
 

We are a fresh food restaurant & food is  cooked to order.  Most  dishes can be changed or modified to cater  for  dietary requirements,  please speak to your server for more detai ls .  Please inform your server of  any 
al lergies or intolerances before ordering.  Not al l  ingredients are l isted & we cannot guarantee the total  absence of  al lergens.  All  prices are inclusive of  VAT. A 10% discretionary service charge is  added to al l  bi l ls .  

WHILE YOU DECIDE
Warm sourdough & butter  (v)  5 .5

Cabernet  Sauvignon vinegar
L

Gordal olives  (pb)  4 .5
Lemon & thyme

L

Spanish almonds  (pb)  4 .5
Smoked or salted

COCKTAILS
The Ten Degrees  14

Grey Goose Vodka,  St  Germain Elderflower
Liqueur,  l ime,  thyme infused Sugar,  gold

The Blue Glacier  10
Gordons Pink Gin,  Passion Fruit ,

Blue Curacao,  Lemonade

STARTERS
Jerusalem artichoke &

pink peppercorn soup  (v)  7 .5
Warm focaccia

L

Crispy chicken satay  8 .5
Smoked almonds,  chil l i  oi l

L

Spiced lamb kebab  (gif)  9
Tzatziki ,  mint,  pickled chil l i

L

Beef croquettes  8
Black garl ic  mayonnaise,  pickled shallots

L

Pigeon breast  8.5
Cherry-aki ,  wild mushrooms,  kale

L

Sesame salmon toast  9
Kimchi emulsion,  chil l i ,  spring onion

L

Beetroot,  charcoal  & capers  (pb)  8
Pickled garl ic  stems

L

Ten Degrees Sharer  19
Beef  croquettes,  crispy satay chicken,

Jerusalem artichoke & pink peppercorn soup,
warm sourdough

STEAKS
All  served with tr iple cooked chips,  confit

garl ic  mushroom & slow cooked tomato
L

8oz 28-day dry aged flat  iron  (gif)  21
Rich f lavour,  f irmer texture and extremely lean,

hand carved by the chef

10oz 28-day dry aged rib-eye  (gif)  30
Rich buttery f lavour and tender texture

with excellent  marbling of  fat
L

8oz 28-day dry aged fillet  (gif)  32.5
The most tender and premium cut,  lean and rich

Ten Degrees Butcher ’s  Block  95
(for two to share)

8oz f i l let ,  10oz rib-eye,  8oz f lat  iron,
beef  croquettes,  tr iple cooked chips,

confit  garl ic  mushrooms,  slow cooked tomato,
2 x steak sauce,  1  x side

Steak sauces  (gif)
Peppercorn 3 | Red wine dripping 3

Garlic  butter  3  | Chimichurri  3

MAINS
‘Chicken Kiev’  (gif  on request)  20

Garlic ,  baby leeks,  pomme purée

Pan fried salmon  23
Potato,  spring vegetables,  tartar  sauce beurre blanc

L

Welsh lamb Wellington 29
Mushroom duxelles,  puff  pastry,  red wine jus

L

Wild mushroom risotto  (v)  17
Spinach,  Parmesan,  crispy onions (vegan on request)

Add chargri l led chicken +5
L

Duo of duck  29
Roasted breast ,  crispy leg spring roll ,  hoisin

Pan fried cod  (gif)  22
New potato,  l ime pickle,  masala sauce

Sage gnocchi  (v)  17
Roasted squash,  cashew nuts

Ten Degrees cheeseburger  18
Juicy beef  patty,  bacon jam, panko onion ring.

Served with skinny fries

Crispy chicken burger  17
Crispy chicken breast ,  gochujang hot honey,  pickles.

Served with skinny friesSIDES
Gril led garl ic  focaccia (v)  4 Add cheese +1 |  Truffle  macaroni  cheese (v)  5  | House salad (v)  5  |  Seasonal  greens (pb|gif)  4

Glazed carrots  with almond (pb) 5  |  Triple cooked chips or skinny fries  (pb|gif)  4  Add confit  garl ic  & Parmesan +1 |  Pomme purée (v|gif)  5



UPCOMING EVENTS
BEAUJOLAIS DAY
12-4pm -  Beaujolais  Brunch

£39 per person
Evening -  Tables  f rom 6pm

3 course meal  & enter ta inment ,  £39 per  person

CHRISTMAS TRIBUTES
Includes Christmas 3 course meal

& l ive entertainment
Lunch £39 person |  Dinner  £45 per  person

Lunch enter ta inment  s tar ts  1 .30pm (arr ive anyt ime from 12pm)

Dinner  enter ta inment  s tar ts  7 .30pm (arr ive anyt ime from 6pm)

CHRISTMAS DAY
BOOKINGS NOW LIVE

THE ACTS
Tuesday 2nd December

ROD STEWART
Wednesday 3rd & Thursday 4th December

TOM JONES
Tuesday 9th -  Thursday 11th December

MICHAEL BUBLÉ
Tuesday 16th December

ROD STEWART
Wednesday 17th & Thursday 18th December

THE BEATLES

More Christmas info  coming soon


