RESTAURANT SERVING TIMES
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

V A Selection of Artisan Breads
5

Honey and Wholegrain Mustard Glazed Butchers Block
Sausages and Bacon 6

Served with olive oil and balsamic dip.

V Halloumi Fries
Seasoned with za’atar and served with a smoked paprika mayonnaise.

V Iman Biyaldi
Served with grilled pitta bread.

Closed
17:30 - 20:45
12:00 - 14:30 / 17:30 - 20:45
12:00 - 14:30 / 17:30 - 20:45
12:00 - 14:30 / 17:30 - 20:45
12:00 - 20:45
12:00 - 17:30

V Hummus with Warm Pitta 4.5

6.5

V Sun Blushed Tomatoes and House Marinated Olives 4.5

6

Venison Scotch Egg
Served with a caramelised red onion chutney.

Pan Fried Breast of Pigeon

9

Served with pickled and poached heritage beetroot and barbecued
oyster mushrooms (gf ). 9

Pheasant Croquette
Served with pickled pearl onions, rosemary oil and a carrot ketchup (gf ).

V Wild Mushroom Crumpet
Creamy mushrooms and black truffle.

Pan Fried Scallops

9

Served with butternut squash purée, crispy black pudding and pickled chestnuts.

8

Slow Roasted Short Rib of Beef
Served with miso glazed carrot, beef fat mash and a rich sticky jus (gf ).

V Harissa Spiced Aubergine Curry
Served with apricot rice and crispy halloumi (gf ).

Stour Valley Venison

23

With wild mushrooms, spinach, crispy kale and roasted squash fondant.
Enriched with bitter chocolate and served with an elderflower jus. 22

Game Pie

19

Pan Roasted Monkfish
With a lobster, mussel and saffron sauce, new potatoes and green beans.

A hearty homemade shortcrust pie served with chive mash, creamed leeks,
kale and a rich gravy. 16

22

Triple Cooked Chips (gf/df ) 4

Sweet Potato Fries (gf/df ) 4

Curious IPA Battered Onion Rings 5

Skin on Fries (gf/df ) 4

Macaroni Cheese 5

Ashmore Creamed Leeks (gf ) 5

Green Beans with Garlic, Sliced Chilli and Olive Oil (gf ) 4

Chocolate and Baileys Hot Chocolate Cup
Topped with homemade marshmallows. 8

Salted Caramel and Miso Pear Tarte Tatin
Served with gingerbread ice cream. 8
Hazelnut Mille Feuille

Served with a blackberry compote and hazelnut ice cream.

Affogato

8

Vanilla ice cream drowned with a shot of hot espresso,
your choice of Disaronno, Baileys or Frangelico
and a complimenting crumb topping (available gf ). 8

Coconut and Lime Snowball
Coconut Mousse and lime curd. 8

Sorbet (gf )

Ice Creams (gf )
Strawberry Vanilla Chocolate Salted Caramel Honeycomb

Mango Raspberry

2 scoops 4

Hush Heath Late Harvest

8

3 scoops 5

Sauternes 6

Tokaji 5 Aszu 7

The Cheeseboard

A selection of four local artisan cheeses accompanied with celery, grapes and crackers, along with your
choice of either sticky fig chutney or fresh chilli jam (available g/f ).
Kentish Blue - Ancient Ashmore Cheddar - Golden Cross Goats Cheese - Baron Bigod Brie 12

Taylors LBV 4

Taylors 10 yr Tawny 6

Grahams 20 yr Tawny 8

12

Blue Rare 47-49˚C Seared on the outside, completely red throughout
Rare 52-55˚C Seared outside and still red 75% through the centre
Medium Rare 55-60˚C Seared outside with 50%red centre
Medium 60-65˚C Seared outside with 25% pink showing inside
Medium Well 65-69˚C A slight hint of pink
Well Done 71-100˚C Broiled until 100% brown

Long before our steaks meet the grill, they’re carefully dry aged, cut and hand-trimmed all done on the premises,
to achieve incomparable flavour and texture. Our beef is 100% British grass-fed and dry aged for approximately
28 days in order to give our meat its exceptional quality.

All our steaks served with a choice of:

Triple cooked chips (gf ) or Herb rolled new potatoes (gf )
Ribeye (10oz*)

Portobello mushroom and cherry vine tomatoes or Mixed salad

Fillet (8oz*)

Bursting with flavour, the marbling in this cut
ensures the meat remains juicy and tender.
Recommended - medium / medium rare 26

Known for its superior tender texture, this cut
is low in fat, however retains an excellent
depth of flavour. Recommended - rare 29

New York Strip (to share) (700g*)

Côte de boeuf (to share) (900g*)

A magnificent sirloin steak, marinated in
montreal seasoning and served over
caramelised red onion.
Recommended - medium rare.
(approximately 30 minutes cooking time)
for two 59

One for the die-hard meat lovers. This prime
rib has an exceptional flavour and
tenderness, due to the marbling of fat
and being matured on the bone.
Recommended - medium / medium rare.
(approximately 35 minutes cooking time)
for two 70

T-Bone (16oz*)

A juicy, thick, well marbled steak, bringing the
sirloin and fillet together on the bone to give
an exceptional flavour.
Recommended - medium rare 29

Chateaubriand (to share) (600g*)

The chateaubriand is the prized cut from the
beef fillet. Deliciously soft and tender, the
meat has sublime subtle flavour.
Served with a red wine jus.
Recommended - medium rare.
(approximately 25 minutes cooking time)
for two 75

* As our butcher lives on the premises, a larger steak can be cut for you on request.
* All weights are approximate, prior to cooking.

Peppercorn 3
Garlic 3
Chimichurri 3
Béarnaise 3
Blue Cheese 3

King Prawn Skewer 8
Bacon and Blue Cheese Stuffed Mushroom 6
Curious IPA Battered Onion Rings 5
Macaroni Cheese 5

All our skewers are prepared with shallots and peppers, accompanied with a mixed salad and your choice of:
Skin on fries or Herb rolled new potaotes
Mixed Lamb Skewer

Beef Fillet Skewer

Tender pieces of beef fillet, marinated in a
rich glaze of mustard, garlic and parsley (gf ).

22

With peppers and shallots (gf ).

20

Chicken and Chorizo Skewer

Chicken breast pieces and chorizo marinated
in lemon and thyme. 18

All served with house slaw and skin on fries and available gf on request.

The Block Fried Chicken Burger

Breaded and seasoned with our block secret seasoning
and served with natural yoghurt, mango, chilli, lime
and coriander slaw. 13

The Butcher’s Block Burger
Our handmade 8oz burger topped
with our own burger sauce. 14

V Royal Vegetarian Bean Beet Burger
Handmade and topped with
a tangy tomato salsa. 12

each 2
Mature Cheddar, Blue Cheese, Halloumi, Bacon
All our food is freshly prepared and cooked to order so at busy times there may be a longer wait.
Please don’t hesitate to speak to our staff if you have any food allergies or intolerances.
Most of our dishes can be made gluten free. ‘Service is discretionary but for tables of 8 or more 10% gratuity will be added to your bill’.

