ROUGH CUTS

Hot Gougers, Gruyere £4.50
Steak Tartar, Prime Sirloin, Grilled Bread £15.00
Mini Kobe “Sliders”, Brioche Buns, Sweet Pickles £16.00

Australian Wagyu / Black Angus Beef Burger, Ogleshield Cheddar £22.00

Knishes, Desiree Potato, Caramelized Onion, Reggiano Parmigiano £4.50

Tuna Tartar “Sandwiches”, Wasabi, Togarashi “Toast “ £14.00

Dorset Crab and Lobster “Louis” Rolls, Spicy Tomato Horseradish £12.00

Hand Cut French Fries, Old Bay “Bearnaise” £5.50

Tempura Onion Rings, Smoked Paprika Saffron Aioli £5.50

Grilled USDA Prime New York Sirloin Steak “Frites”, Sauce Bearnaise £36.00

Penne Pasta with “Bolognese” or Tomato Basil Sauce £16.00

Artisanal Cheeses from Neal’s Yard Dairy

Three £12.00 / Five £18.00 / Eight £25.00
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