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Served with seasonal vegetables, homemade Yorkshire pudding & our own butcher’s jus
Never Gonna Give Jus Up Bread & our butchers bone marrow jus whilst dreaming of that beef

Ultra Slow Cooked Beef Rump Cap (Served Medium Rare)

1/4 Chicken Locally sourced

Sunday Treat Butchers Board (Served Medium Rare) Extra beef, timmings & bone marrow jus
1/2 Chicken Locally sourced

Beef & Bird Beef rump cap & 1/2 chicken

Add Cauliflower FOUR Cheese Gratin (V)

Add Horseradish Chantilly
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