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FINWOOD HILL FARM SHOP
Grass-~fed Dexter Beef

BEEF AND ALE PIES __ £8.40

Handmade specially for us in small batches to an award winning recipe using our grass fed
Finwood Dexter Beef. Large pieces of tender beef slow cooked in ale to produce a thick gravy,
encased in buttery puff pastry. Serves 2 very healthy appetites or can stretch to 4 smaller helpings
with plenty of vegetables. 600g

LEXTER BEER ECONOMY CUTS OF STEAK

EUCtA SOLDOUT £42.00/ks You can still enjoy a steak without
Rib of Beef SOLD OUT £23.00/kg breaking the budget.

RolledSirioln £22.00/ks Choose from Skirt, Feather Steak or
Rump steak £22.80/kg Salmon cut Silverside Medallions.
Sirloin steak £29.80/kg All £14.50/kg

MR LS Pan fry for a 2-3 minutes each side and
Toprump)joint £15.00/kg leave to rest for 10 minutes,
Silverside joint £14.50/kg

Brisket joint £13.90/Kkg

Stewing steak £12.00/ kg

Braising (Chuck ) steak £13.00 /kg

Shin of beef £13.90/kg

Short Rib £13.00/kg

Minced beef £11.90/kg

Premium Steak Mince £12.99/kg

Premium beef burgers £13.00/kg

Pure Beef Fat ready to render down SOLD OUT
Packed in approx 200g packs. £6.00/kg

Tongue, kidney, marrow bones by special order.

Contact Ann : 07899 923075 Finwood.dexter@hotmail.co.uk

Mill Lane Lowsonford B95 5HH Open Friday and Saturday 11am -5pm





