DINNER

APPETISERS

Cheese Board 12.95 Charcuterie Board 12.95
cornish yard, stilton, goats cheese, brie selection of cured meats
STARTERS
Tomato & Olive Tartare 7 Fresh Burrata 95
crackers, dill oil vegan n'duja, vierge sauce, coriander & fennel
cracker
Mac & Cheese Croquettes 7.5
cauliflower & truffle puree, crispy bacon, Pepper Angus Beef Carpaccio 12
spicy mayo parmesan cream, black garlic puree, crispy shallot
Mini Doughnuts 8.5 Beef & Bone 13
braised ox cheek, gochujang mayo, bone marrow, steak tartare, grilled focaccia,
pickled cucumber micro chervil
ON THE GRILL
FOR ONE TO SHARE
2509 9009

Picanha 28 T-Bone 90

Sirloin 30 Ribeye on the Bone 95

Fillet 44 Irish Tomahawk 100

cooked to your preference
MAINS
Stuffed Aubergine 16 Pan Fried King Scallops 24
lemon pearl cous-cous, vegan n'duja, smoked sweetcorn puree, crispy pancetta,
tempura tenderstem broccoli, vegan cheese lemon asparagus, delica pumpkin
Mushroom Burger 16.50 Oven Roasted Duck Breast 28
hummus, sun-dried tomatoes, wild rocket, mushroom ketchup, miso & orange reduction,
vegan feta. served with hand cut chips grilled bok choi, crispy new potatoes
Butternut Squash Risotto 18 Pan Fried Sea Bass 30
parmesan crisp, rocket crab mayo, chorizo, spinach, roasted squash
Angus Beef Burger 19.50 Lamb Chops 34
crispy bacon, smoked applewood cheddar, black garlic mash, garlic buttered broccoli,
beef tomato, caramelised onion. served with port reduction
hand cut chips
KIDS

SIDES SAUCES Beef Burger N
Hand Cut Chips S Peppercorn 3 100g angus beef, lettuce, tomato, burger
Truffle Chips 7 Chimichurri 3 sauce. served with hand cut chips.
Cream of Spinach 5 Bone Marrow Butter 3
Garlic Buttered Broccoli 5 Blue Cheese 3 Tomato Pasta 8
Green Salad 5 rigatoni, tomato sauce




