED AND PREPARED TO THE HIGHEST STANDARDS BY ! potatoes with a spicy green salsa.
OUR CHEFS TO ENSURE THE BEST FLAVOUR AND DELICATE TEXTURE. .
SMOKY SHORT RIBS

glaze. Served with chips and coleslaw.
(Option of one rib or two ribs)

mushrooms and baby vine tomatoes.

Slow cooked short rib, braised with a barbeque

| SIRLOIN (350G)

B EYE G300 VEGETARIAN ©

: GRILLED HALLOUMI

: PORTERHOUSE (700G) i SIZZLER

0 ; Grilled halloumi seasoned in a special
Comes with two sides.

BEETROOT RED PEPPER AND
QUINOA BURGER

sauce. Beetroot red pepper and quinoa patty finished
with Toro’s spicy chilli mayo sauce. Served with
baked sweet potato fries.

SIDES

EXTRAS

RUSTIC CHIPS HOUSE COLESLAW PIRI PIRI CHIPS GARLIC BREAD

SPICY RICE VEGETABLE MEDLEY SWEET POTATO FRIES CHEESY GARLIC BREAD

CREAMY MASH POTATO PASTA GARLIC AND MUSHROOM FREE RANGE EGG
/GRAVY/PEPPER SAUCE GREEN BEANS

MAC AND CHEESE

DESSERTS

INDULGE IN OUR SELECTION OF DELICIOUS DESSERTS SERVED ON SIZZLER PLATES AS A PERFECT WAY TO FINISH YOUR MEAL

TORO’S SIGNATURE SIZZLING BROWNIE SIZZLING COOKIE DOUGH STACK
Delicious chewy chocolate fudge cake smothered in rich chocolate fudge and chocolate sauce. Served Layered in a deliciously thick and fudgy brownie with creamy cookie dough stuffed full of chocolate
with vanilla ice-cream, whipped cream and chocolate sauce. chips and creamy chocolate. Served with vanilla ice-cream, whipped cream and chocolate sauce.

SIZZLING PEANUT BUTTER STACK

Sweet and salty peanut butter crunch layered on a lighter brownie cake. Served with vanilla ice-cream,
whipped cream and chocolate sauce.

MOCKTAILS

(V] Vegetarian and does not contain meat or it's by products

SOFT DRINKS

MOJITO PINA COLADA COKE STILL OR

MANGO MOJITO STRAWBERRY DAIQUIRI

DIET COKE SPARKLING WATER

STRAWBERRY MOJITO MANGO PASSION DAIQUIRI SPRITE APPLETISER
PASSION MOJITO BLUE BAYOU FANTA PINEAPPLE JUICE
MANGO AND PASSION MOJITO WATERMELON SPRITZER SINGEER AL SAN PELLEGRINO

J20

CAN

If you suffer from any allergies or are unsure about the ingredients of any of our products. Please ask a member of staff for assistance. All weights are approximate.

@Torosuk Q @torossteakhouse

#Torosuk #Torossteakhouse



