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Never Gonna Give Jus Up Bread & our butcher's bone marrow jus whilst dreaming of that beef 8
Mushrooms On Toast Gorgonzola & rocket 9
Cod Lemon Fishcakes Dill & hollandaise 12
Baked Camembert To Share Confit garlic, rosemary & bread (V) 17
Mediterranean Board Stuffed feta peppers, tzatziki, olives & grilled pitta 20
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LOOK FOR THEIR INITIALS TO SEE THEIR RECCOMENDED CUT OF BEEF!

ALL OF OUR STEAKS ARE 32 DAYS MATURED, GRASS FED, HAND CRAFTED TO EXCELLENCE BRUSHED WITH MAGIC & LOVE, CUT TO ORDER
& SERVED WITH SALTED SKIN-ON FRIES, TARRAGON FLAT MUSHROOM & PARMESAN SALAD

Euuu@ﬂ The leanest & most tender cut of all steaks

80236 100240 120z44 cF 140z49cc

mum@w& You're the apple of my Ribeye! Deep red cut with the tastiest marbling

80235 100z239cma 120243  140z47 vBG

E]EZ!EE@ gumumum Diamond Life Cut aka ‘The New York Strip’ the finest steak for meat lovers

120237 160z42

Eﬂ]@ mmwm& [EE]MEEmu]Bmummm (FDQ 1MW) 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 cv
Linguine Mediterranean vegetables, feta & herb crumb (V) 18
Chicken Breast Glazed fondant potato, chargrilled tenderstem, woodland mushroom & chicken jus 20
The Ounce Dirty Burger Smoked bacon, blue cheese & butchers jus 17

SUUBES

Peppercorn & Cognac Blue Cheese Crumble (V)

Garlic Butter (V) Butchers Jus
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
Serano Ham, Chorizo & Manchego Croquettes Savoy Cabbage, Bacon & Onion

Upgrade to Parmesan Truffle Fries 3
The Ultimate Cauli Royale 7



