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Never Gonna Give Jus Up Bread & our butcher's bone marrow just whilst dreaming of that beef 8
Scotch Egg Sage & piccalilli 11
Pheasant Celeriac puree, burnt shallots & parsnip crisp 12
Squid Ink Calamari Truffle aioli 13
Scallops Fennel bisque & crispy seaweed 16
Baked Camembert To Share Confit garlic, rosemary & bread (V) 17
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CHEF CHARLOTTE - CC CHEF ZIPPY - CZ CHEF JACK-CJ CHEF DAN-CD CHEFVIG - CV MASTER BUTCHER GEZZ - MBG
LOOK FOR THEIR INITIALS TO SEE THEIR RECCOMENDATIONS!

ALL OF OUR STEAKS ARE 28 DAYS MATURED, GRASS FED, HAND CRAFTED TO EXCELLENCE BRUSHED WITH MAGIC & LOVE, CUT TO ORDER
ALL CUTS SERVED WITH SALTED SKIN-ON FRIES, TARRAGON FLAT MUSHROOM & PARMESAN SALAD

ﬁu&u@ﬁ The leanest & most tender cut of all steaks
80236 100240 120244 140249y

E][IE]EWE You're the apple of my Ribeye! Deep red cut with the tastiest marbling

80235 100z239cz 120243 140z47 cv

DEREED gumumum Diamond Life Cut aka ‘The New York Strip’ the finest steak for meat lovers

120237 160242 cp

j]@ﬂ]@ @mmﬂ@mmmmummm (mﬂm ﬂ@ﬂ]) Our signature dish that always excites. French recipe cut

from the middle of the tenderloin. Pan seared & roasted with a pot of our Bone Marrow Butchers Jus 39PP cc
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Tomato Tarte Tatin Salsa verde, artisan cheese croquette (V) 20
Pesto Crusted Halibut Au gratin potato & buttered kale 25
Breaded Chicken Thigh Spinach & ricotta, asparagus & roasted red pepper concasse 26

SUUBES 9

Peppercorn & Cognac Blue Cheese Crumble (V)
Butcher's Jus Garlic Butter (V)
GBBM Garlic Buttered Button Mushrooms (V) Pulled Beef Mac & Cheese
Cauliflower & Four Cheese Gratin (V) Garlic & Lemon Asparagus (V)
Ham Hock & Cheddar Croquettes Honey Chantenay Carrots (V)

Dirty Ounce Mash

Upgrade to Parmesan Truffle Fries 3



