
SIDES
HOUSE SALAD, FRENCH DRESSING £6
HERITAGE TOMATO & ONION SALAD £6.5
CHARLOTTE POTATOES, SEAWEED BUTTER £6.5
SAUTEED GREEN BEANS, TOASTED ALMONDS £6.5

SOME FABULOUS REDS

STEAK NIGHT
EVERY WEDNESDAY NIGHT

COCKTAILS
SMOKED BLACKBERRY OLD FASHIONED £15
RYE WHISKEY, PORT CHARLOTTE WHISKY, CRÈME DE MÛRE, MAPLE SYRUP, BITTERS. 

CHARRED PALOMA £13
MEZCAL, TEQUILA, FRESH GRAPEFRUIT, AGAVE, FRESH LIME AND CHOCOLATE BITTERS. 

BLACKCURRANT & GINGER FIZZ (NON-ALC) £9.5
BLACKCURRANT CORDIAL, GRENADINE, FRESH LEMON AND GINGER BEER.

THIS WEEKS CUTS:
RUMP 200G £26.5
THE BUTCHERS SECRET - FIRM, DENSE, AND MEATY TEXTURE WITH A
PRONOUNCED GRAIN

BAVETTE 200G £24.5
A CHEF’S FAVOURITE FROM THE FLANK, INTENSELY FLAVOURFUL, 
BEST ENJOYED PINK

RIB EYE 250G £39.5
HEAVILY MARBLED, INTENSELY BEEFY, CASCADING WITH RICH, 
MELTED FAT

SERVED WITH HOUSE FRIES 
& A CHOICE OF SAUCE: PEPPERCORN, CHIMICHURRI, BEARNAISE

CHATEAUBRIAND TO SHARE 450G £68
FROM THE CENTRE OF THE TENDERLOIN, ALMOST NO FAT, SUBTLE
MARBLING, MADE FOR SHARING

PINOR NOIR, LOTHIAN VINEYARDS 2025, ELGIN, SA
COOL-CLIMATE PINOT, BRIGHT RED CHERRY, GENTLE SPICE & SILKY FINSH
GLASS 175ML £14   CARAFE 375ML £28    BOTTLE £56

CHATEAUX MALEDAN, BORDEAUX SUPERIOR 2023, FRANCE
MATURE CLARET WITH SOFT, SAVOURY TANNINS, CEDAR & DRIED FRUIT
GLASS 175ML £11.5    CARAFE 375ML £23.5    BOTTLE £46

SHIRAZ PREMIUM, ‘JACKO’S BLEND’ GEOFF MERRILL 2017, AUS
FULLED BODIED AUSSIE RED WITH SUBTLE OAK, SPICE & DARK BERRIES
GLASS 175ML £16    CARAFE 375ML £32   BOTTLE £64
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