
Lunch & Early Evening Menu

The Starters

Rich French Onion Soup  7.95 
Cheddar Gorge ‘cave-aged’ cheese & sourdough croutons. 

Chicken Caesar Salad 8 
Crisp cos hearts, Parmesan, anchovies, brioche croutons & our original Caesar dressing.

Slow-Roasted Beetroot Tartare (v) 8.95 
Confit shallots, pickled beets, Cheddar sable crumble, Stilton espuma & parsley oil.

Crisp Tempura Oysters  12 
Champagne vinegar & caviar espuma, parsley emulsion.

The Mains

All of the below are served with seasoned American fries.

Steak Frites 17 
6oz grilled rump steak, Café de Paris butter. 

The Butcher’s Block Steak Sandwich 15.5 
28 day aged rump, sweet onions, roast peppers, aged Gouda served in crusty sourdough.

Market Fish of the Day 20 
With coal roasted lemon.

Charred Heritage Cauliflower (v) 14.95 
Gran Moravia, roast onion purée & herb salsa.

Truffle & Herb Buttered Free Range Chicken 19.95 
Toasted brioche sauce & a coal tuille.

The Desserts

Homemade Sticky Toffee Pudding (v) 8 
Miso butterscotch sauce, vanilla bean ice cream.

Crème Brûlée (v) 8 
Homemade shortbread.

Chocolate Galaxy (v) 8.5 
Rich chocolate brownie, orange scented dark chocolate fudge & hazelnut praline.

Selection of Freshly House-Churned Ice Creams 5 
Please ask a team member for today’s flavours.

Served Monday to Saturday 12 - 6pm

 
(vg) vegan option    (v) vegetarian option 

Food Allergies: Please inform us if you have a food allergy or intolerance so that a manager can help you with your selection. 
A discretionary 10% service will be added to your bill. All gratuities & services charges go to the team.


