THE
CARPENTERS
ARMS

All our steaks are sourced from East Anglian reared, Longhorn, Hereford, and Black

Angus Cattle, 35 day dry aged by our friends at Rare Breed Butchery in Essex.

80z Hereford Sirloin Steak £29

Dry aged Cote du Boeuf £6¢ (2 people)

goz Shimpling Farm Lamb Barnsley Chop £27

100z Pork T-Bone £26

All served with Chips or Fries, Salad and a choice of sauce

Chimichurri / Peppercorn / Bearnaise

Get a bottle of wine for half price when you buy 2 steaks

White
1or. Pinot Grigio “La Castagna” PAVIA, ITALY Eosse £12,75
123. Sauvignon Blanc “Riviera” SOUTHERN FRANCE £osse £12,75
131. Picpoul de Pinet Selection, Cave de 'Ormarine S £ 1550
LANGUEDOC, FRANCE ’
228. Riesling “Pewsey Vale” AUSTRALIA Eopm £22
210. Garnacha Blanco “Rebels de Betea” Torres SPAIN =8 £19
310. Malagouzia “Kalgoeri” Papagiannakos GREECE 550 £ 22,75
Red
637. Merlot “Tierra Alta” CENTRAL VALLEY, CHILE £28 £14
607. Malbec “Caoba” MENDOZA, ARGENTINE St £17
1002. Shiraz “Helmsman” CENTRAL RANGES, AUSTRALIA £=6 £18
633. Cinsault/Pais/Carignan “La Causa” Torres CHILE 70550 £ 20,25
730. Tannat “Bodegones del Sur CHILE == £16
810. Chateau Villegly “L’Excellence” Minervois LANGUEDOC, fur £ 18,50
FRANCE ’
Rose
28. Tuffon Hall “Beatrice” Rose, SIBLE HEDINGHAM, ESSEX Er550 L2175
Please let a vears membser know of any allergies or dietary requests
Share your visit on social wsing $chestnutchatter to be in with a chance of winning a night’s stay at one of our
Chestout inns - www,.chestnutgroupaeo,uk
Team Bewands — Please mote we will sdd an cpgicnal = seam reward o yous bill snd be assured soe® willl be shased vl podavs resm




