
HOUSE CUTS

CUTS TO SHARE

ALSO FROM THE GRILL

• OVER THE TOP •

SIDES

• SAUCES •

PRIME BUTCHER SHOP

DRY AGED PREMIUM PRIME RIB EYE 
STEAK 284G . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £45.00

PRIME FILLET STEAK 227G . .  .  .  .  .  .  .  .  .  .  .  .  .  .  £40.00

PRIME SIRLOIN STEAK 284G. .  .  .  .  .  .  .  .  .  .  .  .  .  £30.00 

PRIME  RUMP STEAK 284G. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £26.00

CHATEAUBRIAND FOR TWO 500g. .  .  .  .  .  .  £80.00

ABERDEEN ANGUS STEAK BURGER . .  .  .  .  .  .  . £18.00

With truffle aioli and parmesan fries

PORK BELLY . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £22.00

Twice cooked pork belly flavoured with tahini and honey, 
finished in the Josper and served with apple sauce and creamy 
mustard and leek mash

Upgrade to creamy mustard and leek mash . .  .  .  .  .  . £1.00	
Upgrade to Josper charred sweet potatoes . .  .  .  .  .  .  .  . £1.00
Upgrade to truffle & parmesan fries . .  .  .  .  .  .  .  .  .  .  .  . £2.00

Combined cooking and resting times for a 500g Chateaubriand are as follows:
Rare 30 minutes – Med Rare 35 minutes – Med 40 minutes – Med Well 45 minutes –Well Done 50 minutes

CREAMY MUSTARD AND LEEK MASH 	 £5.00

HAND DRENCHED CRISPY FRIED JUMBO 

ONION RINGS	 £5.00

STEAKHOUSE CHIPS 	 £5.00

JOSPER ROASTED  VEGETABLES 	 £6.00

JOSPER CHARRED SWEET POTATOES, 

BLACK GARLIC BUTTER 	 £6.00

TRUFFLE AIOLI & PARMESAN FRIES	 £7.00

CREAMED POTATOES 	 £5.00

Black Garlic Butter . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £3.50

Salt and pepper squid  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50

Fried Egg. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.50

Peppercorn Sauce. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.00

Arran Blue Cheese Sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.00

Burnt Onion & Red Wine Jus. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.00

Chimichurri . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.00

All our prime cuts are cooked on our charcoal fired josper grill. Please note that all our steaks will need to be rested before serving

All our house cuts are served with steakhouse chips or creamed 
potatoes and your choice of sauce

Choose two complimentary sauces and any two 
sides to accompany your cut to share

If you have any allergies or special dietary requirements, please ask your server for our allergen grid. Please note that we use vegetable oil produced from GM soya. 
A discretionary optional service charge of 10% will be added to your bill.

SEA, LAND & ROOT
WHOLE  SEA BASS £26.00

 Josper grilled, roasted vegetables, charred sweet 
potato, garlic butter and char-seared lemon

CHICKEN SUPREME £22.00

Josper roasted, chimichurri basted, house frites, 
seasonal vegetables, garlic cream sauce

CAULIFLOWER STEAK £18.00

Spiced, Josper charred cauliflower wedge, caramelised 
shallots and mushrooms, tikka hollandaise


