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Restaurant Concept 

The concept of our restaurant wants to bring together all steak lovers. Thus, our restaurant presents an ambient atmosphere where the most extravagant culinary recipes delight the customers (Paska et al., 2022). The steakhouse restaurant has the best chefs, a management concerned with the needs of customers and the well-being of employees, as well as well-trained employees in serving customers.

A steakhouse restaurant is a dining establishment that specializes in serving high-quality cuts of beef, usually grilled or roasted to perfection. The concept often includes classic side dishes like baked potatoes and creamed spinach, a selection of cocktails and fine wines, and a sophisticated yet welcoming atmosphere.
The choice of a restaurant by customers involves a selection of the available offers of the moment, and our restaurant aims to offer the most delicious dishes, our menu mainly containing a variety of recipes with meat, but also a careful selection for vegetarians. Analysing the primary human needs, our restaurant concept represent a solution for one of the main thing - food (Yuliati and Wahyuni, 2023).

In defining the target audience for our type of restaurant, we took into account a series of defining elements based on internal and external influencing factors. From the category of internal factors of influence, we introduced: consumer perception, consumer behaviour driving by motivation and emotion, lifestyle, as well as his personality. Under the influence of external factors we find: the culture of the consumer, the environment of origin, as well as the group of friends he has. Under the target audience aspect, consumer decisions are made in two stages: in stage I: Need recognition and Search and in stage II: Alternative Evaluation and Choice (Babin and Harris, 2023). A steakhouse restaurant's target audience is typically affluent adults who appreciate fine dining and the experience of a high-end meal, often looking for celebrations or business dinners.

Steakhouse menus typically feature a variety of cuts of beef, such as filet mignon, ribeye, and sirloin, as well as seafood, salads, and side dishes like mashed potatoes and grilled vegetables. Our menu has Argentinian influences and the restaurant staff offers the customer a state of comfort through simple human interaction (Ivanov and Webster, 2022). Considering the largest chain of Food and Beverage industry with our collaborators we ensure the customers that our services and food and beverage are at higher standards (Anis et al., 2023).




Menu Design



























SPECIALITY WINES 
Please ask your server 
for our specialist 
wine list.



OPEN HOURS
MONDAY-THURSDAY 3pm–10pm 
FRIDAY 3pm–11pm 
SATURDAY 12pm–11pm  
SUNDAY 12pm–10pm


PLEASE NOTE A discretionary service charge of 10% is added to your bill, which is shared between staff – thank you for understanding
Dessert

Mango Bomb - 5.95
White chocolate smash bomb, mango sorbet, vanilla mousse, raspberry compote

Churros  -6.95
Freshly fried doughnuts, rubbed in cinnamon & sugar, served with milk caramel sauce & strawberry.

Sticky Toffee Pudding - 7.95
Rich toffee & date sponge, served warm with vanilla bean ice cream.

Drinks

Sparkling Wine
Prosecco  125 ml/ 75cl ……6.95/27.95

Red Wine
Merlot Ca Nova Italy  75cl……….19.95
Prosecco  125 ml/ 75cl ……6.95/27.95
Malbec  75cl……………………………29.95

White Wine
Pinot Grigio  75cl……………………18.95
Chardonnay 75cl ……………………22.95
Gavi  75cl……………………………….29.95

Rose Wine
Zinfadel 75cl………………………….22.95
Tempranillo 75cl ……………………22.95

Gin Corner
Gordon’s  ………………………………4.95
Bombay Sapphire ………………….5.95

Beer
Corona 330ml ……………………..…3.95
Peroni 330ml ………………………...3.95

Cocktails
Pina Colada ………..…………………8.95
White rum with pineapple juice, coconut syrup & milk/cream.
Mojito …………………………………..8.95
Cocktail royalty, blending white rum, lime juice, sugar, soda water & fresh mint.

Soft drinks
Fruit Juice ………..……………………3.95
 Orange, Apple.
Limonade ……………………………..3.95




































*(V) - Vegan


HE STEAKHOUSE RESTAURANT| 1 SILVER STREET | DONCASTER | TEL 01302 2354924 EMAIL steakhouse@email.co.uk WEBSITE www.steakhouse.co.ukr

Steak

 60 days dry aged for an amazing taste. Grilled as requested and served with fries and grilled mixed peppers. Free gluten for Steaks. Steaks are brushed with a unique blend of rosemary and paprika. 

Sirloin 6oz  …………………………………… £17.95
Ribeye 10 oz …………………………………. £25.95
Fillet 8oz …………………………………….... £29.95
.

Starters

Ciabatta (V) - £4.50
Toasted garlic ciabatta slices, served with salad.

Dulce Salad (V) -  £8.95
Caramelised goat cheese, crunchy salad and strawberry, drizzled in sweet balsamic dressing. 

Mixta  - £9.95
Deep-fried king prawns, whitebait and squid rings, lightly dusted with sweet paprika flavour and served with anchovy aioli.

Chipotle Chicken - £13.95
Sweet chipotle-glazed chicken bites, chilli jam dipping sauce.

Alergy Statement 
Food or beverages we serve may include: contact with gluten, dairy products and nuts. Please let us know
If you have food allergies before ordering – So we can take great care to avoid it

The Steakhouse Restaurant



























Mains

Pasta (V) - £14:95
Pasta tubes stuffed with spinach, goats cheese & sun-dried tomato, baked with creamy tomato & mozzarella cheese.

Barbecue Ribs  - £17.95
Slow-cooked rack of prime pork ribs coated in Miller’s smoky barbecue glaze. Served with seasoned fries, pickled pink onions.

Risotto de Bife - £18.95
Creamy slow-cooked beef risotto with tomato and  manchego cheese. Served with garlic bread.

Gamba - £22.95
Pan-fried sea bass fillet served on a bed of creamy dill sauce with king prawns & mussels. Served with green beans & toasted pine nuts.
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