NRDL

Our steaks are dry aged for a minimum
of 35 days & cooked over charcoal.

We use only selected native breeds:

English Longhorn, Hereford, and Aberdeen
Angus cattle, grass-fed and reared on farms
in Yorkshire and Norfolk.

TO START

MRBL BEEF CROQUETTES 10
CHIPOLOTAS worcester sauce glaze, mustard mayo 9
CHICKEN LIVER MOUSSE onion jam 10
STEAK TARTARE crispy shallot rings, toasted focaccia 17
CHARCOAL GRILLED PRAWNS fermented chilli 15
SMOKED AUBERGINE pickled mushrooms 10
STEAKS

SIRLOIN 250G 30
MRBLd with a juicy layer of fat

RIBEYE 300G 34
Deeply MRBL'd bursting with flavour

FILLET TAIL 200G 32
Tender cut, lean & buttery

SKIRT 200G 20
Full of flavour, lean & juicy. Best served medium rare

MRBL STEAK SANDWICH 19
Slow braised rump of beef, smoked cheese, Guinness onions, mustard mayo
CHATEAUBRIAND 17 /1009
Prize cut of the fillet, incredibly lean & tender

PORTERHOUSE 12 /1009
Two cuts in one, sirloin & fillet, grilled on the bone

BONE-IN RIBEYE (COTE DE BOEUF) 11 /1009
King of Steaks, our most MRBLd cut, grilled on the bone for extra flavour

SAUCES 3
Bearnaise, Peppercorn, Shallot & Marrow, Garlic & Chilli

BUTTERS 3

Marrow, Fermented chilli, Horseradish & Mustard, Blue Cheese & Chive

CLASSICS

CAULIFLOWER STEAK 18
Roast beetroot & horseradish

SMOKED MONKFISH TAIL 28
Rosemary, tomato & chilli

CHARCOAL GRILLED HALF ROAST CHICKEN 25

Lemon & thyme butter

WEEKLY SPECIAL

Check the board & ask your server

SIDES

FRIES

BEEF FAT TRIPLE COOKED CHIPS 6.
HISPI CABBAGE burnt chilli butter

TENDERSTEM BROCCOLI black garlic aioli

CAESAR SALAD

CREAMED SPINACH

MARROW MASH

MRBL FOCACCIA
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Please alert your server to any allergies or dietary requirements. Every effort is made to prepare dishes to accommodate dietary needs,
we run an open kitchen and therefore cannot guarantee items will be free from unintentional allergens.

A 12.5% discretionary & optional service charge will be added to your bill which is shared entirely between the team.



