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Hand Cut Meats Since 1951 @ ‘ ‘M@E Steaks of Excellence

LUNCH WITH THE BUTCHER
Thursday - Saturday
12-3pm

Please Choose from Either Our Restaurant Menu Or Our Lunch Menu Below

Choose Your Burger £5 EACH

Ounce burgers are hand pressed by our butcher chefs, using our very own meat. We mince a first class blend of
3 different cuts (fillet, ribeye & rump) Served on a Worcestershire’ own ‘Ma Baker’ brioche

Cajun Spiced Burger sun blushed tomato, cajun aioli, gem lettuce & smoked rashers
Ounce Dirty Burger smoked pancetta, blue cheese & butchers jus
Plain Jane beef patty & gem lettuce

No Beef Allowed!ll??.......Go On Then virgin mash, beetroot & feta

Add Salted Fries 2

Add Parmesan Truffle Fries 3

Smaller Beef Cuts
ALL OF OUR STEAKS ARE 28 DAY MATURED, GRASS FED, HAND CRAFTED TO EXCELLENCE & CUT TO ORDER

We Chargrill All Of Our Cuts. Allow Resting To Absorb Flavour & Juices Before Plating With Salted Skin On
Fries, Sweet Italian Confit Tomato & Parmesan Salad

Fillet 6oz 15

Butcher's Cut Rump @ Lunch 6oz 8

Now Add the Perfect Sides & Sauces

Cauliflower & FOUR cheese gratin (V) 45 Butcher’s jus 4
Caramelised heritage carrots(V) 45 Peppercorn & cognhac 35
Buttered wild chestnut mushrooms (V) 5 Black Treacle & Bourbon 4
Spinach, feta & crispy pancetta 5 Blue cheese crumble (V) 4

Dirty Ounce Mash 4 Black garlic butter (Because it is!) (V) 3



