AN EXTRAGT FROM THE

BOOK Of BEEF

"Top quality beef should be selected only
from butchers in countries famous for
producing world class beef.

All cuts are minimum 28 day wet & dry aged
& are left to breathe for at least
24 hours before cooking to improve quality.

Cuts are served with either thick cut
chips or mash.”

bLADSIG

Australian Rump
227g - £18.00 / 280g - £22.00

Scotch Sirloin
2279 - £24.50 / 340g - £30.50

Argentinian Ribeye
280g - £25.50 / 340g - £29.50

English Fillet
2279 - £31.00 / 280g - £39.00
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Single Breed Sirloin/Ribeye Price per 100g

Himalayan Rock Salt Dry Aged Beef
Personally selected at market by our
butcher - British single breed & dry

aged in our Himalayan rock salt
maturation chamber.

Ask your server for today's
breed, cut and price

PREMIUY

English Galician Sirloin
340g - £40.00
Following the principles of the famous
Galician Beef, the sirloin is cut from
retired British dairy cows - middle
aged cattle that have been bred on the
lush meadows of the south west for
15 years. As a result, the beef has
raindrop marbling & a long lasting
deep, succulent, full flavour.

Australian Aberdeen Black Fillet
287g - £48.00
Reared & raised in the ‘food bowl
of Australia’ in a climate ideal for
the production of the finest live
stock - the Riverina. Selected for its
unique tenderness. A guaranteed top
quality beef from paddock to plate.

Wagyu Fillet
2279 - £60.00
The daddy of all steaks. Claimed to be
the most tender, succulent & tastiest meat
in the world. From the Wagyu breed, it
is reared on a beer diet & massaged from
birth... lucky cow.

SURF & SAUGE

% Grilled Lobster £5.50 per 100g
Pan Fried Prawn Skewer £6.25
Bearnaise Sauce £2.75
Peppexrcorn Sauce £2.75
Red Wine & Shallot Sauce £2.75
Blue Cheese Sauce £3.50




oPARNLING WINES

Prosecco, Cantina Colli Euganei
Valdobbiandene, Italy

Jeio Rosato
Veneto, Italy

Hush Heath ‘1503’
Kent, England

GH Mumm Brut
Reims, France

£9.75

Veuve Clicquot Yellow Label Brut
Reims, France

Perrier-Jouet Blason Rose Brut
Epernay, France

Laurent-Perrier Rose Brut
Tours-sur-Marne, France

Louis Roederer Vintage Brut
Reims, France

Perrier-Jouet Belle Epoque Brut
Epernay, France

Dom Perignon Brut
Epernay, France

£33.00

£37.50

£49.00

£55.00

£75.00

£78.00

£90.00

£120.00

£165.00

£175.00

© © 0 © 0 0 0 0000000 000000000000 0000000000 000000000 0000000000000 00000 o

WHITE WINES

Light & Easy Drinkin

175m1

Garganega Pinot Grigio, Cantina di Monteforte £4.75 £6.50

Veneto, Italy

Godello, Mara Martin
Monterrei, Spain

Picpoul de Pinet, Gerard Bertrand
Languedoc-Rousillon, France

Chardonnay Pinot Grigio ‘Le Rime’, Castello Banfi
Tuscany, Italy

Malvasia, Koslovic
Istria, Croatia

Gavi di Gavi ‘Lugarara’, La Guistinara £9.25 £12.75

Piemonte, Italy
Aromatic & Fresh

Fiano, Villa dei Fiori
Puglia, Italy

Pinot Grigio Reisling, Alisios
Campanha, Brazil

Pinot Grigio, Ponte del Diavolo £6.75 £9.25

Fruili, Italy

Reisling Trocken '‘Kreuznacher’, Weingut Finkenauer
Nahe, Germany

Reisling ‘Foxlee’ Tim Adams
Clare Valley, Australia

Gruner Veltliner ‘Johann’, Johann Donnabaum
Wachau, Austria

Dry & Crisp

Sauvignon Blanc, Nyala
Western Cape, South Africa

Chenin Blanc ‘Fairtrade’, Liberty
Western Cape, South Africa

Sauvignon Blanc Furmint, Gomila £7.00 £9.75

Jeruzalem, Slovenia

Sauvignon Blanc, Saint Clair £8.25 £11.50

Marlborough, New Zealand

Sancerre, Domaine des Brosses
Loire, France

Chablis ler Cxru 'Vaillons’, Domaine Jean Defaix
Burgundy, France

Full Bodied & Intense

Chardonnay, Wandering Bear £5.00 £6.50

California, USA

Tempranillo Blanco, Bodegas Ondarre £6.25 £8.50

Rioja, Spain

Chardonnay ‘Haystack’, Journeys End
Stellenbosch, South Africa

St Veran, Domaine Botti
Burgundy, France

Pouilly Fuisse, La Croix Denogent
Burgundy, France

Chassagne-Montrachet ler Cru '‘Macherelles’, Domaine Roux
Burgundy, France

£19.00

£25.00

£26.00

£29.00

£32.00

£38.00

£22.00

£26.00

£27.00

£28.00

£33.00

£34.00

£22.00

£25.00

£28.00

£34.00

£38.00

£49.00

£20.00

£25.00

£29.00

£37.00

£50.00

£79.00

Grenanche Rose, Petit Papillon
Languedoc-Roussillon France

175m1

£4.75

Pinotage Rose ‘Fairtrade’, Kleine Rust
Stellenbosch, South Africa

Provence Rose, Chateau Beaulieu £7.75 £10.75

Provence, France

Provence Rose, Miraval
Provence, France

Light & Elegant

Mexlot, La Serre
Languedoc-Roussillon, France

175m1

Pinot Noir, Moon River £6.25 £8.50

Neszmely, Hungary

Nerello Mascalese Frappato, Caruso & Minini
Sicily, Italy

Zinfandel 'Old Vine’, Delicato Family Vineyards
California, USA

Gamay, Chateau de la Roche
Loire, France

Pinotage, Fairview
Paarl, South Africa

Pinot Noir, De Loach
California, USA

Moxgon, Marcel Lapierrxe
Beaujolais, France

Spicy & Peppery

Shiraz Viognier, Bush Telegraph £5.25 £7.25

South Eastern Australia

Garnacha ‘Lagrimas’, San Martin
Navarra, Spain

Cotes du Rhone, Cellier des Princes £6.50 £9.00

Rhone, France

Mencia, Cuatro Pasos
Bierzo, Spain

Syrah, Tinpot Hut
Malborough, New Zealand

Garnacha '‘Bernabeleva’, Navaherreros
Madrid, Spain

Chateauneuf-du-Pape, Chateau St Jean
Rhone, France

Shiraz 'VSV 1885, Peter Lehman
Barossa Valley, Australia

Dry & Earthy

Castelao, Santa Isidro De Pegoes £4.75 £6.50

Setubal, Portugal

Sangiovese '‘Riserva’, Terragens
Emilia Romagna, Italy

Tempranillo Merlot ‘Ars In Vitro’, Tandem
Navarra, Spain

Malbec 'Reserve’, Kaiken
Mendoza, Argentina

Malbec, Altos Los Hormigas £8.00 £11.25

Mendoza, Argentina

Tannat, Garzon
Maldonado, Uruguay

Malbec, Chateau De Chambert
Cahors, France

Barolo '‘Riva del Bric’, Paolo Conterno
Piemonte, Italy

Full Bodied

Cabernet Sauvignon Petit Verdot, The Spee’'wah
Murray Darling, Australia

Rioja Reserva, Quasar £7.00 £9.75

Rioja, Spain

Cabernet Franc, Catena
Mendoza, Argentina

Merlot Cabernet, Trinity Hill
Hawkes Bay, New Zealand

Cabernet Sauvignon, Journey’'s End £9.00 £12.50

Stellenbosch, South Africa

Rioja '‘Phincas’ DSG Vineyards
Rioja Alavesa, Spain

Larose de Gruaud, St Julien
Bordeaux, France

Brunello di Montalcino, Castello Banfi
Tuscany, Italy

Amarone Del Valpolicella Allegrini
Veneto, Italy

Wines and vintages are subject to availability, wherever possible we will recommend alternatives. Our wines are listed by wine style and body (so lighter wines shown first].
Our 'by the glass wines' are used within a maximum of 24hrs of opening [so are always fresh!] and are available in 125ml measures.
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