
GRASS FED
UK HERITAGE BREED,

DRY AGED ON THE BONE

RIB EYE ON THE BONE
Grass fed rib eye on the bone

served with chimichurri
£80 to £100 - 800g to 1kg | £10 per 100g

DRY AGED SIRLOIN
300g dry aged, grass fed sirloin

served with mustard sauce
£37

LAMB CHOPS
350g Lamb Chops neck fillet with hummus

served with a mint & yoghurt dressing
£26

BAVETTE STEAK
200g Grass fed bavette steak

served with chimichurri
£17

SHARING PLATTER
A meat feast for two people.

Grass fed sirloin, bavette steak and lamb 
chops, yoghurt & mint & chimmichurri 

sauces, chips and salad
£62

WINTER STEAK SALAD
160g Grass fed bavette steak, chicory & 
little gem lettuce, beetroot, cashew nuts, 

pomegranate, brie, balsamic dressing
£24

THE BEAST BURGER
100% steak patty, onion jam, crispy onions, 
tomato, leaves, mayo, artisan brioche bun

£15
Add mature cheddar £2

VENISON BURGER
100% venison patty, cranberry mayo, 

rocket, crispy onions, artisan brioche bun 
£15

Add brie £2

STEAK SANDWICH
Grass fed bavette steak in organic ciabatta, 

with chimichurri mayo, fire roasted 
peppers, crispy onions, rocket and 

chimichurri
£18

Add Mature Cheddar £2

WINTER SALAD
Chicory & little gem lettuce, beetroot, 

cashew nuts, pomegranate, brie, 
balsamic dressing

£8

CHIPS
Smoked paprika and Himalayan salt

£5

LOADED FRIES
Smoked paprika, Hummus, 

Chimmichurri and Himalayan salt 
£4

DRINKS

WATER £2.50     KARMA COLA/LEMONADE £3.50

WHITE WINE
Pinot Grigio – Italy 

£8 / £32

RED WINE
Malbec – Argentina £9 / £38
Tempranillo – Spain £9 / £38

HALF BAVETTE, FRIES
AND CHIMICHURRI

£10 Lunch
mon to fri 12Pm - 5pm


