
Bread & Olives DF           £4.75
Warmed rosemary foccacia, sourdough, olives & sweet pearl peppers.

Marinated Olives GF, DF          £4.45

Bread & Olives To Share DF         £8.95
Warmed rosemary foccacia, sourdough, olives & sweet pearl peppers to share.

To Begin

Seasonal Soup GFOA, DFOA         £7.45
Served with baked bread and butter.

Garlic Emulsion King Prawns         £8.95 
Served with cherry tomatoes, chives & toasted bread.

Homemade Nachos          £7.45
Served with cheddar, jalapeños, guacamole, sour cream & salsa.

Crispy Curried Chicken Thigh Bites GF       £7.45
Served with pickled celery & mango spiced tomato sauce.

Barbacoa Pulled Beef Tacos DF        £7.95
Served with pickled pink onions, salsa verde, crispy onions.

Beetroot & Shallot Tart GF & DF        £7.45
Served with watercress, cornichons, caper berries & radishes.

Starters

Fancy A 16 Steakhouse Sunday Roast At Home?
Order for collection every Sunday between 12:30pm - 6pm - please visit our website for available items.

Orders can be taken online until midday on the Saturday before the date of collection.

For ordering after this time, please call the Restaurant team on 01473 250816 (restaurant option)

Please note that your meal is served cold, please follow our reheating instructions at home.
All instructions are included in your takeaway box/bag..

Enjoy the 16 Steakhouse Beef Wellington, served with fondant potato, 
spinach & garlic puree, baby vegetables & red wine jus.

Beef Wellington
£40.95

Must Be Pre Ordered 48 Hours In Advance



8oz Fillet            £36.95
Lean yet succulent and elegant. Melt in your mouth texture with a subtle flavour.

10oz Sirloin            £30.95
Great value with no bones with a ring fat on one side. Versatile, juicy and delicious.

10oz Ribeye           £35.95
Boneless, hand-cut beef, an eye of fat with marbling of throughout 
for just the right flavour.

5oz Sirloin            £21.95
A smaller cut for those not so hungry.

10oz Pork Chop           £20.95
On the bone succulent pork chop with a mild pork flavour.

Mixed Grill            £34.95
5oz sirloin, chicken thigh, jumbo sausage, BBQ baby back ribs.

Chicken Thighs           £18.95
Simple but tasty skinless, boneless chicken thighs.

All items ‘From The Grill’ are served with your choice of ‘Rub’, ‘Sauce or Butter’, 
‘Side’ and ‘Salad’ which you can customise with the salad card on your table.

Did you know that 25p from each Fillet Steak sold will be donated to Cancer Support Su�olk?
By choosing a Fillet, you know you’ve helped a good cause.

From The Grill

Herbes De Provence
Herbes de Provence, onion, parsley, sea-salt,

black pepper and garlic.

Texas Steakhouse
Sea-salt, black pepper, turmeric, brown 
sugar, paprika, garlic, onion and chilli.

Spicy Tomahawk
Paprika, onion, garlic, cayenne, black pepper, 

sea-salt, citrus and chilli.

Cajun Spice
Paprika, onion, cayenne, cumin, garlic, 

sea-salt, black pepper, thyme, 
oregano and chilli.

Simply Salt & Pepper
Sea-salt and black pepper

Creamy peppercorn sauce GF
Blue cheese sauce GF
Red wine sauce GF, DF
Garlic & herb butter GF

Diane sauce GF

Choose Your Rub

Choose Your Sauce Or Butter
Skin on fries GF, DF

Sweet potato fries GF, DF
Dauphinoise potatoes GF
New potatoes GF, DFOA

Creamy garlic mushroom hotpot GF
Homemade fat chips GF, DF

Choose Your Side

Don’t Forget To Choose Your Salad With The Salad Card
GF = Gluten Free, DF = Dairy Free, GFOA = Gluten Free Option Available, DFOA = Dairy Free Option Available



Please note that some ingredients may be subject to change depending on availability from suppliers.

Pancetta Mac N Cheese          £6.45

Mac N Cheese           £5.25

Creamy Garlic Mushroom Hotpot GF       £5.25

Grilled Halloumi GF          £4.95

Sweet Potato Fries GF, DF          £5.25

Jersey Royals With Garlic Minted Butter GF, DFOA     £4.95

Garlic Bread           £4.95

Garlic Bread With Cheese         £5.25

Seasonal Green Vegetables GF, DFOA       £4.95

16 Steakhouse Salad Card         £4.95

Something Extra

6oz Beef burger & slow cooked braised beef brisket GF, DF 
8oz Minted lamb burger DF

Cajun Butterflied Chicken Breast GF, DF
Beyond meat burger & roasted vegetables GF, DF

Halloumi GF
Cheddar cheese GF

Blue cheese GF
Bacon GF, DF

American cheese GF
Fried onions GF, DF

Vegan cheese GF, DF
Plant based bacon DF

All Burgers Are £18.25 
GFOA, DFOA

Every burger comes dressed with lettuce, gherkin, tomato, onion ring,
served with corn ribs and skin on fries.

Don’t forget every Thursday at 16 Steakhouse our Burger Stacks are Two For £22!

16 Burger Stacks

1. Pick Your Burger

2. Choose Two Toppings
Tomato

Mayonnaise
BBQ

Red onion marmalade
16 Burger sauce
Chipotle mayo

Chilli jam

3. Choose A Sauce

Two For

On Thursdays£22

GF = Gluten Free, DF = Dairy Free, GFOA = Gluten Free Option Available, DFOA = Dairy Free Option Available

25pFrom each Burger Offerwill be donated to...
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White By The Glass    125ml  175ml  250ml Bottle
Savino Pinot Grigio 12% abv Italy    £5.75  £6.85  £8.35  £19.95
Straw yellow in colour. Distinctive fruity bouquet. Full bodied flavour, well balanced. Excellent with fish soups, grilled fish and 
courses based on mushrooms.
Style 2

Counterpoint Chardonnay 13% abv Australia  £6.25  £7.25  £8.70  £21.95
Rich and creamy with ripe tropical fruit flavours.
Style 1

Montford Estate Sauvignon Blanc 13.5% abv New Zealand £7.30  £8.35  £9.95  £27.95
Made in a ripe and fleshy style. Stone fruit and tropical flavours are supported by underlying notes of citrus and black current. 
Style 2

White By The Bottle
Villa Vieja Viognier 13.5% abv Argentina         £32.95
A viognier from Argentina with a rich and buttery texture. Flavours and aromas of apricots, pears and white blossom in this dry 
white wine.
Style 1

Domaine Michel Girard Sancerre 13.5% abv France       £40.95
Ripe and generous with depth of fruit. Crunchy, herbaceous aromatic notes. Fruity layers of green apples and lemons.
Style 3

Red By The Glass     125ml  175ml  250ml Bottle
Punto Merlot 13.5% abv Chile    £5.75  £6.85  £8.35  £19.95
Hints of rich black cherry and plum, displaying complexity on the palate with hints of cedar and dark.
Style B

Counterpoint Shiraz 13.5% abv Australia   £6.25  £7.25  £8.70  £21.95
Crimson red with purple hues. Plum and spice aromas with subtle vanilla flavours.
Style B

Phebus Malbec 14.5% abv Argentina   £7.30  £8.35  £9.95  £27.95
Lovely nose of black fruits and liquorice. Full bodied, bursting with spicy red and dark fruits.
Style C

Red By The Bottle
Vallet Frères Bourgogne Pinot Noir 12.5% abv France       £38.95
Light to medium bodied with elegant red fruit notes and a long finish.
Style B

Trescoy de Lavau Châteauneuf-du-Pape 14% abv France       £44.95
Complex nose of plums and black cherries with a hint of cocoa and cloves. Full and well balanced on the palate, showing 
extreme finesse and remarkable length.
Style C

Rosé By The Glass    125ml  175ml  250ml Bottle
Showdown White Zinfandel 11% abv USA   £6.10  £7.15  £8.60  £20.95
Gorgeous fruity pink from the Golden State. This White Zinfandel is packed with luscious, sweet, ripe strawberry notes.
Style 2

Giotto Pinot Rosé 11% abv Italy    £6.10  £7.15  £8.60  £20.95
Light rose colour. Elegant bouquet with intense notes of acacia flowers. On the palate it is dry, soft and well-balanced and round.
Excellent with boiled meats, fowl and fish dishes in general.
Style 2

Bubbles By The Glass    125ml      Bottle
Amodo Extra Dry NV Prosecco DOC 10.5% abv Italy £6.35      £27.45
Aromatic, notes of juicy pears, fresh apples, hints of citrus. Refreshing crisp with a lingering finish.
Style 1

Amodo Rosé Prosecco DOC 11% abv Italy   £6.50      £27.95
Soft salmon pink colour with a light and refreshing aroma. A mouth watering mix of strawberry and raspberry fruits.
A soft yet clean style, that is medium bodied.
Style 2

Bubbles By The Bottle
Jacques Bardelot Brut 12% abv NV France         £49.95
Delicate and discrete aromatics, with a lively mousse and soft mouth feel.
Style 1

Laurent-Perrier Cuvée Rosé Champage 12% abv NV France      £94.95
Elegant and fruit driven, rich and rounded on the palate with a delicate toasty character.
Style 1

Wine Menu Use our simple guide to help you choose:
Red Wines   Sparkling/White & Rosé Wines
A-C - ‘A’ being light & ‘C’ full bodied 1 -3 - ‘1’ being dry and ‘3’ o� dry

16 Steakhouse Set Menu

   

Starters
Homemade Mac n Cheese 

Crispy Curried Chicken Bites GF
Served with pickled celery & mango spiced tomato sauce.

16’s Prawn Cocktail GF & DF
Served with Marie rose sauce, smashed avocado, lettuce & toasted bread

Salt & Pepper Squid DF
Served with aioli

Mains
Lamb, Chilli & Oregano Meat Balls DF
Served with linguine & arrabiatta sauce

Pan Fried Seabass GF
Served with sautéed Jersey Royals, bacon & onion French beans, lemon & parsley sauce

Chicken & Chorizo Paella GFOA
Served with a mixed salad & toasted bread

Mediterranean Salad DFOA & GFOA
 Mixed leaf, cucumber, olives, feta, sun dried tomatoes, red onion, pomegranate seeds,

charred pitta bread, homemade tzatziki 

Desserts
Eton Mess GF

 Meringue, whipped cream and fresh berries

Sticky Toffee Pudding
Served with ice cream

Lemon Tart
Served with fresh berries

Vegan & Gluten Free Cookies & Cream Cheesecake DF & GF
Served with fresh berries

2 courses for £19 or 3 courses for £25



Eton Mess GF           £6.95
Meringue, whipped cream and fresh berries.

Chocolate Brownie Sundae         £9.95
Served with brownie, triple chocolate ice cream, vanilla ice cream, squirty cream, 
a flake & chocolate sauce.

Poached Pear           £7.45
Served with peach ice cream & biscuit crumb .

Belgian Wa�e           £7.45
Served with 2 scoops of your choice of ice cream & berries.

Vegan & Gluten Free Cookies & Cream Cheesecake GF, DF    £6.95
Served with fresh berries.

Mini Cheese & Port GFOA         £7.75
Black Bomber served on a cracker with red onion marmalade,
Su�olk Blue served on a cracker with chilli jam, accompanied by a small port.

Mini Chocolate Brownie         £7.25
Served with a hot drink of your choice (£3 supplement for liquor co�ee)

A�ogato GFOA            £5.75
Served with your choice of ice cream, a shot of espresso and bisco� biscuit

Dessert Menu

A fantastic selection of cheeses available for £11.45, served with crackers, grapes and celery.

Black Bomber
An extra mature cheddar made by Snowdonia Cheese Company.
This cheddar is waxed and deliciously rich in flavour with a smooth creaminess.

Baron Bigod
A creamy white nutty rind cheese. Made in Bungay, Su�olk by Fen Farm.
It’s the UK’s only raw milk farmhouse brie style cheese. 

Su�olk Blue
A creamy lightly blue veined cheese, made by Su�olk Farmhouse Cheese in Needham Market.
The blue veining changes based on the season but the depth of the flavour remains.

Wensleydale
Has a medium, crumbly texture. Made with cranberries. 
Choose from the following: 
Stokes Chilli Jam, 
Stokes Fig Relish, 
Stokes Red Onion Marmalade

The 16 Steakhouse Cheese Board 

All £3.25 Per Scoop:
White Chocolate & Honeycomb GF | Vanilla GF | Cookies & Cream | Espresso GF |
Pistachio GF | Peach GF |
Vegan Ice Creams:
Vanilla GF, DF

Ice Cream Selection 

GF = Gluten Free, DF = Dairy Free, GFOA = Gluten Free Option Available, DFOA = Dairy Free Option Available



Americano    £3.25   Hot Chocolate   £3.40
Cappuccino   £3.40   Tea     £2.50
Espresso    £2.50   Irish Co�ee    £6.00
Double Espresso   £2.90   Baileys Latte   £6.00
Flat White    £3.40   Tia Maria Co�ee   £6.00
Latte     £3.40   French Co�ee   £6.00

Brandy       Liquor’s & Fortified Wine
Courvoisier    £4.25   Port - 125ml   £6.75
Hennessy    £5.00  Sambuca - 25ml   £3.50
        Limoncello - 25ml  £3.75
        Amaretto    £4.25
Whiskey
Oban 14 Year Old   £5.75
Laphroaig 10 Year Old  £4.75
Glenlivet    £4.25
Macallan 12 Year Old  £6.75
Talisker 10 Year Old  £4.75

At Venue16 we’ve got a whole host of entertainment and events lined-up...

For full details on all Venue16 events, simply head to www.venue16.co.uk/events

Hot Drinks

After-Dinner Drinks

What’s On At Venue16? Find Out

GF = Gluten Free, DF = Dairy Free, GFOA = Gluten Free Option Available, DFOA = Dairy Free Option Available

Looking for the WiFi password?
Enjoy the WiFi, by either scanning the QR code,
or using the password below:

WiFi Name:
16 Steakhouse Wifi

WiFi Password:
.Food&Wine!

Savour Our Cuisine, Whilst You Stream On Your Screen
Give Us A Follow

@16 Steakhouse
@16steakhouse




