
APPETIZERS.
Soup of the Day  	 £3.95
With bread.

Louie’s Calamari	 £5.95 
Fried with lemon & garlic mayonnaise.

West Coast Mussels	 start  £5.75  / main £9.75 
Garlic white wine, cream & sourdough bread.

Butchers Slider 	 £5.95 
Mini burger on brioche with lettuce, tomato & Fries.

Chicken liver Parfait	 £5.95
Toasted sourdough & red onion jam

Grilled Goats Cheese Salad (V)   	 £5.25
With caramelised onion & mixed leaves	

Grilled Corn (V) 	 £3.95
With chili butter, lime & parmesan.

Steak Tartare   	 £9.95   
Made to order with sliced crouton	

Butchers Platter	 £10.95
Selection of cold cuts for two. Coppa, Salame 
Milano,   Proscuitto di parma, slaw, wholegrain mustard,                               
cornichons, balsamic onions & fresh bread.

DINNER Menu
Served 5pm till late everyday.

Seasonal Risotto (V)	 £9.95

Pie of the Day	 £10.95

Grilled Pork Chops	 £10.95
Sauteed fennel, apple & red onion salad.

Grilled Chicken breast	 £11.95
Parma ham crisp, herb mash, diced cherry tomato                        
& basil.

Grilled Whole Sea bass	 £13.95
Stuffed with garlic, lemon & herbs served with  
seasonal vegetables.

Spicy Seafood & Chorizo Broth	 £15.95
With roast salmon, loch Fyne mussels, king prawns 
and chorizo sausage.

Butchershop Burger				      £8.95
Rocket, sliced beef tomato served on a Brioche bun                 
with handcut Red Rooster fries.

burger toppings 	 £1.00 each
Cheddar, Stilton, Goats, Gruyere, Bacon,                        
Caramelized onion or Chorizo.

Chicken & Bacon Caesar Salad 		  £8.95                                                
Croutons & shaved Parmesan.

Butchershop Steak Salad			   £9.95                 
Sliced steak, grilled onions, bacon, Stilton, olives,                   
green beans, potato, cherry tomato, crouton, house              
leaves mixed with a creamy blue cheese dressing.

MAINS.

Loch Fyne Oysters	                 6 piece £7.95   /  12 piece £14.95   /  per piece £1.50 

sides.

All meats served with a choice of handcut Red Rooster fries or creamy mash potato. Steaks are certified 28 day dry aged 
angus beef supplied by Rodgers the Butcher.

House Cuts
Rib Eye.	
This cut is juicy, tender and contains more marbling  
than other cuts producing intense flavor.

8oz  £14.95	 12oz  £18.95

Sirloin. 
This cut is from the centre section of the shortloin,  
which consistently produces great flavor and texture.

8oz  £16.95	 12oz  £20.95

Fillet. 
From the long fillet, this is the most tender cut  
and is trimmed of all fat.

8oz  £20.95

T Bone. 
From the shortloin this cut includes both sirloin  
and fillet on a T-shaped bone.

16oz  £22.95

STEAKS. 

STEAK Butter 

 £1.50 EACH

Garlic mixed Herb Butter
Red chili Butter                      

Please make your server aware if you have any dietary requirements. We use seasonal produce. Please be aware this menu is subject to change.

STEAK SAUCE
 £1.95 Each

Peppercorn & Brandy	
Diane	
Béarnaise	
Marsala Cream

STEAK Tops 

£2.95 EACH

Chicken Liver Parfait          
Stilton                                         

Surf & turf 

Garlic King Prawns           £3.95
Boston Oyster                       £2.25
Baked with Gruyere Cheese.

Handcut Red Rooster Fries	 £2.95 
Creamy Mash Potato	 £2.95
Thick Cut Onion Rings	  £2.95

Garlic Creamed Spinach 	 £2.95

Fine Green Beans with pine nuts and garlic 	 £2.95

Sauteed Mushrooms & Red Onion	 £2.95

Roasted Baby Potatoes & Rosemary	 £2.95

Rocket and Parmesan	 £2.95

Side Salad	 £2.95

Bread & Oil	 £2.75  

Homemade Slaw 	 £1.95 

Olives	 £1.95  


