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i %(STEAKS : % STEAKS

WARM CIABATTA 5.5
NIBBLES WHILE EV0O, PARSLEY & SEA SALT BUTTER
YOU WAIT GORDAL OLIVES {VC} 5

STARTERS

v SOUP OF THE DAY {GFA} {V} 6.5 CHICKEN CAESAR SALAD 9.5
il FRESH BREAD, PARSLEY & SEA SALT BUTTER SOFT-BOILED FREE-RANGE ECC, HERR CROUTONS,

CRISPY BACON WITH CAESAR DRESSING
THE BUTCHERS HACGIS BON BONS 9 . L OR

JRRAN MUSTARD MAYO WITH DRESSED ROCKET PAN ROAST SCALLOPS {CF} 16.5
CHORIZO, SWEETCORN PUREE, SWEETCORN SALSA
CHICKEN LIVER PARFAIT {CFA} 9.5 i il PUR i

RED ONION JAM, TOASTED SOURDOUCH WHIPPED GOATS CHEESE {CFA} {V} 9.5
i BEETS, APPLE, WALNUTS, HONEY, BREAD CRISP
¢ CRISPY PORK BELLY 9.5

CHILLI, CINGER, SOY, ASIAN SALAD, BAKED CAMEMRERT {CFA} {V} 15 (FOR 2 TO SHARE)
SESAME SEEDS TOPPED WITH CRISPY ONIONS HONEY & THYME, RED ONION JAM,
TOASTED SOURDOUGH — ADD TRUFFLE 2

MAIN COURSE
BRAISED FEATHER BLADE JOSPER GRILLED STEAK YAKITOR 24
OF BEEF {CFA} 22 FLAT IRON STEAK MARINATED WITH S0Y,

ROAST ONION PUREE, CREAMED POTATOES, GINGER & CHILLI CLAZE, STEAMED RICE,
TENDER-STEM BROCCOLI, CRISPY ONIONS, ASIAN SALAD, SESAME & CRISPY ONIONS

RED WINEJUS ALSO AVAILABLE WITH ]OSPER

FILLET OF BEEF STROCANOFF {CFA} 25 GRILLED CHICKEN 20
DION MUSTARD, BRANDY, OR WITH CAULIFLOWER {V} 15

WILD MUSHROOMS, STEAMED RICE
CATCH OF THE DAY

BUTCHERS BURGER 16 PLEASE ASK YOUR SERVER
80Z BEEF PATTY, MONTEREY JACK CHEESE, FOR TODAY'S DISH
CEM LETTUCE, TOMATO, BURGER SAUCE, FRIES

B s {V}VEGET}\IUXN | Ve VEGAN | {cr} GLUTEN mEE LTS
PLEASE MAKE YOUR SEKVEK AWARE OF ANY WAKY KEIIUIKEMENTS OR ALLERCIES. OUR SUUKII]UGH RKEAD IS, MADE IN AN ENVIRONMiNT WHERE THERE MAY EE TRACES OF NUTS.
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%!STEAKS ¥ STEAKS

ST EAKS JOSPER CRILLED 28 DAY DRY AGED SCOTCH BEEF

ALL STEAKS ARE SERVED WITH ONE POTATO SIDE & YOUR CHOICE OF SAUCE OR BUTTER

THE BUTCHER'S CUTS

80Z FLAT IRON STEAK {CF} 24
LEAN & FULL OF FLAVOUR - BEST SERVED MEDIUM FOR THE STEAK LOVERS. O

PROUD TO SUPPORT
BeaTson

100Z SIRLOIN {GF} 34
. RICH, TASTY & COMPLIMENTED WELL WITH ANY ONE OF OUR SAUCES OR BUTTER.
(& BEST SERVED MEDIUM.

100z RIB-EYE {CF} 35
SOME STEAK LOVERS SAY THAT THIS IS THE BEST CUT. TAKEN FROM THE FORE RIB,
THIS STEAK IS SUCCULENT, TENDER & FULL OF FLAVOUR. BEST SERVED MEDIUM—RARE.

80Z FILLET {CF} 36
THE MOST TENDER & MOST LUXURIOUS CUT OF BEEF — RUNS ON THE INSIDE OF THE SIRLOIN
DOWN TO THE RUMP. MELTS IN THE MOUTH. BEST SERVED MEDIUM-RARE.

170Z T-BONE STEAK {CF} 45
THE KING OF ALL CUTS — A STEAK YOU WON'T FORCET! REST SERVED MEDIUM RARE

SAUCES & BUTTERS 3 eacH A '

PEPPER SAUCE L SKINNY FRIES {V} 5
RED WO I ADD TRUFFLE & PARMESAN 2
HAND CUT CHIPS {V} 5
GARLE BUTTER BEER BATTERED ONION RINCS {V} 5
BUTCHERS SAUCE . MASHED POTATOES {V} {GF} 5
DIANE SAUCE iy HONEY CLAZED CARROTS {V} 5

HICHLAND PARK WHISKY SAUCE ‘ e SAUTEED CARLIC MUSHROOMS {V} {CF} 5
e SOY & CHILI CLAZED CAULIFLOWER {V} 5
MAC & CHEESE WITH CRISPY ONIONS {V} {CF} 5.5

[ CUCKTAILSRNDSIEAKS CU UK [ /ADD CHORIZO 2. ADD BACON 2

Y

£1 DORATION 70 BEATSON Gméﬂmkm s summ i ZD%V,AT : SEASONAL VECETABLES {V} {CF} 5




