The Wenlock Fdge Steak menu

All steaks are supplied by Bert Butler at Condover they are 28 days aged, and upon arrival at the Edge our
chef hangs these a further 2 to 3 weeks, depending on the cut of the meat. Please appreciate the quality of the
meat & why not try your steak medium or medium rare

Fillet (8oz uncooked weight) £21.50
T Bone (1607 uncooked weight) £16.50
Rump (8oz uncooked weight) £9.50
Sirloin (8oz uncooked weight) £1450
Rib eye steak (100z uncooked weight) B350

All steaks served with roasted onions, sautéed mushrooms & roasted cherry tomatoes.
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Why not try one of our sauces to compliment your steak

Green peppercorn au poivre, or shallot & brandy cream sauce or pink peppercorn & port £2.00

All meals are served with vegetables of the day and new potatoes or home frics, mash or garlic mash.



