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THE CUTS
both served with a side + sauce

158oz rump steak
28-day aged, richly flavoured, recommended med-rare (gf)

8oz sir loin steak
28-day aged, sumptuous + clean, recommended med-rare (gf) 

18

gf items may be fried in the same fryer as gluten containing items
we cannot guarantee the ingredients used are prepared in a nut-free environment

please speak to your server about allergies and intolerances

THE SAUCES
peppercorn
blue cheese
lemon + parsley gremolata

buttered hispi cabbage 4(gf, v)
onion r ings 4(ve)
green beans, garl ic,  chive 4(gf, ve)
baby gem, caesar dressing 4(gf)
ciabat ta,  garl ic but ter,  parmesan 4

w
eds 4-9

THE SIDES
skin on fr ies
truff le + parmesan skin on fr ies
fr ied potatoes with lemon aiol i  

(gf, ve)
(gf)

(gf, ve)

(gf)
(gf)

(gf, ve)

lunch smal l  plates brunch
weds-fr i weds-sat sat -sun
12-3 3-9 10-2


