
Steak Special
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.

8oz Hereford Sirloin Steak £29
Dry aged Cote du Boeuf £69 (2 people)

9oz Shimpling Farm Lamb Barnsley Chop £27
10oz 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
101. Pinot Grigio “La Castagna” PAVIA, ITALY £ 25,50 £ 12,75
123. Sauvignon Blanc “Riviera” SOUTHERN FRANCE £ 25,50 £ 12,75
131. Picpoul de Pinet Selection, Cave de l’Ormarine
LANGUEDOC, FRANCE

£ 31 £ 15,50

228. Riesling “Pewsey Vale” AUSTRALIA £ 44 £ 22
210. Garnacha Blanco “Rebels de Betea” Torres SPAIN £ 38 £ 19
310. Malagouzia “Kalgoeri” Papagiannakos GREECE £ 45,50 £ 22,75
Red
637. Merlot “Tierra Alta” CENTRALVALLEY, CHILE £ 28 £ 14
607. Malbec “Caoba” MENDOZA, ARGENTINE £ 34 £ 17
1002. Shiraz “Helmsman” CENTRAL RANGES, AUSTRALIA £ 36 £ 18
633. Cinsault/Pais/Carignan “La Causa” Torres CHILE £ 40,50 £ 20,25
730. Tannat “Bodegones del Sur CHILE £ 32 £16
810. Chateau Villegly “L’Excellence” Minervois LANGUEDOC,
FRANCE

£ 37 £ 18,50

Rose
28. Tu�on Hall “Beatrice” Rose, SIBLE HEDINGHAM, ESSEX £ 43,50 £ 21,75


