MENU SEPTEMEEK
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Roasted garlic hummus, organic flatbread

Herbed labneh, organic flatbread

Bavette steak, chimmichurri

— Tri-tip steak, garlic & lemon
g% Onglet steak, sage, rosemary, tarragon
L CCull Yaw, flatbread, labneh, onion & pomegranate
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4\)b-§? Griddled garlic mushroom, whipped roast carrot
S § Heritage tomato, red onion
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Heritage courgette carpaccio
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THE 25 STEAK BURGER

I00% dry-aged steak patty using chuck,

topside & rib cap. Tomato, onion, seasonal

leaves, pickle & house mayo in handmade
organic burger bread.

+ melted grass-fed Ogleshield Raclette 2

e ————ea——————

DESSERT 5

Grass-fed Chocolate Pot,

berry compote & cream

DIGESTIVES 4
(251 spot)
Avallen Calvados
Laddie Single Malt
Tequila Ocho, lemon, salt

Drinks on The pack! )
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PLEASE ASK STAFF ABOUT ALLERGENS

CARD PAYMENTS ONLY



