
Grilled Vegetables 7.95

Fries 4.99
Curly Fries 4.99

Cheesy Fries 5.99

Dirty Fries 
Fries topped with spicy beef, jalapenoes,
melted cheddar cheese, ketchup, chilli sauce & mayo

8.99

Mashed Potato 4.99
Mac n Cheese 5.95

Grilled Corn On A COB 6.00

Rice 4.49
Steak Cut Chips 4.95

Sweet Potato Fries 5.49

Basket of  Bread 3.49

Chicken Shish       
Marinated chunks of chicken breast skewered &
grilled over charcoal with rice & salad

21.74

Lamb Ribs       
8 seasoned succulent lamb spare ribs grilled over
charcoal. Served with rice & salad

22.84

Myshish Chicken Wings (Hot)     19.95

Lamb Chops
4 pieces of juicy lamb cutlets seasoned & grilled over
charcoal with rice & salad

25.84

Chicken Steak
Topped with mushroom sauce,
served with grilled corn on the cob

Served with french beans & gravy

21.99

Lamb Chops & Creamy Mash Potato 26.84

Tender chicken wings in a spicy, hot & tangy �avour with
rice & salad. Wings is there with or without as a choice.

Myshish Grilled Combo 26.84

2 grilled chicken breast skewers marinated in caesar sauce
served with fries & salad

Lobster Linguine
Chef special luxurious cooked lobster in bisque
reduction in linguine

28.00

Wild Mushroom Tru�e Pasta
Linguine with wild mushroom parmesan

21.00

Chicken Caesar Shish 22.74

Grilled chicken strip �llets, lamb ribs, house BBQ
with melted red leicester cheese.
Served with rice & salad

Special Fillet Mignon
(250gr. - 500gr. - 1kg.)

42 - 75 - 140

INCLUDES GRILLED VEGETABLES & A CHOICE OF SIDE:

Rice  | Steak Cut Chips | Cheesy Fries (Cut at table)

Hand sliced beef �llet pieces in butter.

(Special �re show / cut at table)

Mushroom Sauce 
Peppercorn Sauce 
Cheesy Sauce

1.49
1.49
2.49

Gravy Sauce 2.99

Lamb Shoulder  (1kg. - 1.5kg)      

Slow cooked lamb shoulder, infused with
rosemary, thyme, garlic, olive oil & gravy.
Served with rice & salad

72.00

Beef Ribs (1kg - 1.5kg)       
Slow cooked beef ribs, infused rosemary,
thyme, garlic, olive oil & gravy

65.00

Lamb Shank
Slow roasted lamb shank, served with
mashed potato & enriched with rich tomato sauce

28.67

Myshish Platter (For 2 People)
1 skewer chicken shish, 8 chicken wings, 4 lamb chops,
4 lamb ribs with rice & salad

69.49

Chicken Nuggets & Fries 9.00

Beef Burger & Fries 9.00
Tomato Penne Pasta 9.00

(Cut at table)

(Cut at table)

Hummus
Blended chickpeas infused with tahini, olive oil, garlic,
lemon juice with bread

7.29

Beef Sushi   (Flamed at table)
Sushi rice, avocado sauce, soy sauce, crispy fries

14.49

Chicken Lollipops
Pieces of chicken wings dipped in BBQ sauce

9.85

BBQ Rib   (Cut at table)
Beef rib with BBQ sauce

19.95

Fried Halloumi Soldiers
Panko Breaded cheese with sweet chilli dip

8.45

Salt & pepper Squid
Served with spring onion, chilli & lime aioli

11.50

Dynamite Prawns       
Dynamite prawns in bang bang sauce

12.49

Avocado Salad 
Tossed mix green salad, avocado leaf, sweet corn,
cherry tomato, cucumber, mix dressing

12.94

Olives
Chicken
Avocado
Halloumi

4.50
4.50
4.50
4.50

Caesar Salad

Extras:

Grilled chicken shish breast tossed in lettuce,
tomatoes, cucumber, breaded croutons & dressed
with olive oil & home caeser dressing

14.00

Ribeye Steak Salad
Served with mixed leaves & rocket, roasted peppers, red onions,
sliced gherkins, cherry tomatoes & creamy horseradish dressing

19.00

Prime Ribeye (450-500gr.) 38.00

Wagyu Fillet Mignon (300-350gr.) 40.00

21days Aged Tomahawk (900-1100gr.)    
For the meat lovers juicy on the bone ribeye meat, smoked
cooked on the charcoal grill giving all the �avours it deserves

71.95

Salt Dry Aged T-bone (450-500gr.)       
Beautifully marbled tenderloin sirloin steak, grilled over charcoal

40.00

Lamb Fillet Steak (350gr.)
Marinated sirloin of lamb cuts just to melt away in your mouth  

34.00

(served with grilled corn on the cob,
bone marrow & tarragon butter & choice of sauce)

Extra tender, �avourful & well marbled rib eye steaks
with an incredible caramelized crust

Hand sliced tenderlion �llet mignon steak cooked over charcoal

Angus Steak Burger   
Smoked grilled black angus tenderloin with caramelized
onion, grilled tomato, lettuce, baby dill, gherkins,
mayonnaise, ketchup & melted cheese

17.24

Lamb Burger     
Double pressed lamb patty, caramelized onion, gherkin,
tomato, lettuce, mayonnaise, ketchup & cheese  

16.49

Chicken Burger      
Marinated chicken breast, red onion, tomato, gherkin,
lettuce, jalapenos, mayonnaise, ketchup & melted cheese

16.94

Myshish Signature Burger    
Double pressed waygu beef patty, caramelized onion,
gherkin, tomato, lettuce, mayonnaise,
ketchup & melted cheese in a charcoal bun

19.49

Beef Brisket Burger
Slow cooked beef, sriracha mayo, lettuce, jalapenos,
gherkins & curly lettuce

18.49

Vegan Burger     
Plant based patty with lettuce, onion, sriracha sauce & mayo

15.94

(Served with fries) 

Sea Bass   
Charcoal baked Sea Bass with caviar, sweet potato, samphire,
con�t sundried tomato salsa

24.64

Charcoal Grilled Salmon    
Charcoal baked Salmon with chickpea salad, tender stem
broccoli, romesco & chargrilled lemon

26.64

Myshish Special Golden Dry Aged  Tomahawk       
A delicious 25oz (700-800g) 32 days dry aged rib section of beef.
wrapped in 24 carat gold then sliced at your table, served with fries

91.95

Golden Burger          
(Served With Smoking Dry Ice)

31.94

Golden Wagyu Fillet Mignon          
Mouth watering tenderloin beef covered in 24 carat gold,
Served with fries   

54.00

Tripled pressed beef patty, caramelized onion,
sliced cheese �nished in gold, served with fries

Sweet Chilli Lamb
Fried battered lamb served with spring onion & mini tacos

12.00

Pulled Beef Bao Buns
Served with slow cooked beef, spring onion & coriander

12.49

We are Halal. Our menu contains allergens.
If you su�er from a food allergy or intolerance, please let a member

of the restaurant team know upon placing your order, however,
we cannot fully guarantee that the food at these premises will be

free from allergens. A discretionary 12.5% service charge
will be added to your bill.

At Myshish all of our food is cooked to order.
We do not pre cook any of our food. Therefore, waiting times

can reach 25-40 minutes at peak times. GMO oil is used.
We strictly do not allow food or drink from outside.
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