
Price List Christmas 2025 
PEDIGREE DEXTERS ‧ EXTENSIVELY REARED ‧ 100% GRASS FED ‧ MINIMUM 28 DAY DRY AGED 

Beef Boxes Available for collection from December 18th, 2025 
Original (Family) Box - 15kg  (£15/kg) £ 225 
Subject to variation: Silverside, Skirt, Chuck, Diced Beef, Braising Steak, Rump Steak, 
Flat Iron Steak, Shin, Short Rib, Sirloin Steak, Minced Beef, Minute Steak, Brisket 

Smaller (Personal) Box - 10kg (£17.50/kg) £ 175 
Subject to variation: Silverside, Chuck, Diced Beef, Rump, Flat Iron Steak, Shin,Short Rib, 
Sirloin Steak, Minced Beef, Brisket 

Premium Cuts 
Bone-in Rib Joint £ 40/kg 
Rolled Topside £ 24/kg 
Rolled Silverside £ 20/kg 

Premium Steaks 
Fillet (Whole) £ 75/kg 
T Bone £ 50/kg 
Cote de Beuf £ 48/kg 
Sirloin-on-the-Bone £ 42/kg 

Classic Steaks 
Ribeye £ 35/kg 
Sirloin £ 27/kg 
Rump £ 21/kg 

Value Steaks 
Feather (Flat Iron) £ 19/kg 
Bavette £ 17/kg 
Braising Steak £ 15/kg 

Offal 
Tongue/Liver/Heart/Kidney £ 5/kg 

Essentials 
Mince £ 18/kg 
↳5KG BUNDLE (£ 20 saving) 	 £ 70  
Diced Beef £ 15/kg 
Ossobuco £ 16/kg 
Shin (Boneless) £ 14/kg 
Cheek £ 16/kg 
Short Rib £ 12/kg 
Onglet Steak (Hanger) £ 12/kg 
Oxtail £ 10/kg 

Slow Roasts 
Brisket £ 18/kg 
Chuck £ 16/kg 

BBQ (From Premium, Dry Aged Steak) 
Burgers (4x ¼lb) £ 10/pk 
Sausages (~1lb) TBC £ 10/pk 
MIX AND MATCH ANY 4 BBQ £ 30



B O W L E S ‧ B U R D E R O P ‧ B E E F

B U T C H E R ’ S  R E S E R V E

1 0 0  D A Y S  ·  1 ° C  ·  8 0 %  H U M I D I T Y

B O W L E S  B U R D E R O P  B E E F  B U T C H E R ’ S  R E S E R V E  R A N G E  
I S  T H E  P I N N A C L E  O F  W H A T  W E  D O :  W H O L E  
P E D I G R E E  D E X T E R  J O I N T S ,  A G E D  O N  T H E  B O N E  
F O R  1 0 0  D A Y S  I N  O U R  H I M A L A Y A N - S A L T  D R Y - A G E I N G  
C A B I N E T  H E R E  A T  B U R D E R O P  B U T C H E R Y .  H E L D  
S T E A D Y  A T  1 ° C  A N D  8 0 %  H U M I D I T Y ,  W I T H  
C O N T I N U O U S  A I R F L O W  A N D  U V  S A N I T I S A T I O N ,  T H E  
E N V I R O N M E N T  N E V E R  W A V E R S .  O V E R  T H O S E  H U N D R E D  
D A Y S  T H E  D E X T E R  F A T  C A P  P R O T E C T S  T H E  M E A T  A S  
M O I S T U R E  S L O W L Y  E V A P O R A T E S ,  C O N C E N T R A T I N G  
F L A V O U R  A N D  S O F T E N I N G  T H E  T E X T U R E  I N T O  
S O M E T H I N G  D E E P E R ,  R I C H E R ,  A N D  U N M I S T A K A B L Y  
S P E C I A L .  T H I S  I S  B E E F  W I T H  P A T I E N C E  B E H I N D  I T .  
B E E F  W I T H  I N T E N T .  B E E F  F O R  P E O P L E  W H O  
G E N U I N E L Y  U N D E R S T A N D  T H E  D I F F E R E N C E .

W H O L E  B O N E - I N  R I B £ 8 0 / K G

W H O L E  S I R L O I N £ 7 0 / K G

W H O L E  R U M P £ 5 0 / K G

N O  S H O R T C U T S  ‧  N O  C O M P R O M I S E S  ‧  J U S T  T I M E ,  S A L T ,  A N D  O U R  D E X T E R  C A T T L E
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