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FROM THE GRILL

ANYTHING BUT BEEF

THE BUTCHER’S BLOCK

28-DAY DRY AGED SIRLOIN (GFO, DF)

8oz     £30

OR

28-DAY DRY AGED RIBEYE (GFO, DF)

10oz     £32

Fries, Grilled Tomato, Portobello 
Mushroom, Bone Marrow & Herb 

Butter, Onion Rings, Mixed Salad with 
Peppercorn Sauce or Red Wine Jus

Includes 175ml glass of  house wine per 
person

BASED ON TWO PEOPLE SHARING

2 X 28-DAY DRY AGED 8OZ SIRLOIN
& AN IN-HOUSE HICKORY SMOKED 

BEEF BRISKET (GFO, DF)

£69

Char Grilled Corn on the Cob, Grilled 
Tomato, Portobello Mushroom, Fries, Mixed 
Salad, Bone Marrow & Herb Butter, Onion 

Rings, Whisky Sauce, Red Wine Jus

Includes bottle of  house wine per couple

GLAZED PORK TOMAHAWK STEAK

£27

Collard, Grilled Corn on the Cob, 
Pomme Purée & Chimichurri

Includes bottle of  house wine per couple

(GF - Gluten free / GFO - Gluten free option / DF - Dairy free / DFO - Dairy free option / V - Vegan / VO – Vegan option / 
VEG – Vegetarian / VGO – Vegetarian option)

 
Please just make us aware of  these requirements and/or allergies when ordering.

Service Charge - Most of  our guests now prefer to pay via debit or credit card including a service charge for great service. To make this 
easier we have added an automatic service charge - we’ve made it a default 10% and you can change it to any level you wish including 
no service charge. Our teams have always shared service charge and this is no different - every penny you might want to give is shared 
equally by our teams through our “Fair Fund”. There is no administration cost or anything retained by the company, what you may 

give is guaranteed to go to 100% to our team. Service charge is entirely optional, if  you would like us to remove it, you need only ask.
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