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UNCE

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES

[ ESTAYIEAW EDNESTAY
£1 PER OUNCE

SITELS UF ELeEENsE

ALL OF OUR STEAKS ARE 32 DAYS MATURED, GRASS FED, HAND CRAFTED TO EXCELLENCE BRUSHED WITH MAGIC & LOVE, CUT TO ORDER

Enjoy bread & our butcher's bone marrow jus whilst dreaming of that beef

& SERVED WITH SALTED SKIN-ON FRIES

UEDER B0 610 J0S Dp 8

CHEF ZIPPY - CZ CHEF MATT - CMT CHEF JACK - CJ MASTER BUTCHER GEZZ - MBG CHEF MCKENZIE CMK CHEF MARIE- CMA

8oz 100z 120z 1402z 1602z 200z 240z
Butchers 8 10 12 14 16 20 24
Cut
(£ per Ounce)
Ribeye 35 39 43 47 51 - -
Fillet 36 40 44 49 CHATEAU - -
TO SHARE
39 PP
SUEES 9
Peppercorn & Cognac Blue Cheese Crumble (V)
Garlic Butter (V) Butchers Jus
SES B
Cauliflower & Four Cheese Gratin (V) Dirty Ounce Mash
Blue Cheese Slaw (V) Beer Battered Onion Rings
GBBM Garlic Buttered button Mushrooms (V) Pulled Beef Mac & Cheese
Black Pudding & Caramelised Onion Croquettes Savoy Cabbage, Bacon & Onion

Upgrade to Parmesan Truffle Fries 3




