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We've teamed up with our friend’s at Stephen’s Butcher's to showcase

local ex—doiry beef. The Angus cows are left to graze for at least two

years after their working years, which not on|y promotes less waste in
the beef industry, but gives the steak an amazing, rich flavour.

All our steaks are Himalayan salt room aged for 35+ days

SIRLOIN RIBEVE FILLET

100z 100z 8oz
£25.00 £25.00 £32.50

BUICHERS CHOICE

140z T-bone - ideal for two hungry diners
£55

SAUCTES

Wild garlic and cured lemon butter - House crispy chilli oil - Smoked

tomato and green herb salsa verde - QoC peppercorn sauce

£350

ADD BATATA HARA AND SEASONAL GREENS
£3.50



