
S M A L L  P L A T E S

T - B O N E  ( 1 6 o z )   4 2 

F I L L E T  ( 8 o z )   3 8 

R I B - E Y E  ( 1 0 o z )   3 8

B E E F  D R I P P I N G  A G E D 

R I B - E Y E  B U R G E R   1 6 
Crispy Onion | Romaine Lettuce | Pickle | 

Tomato | Beef Dripping Chips & Truffle Mayo

S I R L O I N  ( 1 0 o z )   3 0 

R U M P  ( 8 o z )   2 0 

F L A T  I R O N  ( 8 o z )   1 6

C U T S

All cuts carefully selected by John Gilmour Butchers using sustainable farming methods & dry aged in-house at Porter & Rye.

All steaks served with pearl onions, romaine lettuce & migas crumb.

All of our large cuts are expertly trimmed by our butchers daily at varying sizes and weights to 

ensure only the highest quality meat makes it to your plate.

P O R T E R H O U S E 
*market price & weight will vary 

R U M P  ( 1 6 o z )   3 8 C H A T E A U B R I A N D 
*market price & weight will vary 

L A R G E  C U T S

C Ô T E  D E  B O E U F  &  T O M A H A W K 
*market price & weight will vary

G L A Z E D  H E R I T A G E  C A R R O T S 
&  B L O O D  O R A N G E  Y O G H U R T   

v / gf / df  5 

B O N E  M A R R O W  A N D  S M O K E D 
P A N C E T T A  M A C  &  C H E E S E   5

F O R A G E D  M U S H R O O M  &  B L A C K 
T R U F F L E   vg / gf / df  5

S K I N N Y  F R I E S   vg / gf / df  4 . 5

T R U F F L E  &  P A R M E S A N  F R I E S   
v / gf  5 

R O A S T  B L A C K  G A R L I C  & 
R O S E M A R Y  M A S H   v / gf  4 . 5 

C H I M I C H U R R I  P O T A T O E S  vg / df / gf  5

B E E F  D R I P P I N G  T R I P L E  C O O K E D 
C H I P S   gf / df  4 . 5 

A S P A R A G U S ,  P O A C H E D  E G G  & 
B L A C K  T R U F F L E  P R O S C U I T T O   

gf / df  7

G R E E N  S A L A D  vg / gf / df  4

S I D E S

S A U C E S  &  B U T T E R S

D U O  O F  L A N G O U S T I N E   gf  1 2 
Garlic Butter

D U O  O F  S C A L L O P S   gf 
market price 

Brown Anchovy Butter

B O N E  M A R R O W   gf / df  5 
Smoked Salt

T O P P I N G S

 v = vegetarian       vg = vegan       gf = gluten free       df = dairy free

B É A R N A I S E   v / gf  2

R O A S T E D  G A R L I C
B U T T E R   v / gf  2 . 5

M A C A L L A N  W H I S K Y  & 
P E P P E R C O R N   gf  2

B L A C K  T R U F F L E 
B U T T E R   v / gf  2 . 5

C H I M I C H U R R I   vg / gf / df  2

P O R T  &  R O Q U E F O R T  B L U E   gf  2

B O N E  M A R R O W  J U S   gf / df  2

S M O K E D  T O M A T O
B U T T E R   v / gf  2 . 5

B R O W N  A N C H O V Y
B U T T E R   gf  2 . 5

R O A S T E D  B O N E  M A R R O W  
&  O X  C H E E K  gf / df  9  
Pesto | Mignonette | Beef Crisp

F I L L E T  O F  B E E F  T A R T A R E  gf / df  1 5  
Crispy Capers | Hen Yolk | Hazelnut | Crostini

B E E F  C A R P A C C I O  gf / df  1 5  
Roast Garlic & Black Truffle | Pecorino | Dukkah 

H I G H L A N D  V E N I S O N 
C A R P A C C I O  gf  1 4 

Coffee & Truffle | Chilli |  
Dark Chocolate | Nut Brittle 

B A R R A  S C A L L O P  gf / df 
market price 

Coconut & Lemongrass Broth |  
Charred Lime Jam | Basil

A Y R S H I R E  P O R K  B E L L Y   1 0 
Salt Baked Pineapple | Spiced Leek | 

Pork Cheek | Maple Croquette

C O N F I T  W I L D  R A B B I T  
S H O U L D E R  df  1 0 

Miso Aubergine | Caper | Olive Tapenade

P E R T H S H I R E  P I G E O N  gf / df  9 
Apricot & Mango | Pea | Pancetta & Walnut

K I N G  P R A W N  &  S Q U I D   1 2 
Corn | Chorizo | Red Pepper | Potato 

R O A S T E D  B E E T R O O T  G N O C C H I  
gf / df / vg  8 

Tenderstem | Pistachio | Kale



À  L A  C A R T E


