The Gloucester

O I D SPOT Please inform your server of
— — ANY dietary requirements

RACE WEEK
STEAK MENU

All of our steaks are traditional Gloucester breed,
: local to Gloucestershire and the West Country.
All cuts are grass-fed and 28-day dry-aged.

Prices include a choice of potato and a sauce. |

£36 : £38 5 £38

100z Sirloin 120z Rump
£35 £32
CHOOSE YOUR POTATO ADD SAUCE
Triple Cooked Chips Green Peppercorn & Brandy
Dauphinoise Gratin Red Wine & Bone Marrow
Skin On Fries Bearnaise
Crispy Truffle Terrine Garlic & Herb Butter
2 Caesar Wedge Salad with Parmesan Shavings £4.95
g Garlic King Prawns x5 £6
E Tenderstem Broccoli with Stilton Hollandaise £5.50
Beer Battered Onion Rings £4.50

(v) vegetarian (ve) vegan (vea) vegan adaptable (gf) gluten free (gfa) gluten free adaptable (n) contains nuts (se) sesame

Please inform your server of any dietary requirements so that we can treat it with the utmost care. All dishes contain soybean within the
vegetable oil we use. Please note Mustard is present in most of our dishes. Please advise us if you have an allergy to Mustard.
We do our very best to ensure there is no cross contamination however ALL allergens are present in our kitchen.

An optional 10% service charge is added to all bills, and optional means optional.



