
WHILE YOU DECIDE
Warm sourdough  (v)

Netherend sea salted butter,
Cabernet  Sauvignon vinegar

Gordal olives  (pb)
Lemon & thyme

L
Spanish almonds  (pb)

Smoked or salted

COCKTAILS
Sleigh my name

Smirnoff  Cherry Drop Vodka,
Dr Pepper,  grenadine

Don’t  eat  yellow snow
Cîroc Pineapple Vodka,  Malibu,

l ime,  crushed ice

STARTERS
Festive spiced carrot  soup (pb)

Fennel  cream, focaccia

Beef croquettes
Tarragon mayo,  pickled shallots

Chicken terrine
Cranberry chutney,  rye bread

(gif  on request)

Smoked salmon rillette
Pickled cucumber,  charred focaccia

(gif  on request)

Root vegetable ‘Lasagna’
Celeriac,  Parmesan

(pb on request)

STEAKS
All  served with skinny fries,  confit

garl ic  mushroom & slow cooked tomato

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

hand carved by the chef

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

with excellent  marbling of  fat
L

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

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

8oz f i l let ,  10oz rib-eye,  8oz f lat  iron,
pigs in blankets,  skinny fries ,  confit

garl ic  mushrooms,  s low cooked tomato,
2 x steak sauce

Steak sauces  (gif)
Peppercorn | Red wine dripping

Garlic  butter  | Chimichurri

MAINS
Roast turkey breast  (gif)

Triple cooked roasties,  caulif lower cheese,
braised red cabbage,  bacon fried sprouts,  gravy

Root vegetable &
cranberry Wellington  (pb)

Triple cooked roasties,  caulif lower cheese,
braised red cabbage,  sprouts,  vegetarian gravy

12-hour braised beef shin
Triple cooked roasties,  caulif lower cheese,

braised red cabbage,  bacon fried sprouts,  gravy

Roast cod
Crushed new potatoes,  fennel ,

white wine beurre blanc
L

Cauliflower & chestnut risotto
Chimichurri

Crispy chicken burger
Crispy chicken breast ,  house slaw.

Served with skinny fries

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 .  

SIDES: Pigs in blankets | Braised red cabbage (v)  | Bacon fried sprouts | Triple cooked roasties (v)  | Skinny fries  (v)  | Garlic  focaccia (v)
L

(v)  vegetarian  |  (pb)  p lant  based  |  (gif)  g luten ingredient  free


