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ROUND THE CLOCK & €O..

www.mugshotrestaurants.com FRESH AND HOT OFF THE BLOCK @mugshotcardiff
A
STARTERS -
OLIVES - £4
sundried tomatoes & garlic

BITER

LUNGHE WORTH
DOING TIME FOR

(Veg)

BREAD & BUTTER £6
g‘_/\/(//j('t' of two bullers
&) (Veg)

HALLOUMI £
[ried with asian slaw & sweel
chilli

FEN 2 £
‘\Q)@)Q‘/} (Veg)

PORK BELLY BITES £12
l/lmu'_ v glazed & crackling lop

TIGER PRAWNS £14
shell off with a garlic, chilli &
while wine sauce

VEe®

MAINS

PREMIUM PRIME BEEF BURGER
2 smashed patties, served with mixed leaf and
sticed tomato in rustic toasted bripche roll,
seasoned French fries and pickled gherkin
£16
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70z RUMP STEAK & EGGS
served with two [ried or scrambled eggs, herb
parmentier potatoes and a choice of sauce

£16 (select sauce from the list on the back)
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Upgrade vour hurger, f/"”" or

sandwich with the following
Bacon  £1.5 Cheese @£
R\ Onion Rings £2 f
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Mustard @ Sesame (-)Egg @ Sulphite G; Fish (0) Dairy @_’, Crustacean &) Soya () Lupins @(:Iuten @ Peanut @ Nuts (!’: Mollusc-':?) Celery

-

70z RUMP STEAK & FRIES

served with a choice of sauce

£16 (select sauce from the list on the back)
I

PHILLY STEAK SANDWICH

rump steak, loasted ciabatlg with caramelised red
onion, roasted peppers, garlic mushrooms, a velvel
cheese sauce, [rench [riés and a choice of sauce
£16 (select sauce from the list on the back)
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STEAK SALAD

served with sweet caramelised onion
drizzled with tangy balsamic glaze and
crunchy croutons

£16 (Sub For Tuna Steak + £1.5)
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/Cotswolds

Single Malt
uses locally
MAD DOG grown barley
sundried tomatoes, buffalo mozzarella, which is distilled
rocket and basil oil twice.in'a bespoke
£15 (Veg) copper pot still, Aged
@9@) in ex-bourbon & red
wine casks, 46% ABV
N
THE HITMAN
beef. spinach and chimichurri
Li4 STE AK make it a surf & tur;
©® pra(nn skewers £/7 10
SINGLE CUTS
BUTTERS (veg)
additional butters £3 TUNA . FILLET
@ wsg/yox =3O wsg/vox =30
COWBOY @®
CAFE DE PARIS ®@® 2268/ 802 : 3408/ 12 0z
herbs, mustard, garlic & shallots
HONEY ® RIBEYE PLANT BASED
s C a3 G £34 g St £30
GARLIC ® el e ;;65 e
: eg
ONION ®
DIJON MUSTARD  ®®
o AIQE 0 ke it 49’ t
st @ SNE
DAIRY FREE PLAIN
SAUCES SHARING CUTS
additional sauces £4.5
2 ‘ - CHATEAUBRIAND PORTERHOUSE CAVEMAN BOEUF
BEEF DRIPPING (J@ 650¢ / 23 0z 80o0g / 28 oz 10008 / 35 02
PENDERYN WHISKY ®® £00 £00 £02
WILD MUSHROOM @ (1)
GORGONZOLA ® (veg)
PEPPERCORN (o):t)@ SIDES& gl_\'u\g ONCHIPS  TRUFELE & PARMESAN
RED WINE > (Veg) £6 @(u )
CHIMICHURRI C (Veg) |
3 }\\IINI‘ (%N) llll\ll” ONION ;{IN(-S
'4 Single Steaks — tweo butters, one sauce, skin £= (1 £65 @OO® (g
i 4 -~__ on chips, rocket & parmesan garnish 5 (Veg)
11 Sharing Steaks — four butters, two BROCCOLI MUSHOOMS
sauces, two S onc , PFOCKe ) (Ve 7
 parmesan garnish o L7 ® (Ve £7 ®eg
I, Choose your butters & sauces from |  ngYED LEAF SIDE SALAD,
3 sun dried togn?toes, pickled red onion
‘/0 1ves in balsamic 12€

£5. (Veg) o : £




