
Pulled Ox Cheek ‘Bon Bon’
Pickled Walnut, Fresh Horseradish, Spinach Purée
Barbera Briccotondo, Fontanafredda, Italy, 100ml

Roast Beef ‘Bone Broth’
I.P.A Vinegar Jellies, English Gem, Ox Tongue, Pickled Onions & Enoki

Virtous Indian Pale Ale, Kirkstall, Leeds, 285ml 

Aged Rump Tartare
House Burger Sauce, Old Winchester, Dill Pickles, Iceburg Lettuce,

Beef Fat Brioche & Sesame Sprinkles
Pouilly-Fume, Chateau Favray, Loire, France, 100ml

Loin of Yorkshire Reared Beef
Spillman’s Asparagus, House Heart ‘Jerky’, 

Saffron Hollandaise, Baby Watercress 
Barossa Nouveau, Chaffey Bros, Australia, 125ml

Steamed Suet ‘Roly Poly’
Yorkshire Outdoor Rhubarb, Roatsed White Chocolate

Zibbio, Pacenzia, Sicily, Italy, 50ml

Torched Ogleshield
Beef Fat Scone, Gentleman’s Relish, Caramelised Onion Jam

Graham’s 10 YO Tawny Port, 50ml

Beef Fat Fudge
Yorkshire Sea Salt

18:45 Arrival Time
19:00 Seating 

GREAT BRITISH BEEF SUPPER CLUB 
A Night Of Head To Tail Yorkshire Reared Beef Supplied By M & K Butcher’s

Wednesday 29  Apriilth

7-Courses 
£69pp

Optional Drinks Pairing Available
£40pp
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