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SNACKS
Crispy crab cakes, chilli butter sauce 

Avocado & jalapeño on crispy sushi rice (v) 

Sourdough bread & butter (v)

TO BEGIN
22

9

16

	







 12

14

9

Charred BBQ octopus, fennel and 

bean salad, old bay aioli 

“JFC” chicken wings, Korean miso sauce 

Salt & Pepper Squid, roasted garlic aioli

37
38

	







48
34

27
39

48

105
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HOUSE DRY AGED STEAKS & PLATTERS
served with house mustard 

SMOKED BBQ PLATTERS
Served with slaw, pit beans, and potato salad

St. Louis pork ribs 
Slow cooked lamb shoulder 
Whole roasted eggplant (v)

MAINS
22	











SIDES
6	










ADD TO YOUR STEAKS
Burford Brown fried egg  3        Caramelised shallots  3    Truffle butter  4    Forest mushrooms  4

9	

 8
New York cheesecake, strawberries & white balsamic 

Selection of ice creams & sorbet 

SWEETS 

7

7

6

6

5

5

6

8

24

19

19 5

4

54

If you have a food allergy, intolerance or sensitivity,
please speak to your server about ingredients before you order your meal. 

A discretionary 15% gratuity will be added to your bill.
All prices are inclusive of VAT.

5

LARGE CUTS

SAUCES 
    Old Bay & chipotle mayo  2    Chimichurri  2    Peppercorn sauce  3    Bearnaise  3    House steak sauce  2
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