Blue
Very Red, Cold Centre
Rare
Red, Cool Centre
Medium Rare
Red, Warm Centre
Medium

Short Horn Breed Argentine Beef | “man

Rib-Eye 120z / Sirloin 120z / Fillet 80z | e

Well Done
. . . Dull G

(social special. please ask for details) o

Starch Sides Sauces & Dips
Butter Mash Pan Roasted Seasonal Veg . .
R d Garlic, Chive & Black P B
Roasted Garlic Mash (with garlic oil & fresh herbs) oasted bartic, LAuve ack Fepper Butter

Horseradish Mash Roquefort Butter

Blistered Cherry Tomatos on Vine

(with flaked sea salt & oregano) Ruby Port Veal Reduction

Parmesan Mash

Wholegrain Dijon Mash Straight Kentucky Bourbon Glaze
Hand Cut Chips Rocket and Watercress Salad .
Baked Potato (with shaved parmesan & balsamic glaze) Creamed Horseradish
(with garlic chive butter & sourcream) Tarragon Aioli
Crushed Sweet Potato Portabello Mushrooms -
(with garlic oil & flaked sea salt) Saffron Aioli

(with cinnamon & brown sugar)

Mustards : French / English / Wholegrain Dijon / Smooth Dijon
Seasonings : Maldon Flaked Sea Salt / Cracked Black Pepper

Desserts
Our desserts are always changing so please ask your server for details.

*12.5% service will be added to your bill (this goes directly to the staff and does zoz make up any part of their wage)
All beef is freshly sourced and hand picked from Smithfields Meat Market (cut & trimmed in house to order)
All weights shown are prior to cooking and meat shrinkage will depend on fat content and freshness

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



