








All the Trimmings! SAUCES

It's no surprise that tomato ketchup is the most popular burger sauce,
securing 36% of the YouGov research responses, 50% more than the
combined second and third choices — Burger Relish and BBQ Sauce.

Brown sauce is much less popular —
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On trend ingredients avocado
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We turn up our noses at

Smokehouse Tomato Sauce
£2.00, 250ml

WIHY THIS BURGER IS OUR BEST EVER

Our experts spent a year experimenting with di erent cuts to nd the ultimate combination. The unique
process used to grind the meat creates a succulence that means it is almost impossible overcook it!

Bone marrow and sirloin fat means the burger self-bastes through cooking so it's supersucculent with the
ultimate beefy avour. Our cuts include:
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Bone Marrow Sirloin Fat Brisket Chuck Short Rib
bone marrow provides a meaty sirloin fat is added for the creamy fat marbling WKLV FXW LV ULFK LQ 2MHYWXWHMHEB WHQGHU :
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