
Beef 

Our beef is bred in a clean, green and ethical way on pastures for flavour. 

 

Selected from native suckler beef breeds such as Angus, Hereford and    

Devon Reds. 

 

Predominantly we purchase whole sides of beef, rump and loins, and ribs 

which meets a strict meat to bone ratio. 

 

Matured in one of our five scientifically structured, dry-ageing chambers for 

a minimum of 21 days to enhance the texture and develop the flavour. 


