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Here at Ounce, we are unique in the dining experience by offering hand crafted, personalized
beef cuts. Master Butcher Gerald passed on decades of knowledge to our guys upstairs. He
discovered his passion and trade supplying the Midlands' favorite restaurants and now our
butcher chefs provide you with only the very best produce and service - from block to table.

High quality, expertly sourced beef, combined with Ounce butchery will make for a unique top
rate dining experience.

160Z PICANHA CHATEAUBRIAND 25
160Z FILLET CHATEAUBRIAND 40
SUBES 9

Peppercorn & Cognac
Blue Cheese Crumble (V)
Garlic Butter (V)

Butchers Jus

SlUES B

Cauliflower & Four Cheese Gratin (V)
GBBM Garlic Buttered button Mushrooms (V)
Serano Ham, Chorizo & Manchego Croquettes

Savoy Cabbage, Bacon & Onion
Pulled Beef Mac & Cheese
Beer Battered Onion Rings

Blue Cheese Slaw (V)
Dirty Ounce Mash

Upgrade to Parmesan Truffle Fries 3



