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112—116 Tooley Street , SE1 2TH

flatironsteak.co.uk • @flatironsteak

ALLERGENS 
Please ask about allergies & dietary requirements.

THE FLAT IRON HERD
Our meat is sourced from carefully selected  

farms and butchers including our own herd. The Flat Iron  
herd is based near Thirsk in North Yorkshire and

cared for by third generation beef farmer Charles Ashbridge.

SERVICE CHARGE
A 12.5% discretionary service charge will be added to your bill.  

100% of all cash & card tips go to our amazing staf f.

MACMILLAN CANCER SUPPORT
Donate an optional 10p per steak and Flat Iron  
will match your donation with a further 30p.

 

SOUVENIR ALERT
We’ve worked really hard to bring you remarkable steak for a  

great price. Please help us to keep this possible by leaving hip f lasks  
and cleavers on the table, which are available to buy for £10 each.

WINES
175 / 500 / 750ml

— RED — 

Juicy Chilean Merlot
4.0 (125ml)

5.0 / 14.0 / 21.0

Brambley French Malbec
5.5 / 16.0 / 24.0

Black Cherry 
Italian Negroamaro

6.5 / 18.0 / 27.0

Mellow Rioja Tempranillo
8.5 / 24.0 / 36.0

Spicy, Plummy
 Chateauneuf-du-Pape 

49.0 — bottle

— ROSE —

Pale, French,  
Whispering Angel

8.0 / 22.0 / 33.0 

— WHITE —

Fresh Spanish  
Macabeo

3.5 (125ml)

4.5 / 12.0 / 18.0

Lively French  
Columbard

5.0 / 14.0 / 21.0

Gooseberry Kiwi
Sauvignon Blanc
5.5 / 16.0 / 24.0

— FIZZ — 

Appley  
French Bubbles
8.0 / 16.0 / 24.0

Rich Grower  
Champagne

38.0 — bottle

COCKTAILS
— 7.0 —

Strawberry & Basil Collins
Vodka, basil, lemon, strawberry, soda

Sloe & Strawberry Bellini
Sloe gin, strawberry topped, sparkling wine

Golborne G&T
Pomegranate, rose, tonic

Blood Orange Old Fashioned
Bourbon, smoked demerara syrup, blood orange oil

Makrut Lime Caipirinha
Makrut leaf cachaca, lime, demerara sugar

SAUCES
Bearnaise / Peppercorn / Fred’s Sauce — 1.0 ea.

Wild Mushroom — 1.5

SIDES
Dripping Chips Batch #128  

— 3.5 —  

Creamed Spinach — 3.0

*Roast Aubergine — 4.5
Tomato, basil, parmesan

*Also served as main

Sophie’s Salad — 3.5
Blue cheese, candied pecans,  

lemon dressing

Today’s  
Market Greens  

— 3.0 —  

SPECIAL BEEF 
300 Day Barley Finished 

Angus Bavette
— 16.0 —

STEAK
THE FLAT IRON STEAK

SERVED W/ HOUSE LEAF SALAD
— 11.0 — 

DESSERT
Baked Alaska 

 — 4.5—

SOFTS
— 3.0 —

BOTTLES 

Ginger Beer / Rose Lemonade

HOUSE FIZZES
Strawberry & Basil / Passionfruit & Vanilla / Lime & Mint

NEGRONI FOUNTAIN
Campari, gin, vermouth, citrus

— 9.5 —

BEER
Draught, all  pint

Flat Iron Lager  
(4.0%) — 3.9

Crate Pale  
(4.5%) — 3.9

Pressure Drop  
Pale Fire IPA  
(4.8%) — 4.3

Pressure Drop  
Wu Gang Chops the Tree  

Wheat Beer  
(3.8%) — 4.2

— CIDER —

Polgoon Cornish Craft 
(5%), bottle — 4.5
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30X20MM STEEL PERIMETER
FRAME POWDER COATED RAL:
9004 SIGNAL BLACK

BESPOKE LED EXTERNAL LIGHT
TO ILLUMINATE SIGNAGE. NOTE:
LIGHTING WITHIN SIGNAGE TO
BE 2500K OR WARMER

BLACK SIGNWRITTEN LETTERS

POWER CABLE TO RUN
WITHIN BRACKET &
TRANSFORMER HOUSED
INTERNALLY WITHIN
RESTAURANT

IVORY 133 PERSPEX ACRYLIC

50 10 10 50

20
50

25
0

30

135

20 43 20 LED ILLUMINATION SET WITH
MILD STEEL CHANNEL, TO BE
2500K OR WARMER

20MM SHS FRAME IN
BURNISHED FINISH

10MM MILD STEEL PINS

20MM SHS FRAME IN
BURNISHED FINISH

30 X 35MM MILD STEEL
FORMED LETTERS. TO
RECEIVE RAL 9001 CREAM
POWDERCOAT FINISH

PROPOSED NEW SECTION OF SHOPFRONT - 200 DEANSGATE051:20 @ A1

BESPOKE CAST COW
BONE HANDLE

GLAZING MANIFESTATION TO BE
SIGN-WRITTEN ON THE INSIDE
FACE OF GLAZING.

EXISTING PROJECTING SIGN TO BE REMOVED, NEW PROJECTING SIGN TO UTILISE EXISTING FIXING HOLES
AND CABLE ROUTES. 30mm DEEP SIGN, WITH SIGNWRITTEN LETTERS ONTO PANEL FACES IN BLACK.
SURROUNDS OF PROJECTING SIGN IN STAINLESS STEEL IN BLACK POWDERCOAT RAL 9004. FRONT FACES OF
PROJECTING SIGN IN IVORY 133 PERSPEX ACRYLIC, EXTERNALLY ILLUMINATED WITH 2500K OR WARMER
TROUGH LIGHTS. SIGN SUPPORTED ON STAINLESS STEEL BRACKET BACK TO WALL, FINISHED IN BLACK
LACQUER. SEE ENLARGED DETAIL

PROPOSED GROUND FLOOR GA001:100 @ A1
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EXISTING TRAFFIC
SIGNAL CABINET

TRAFFIC SIGNALS

TRAFFIC SIGNALS

PROPOSED ELEVATION B - 200 DEANSGATE - AWNINGS CLOSED02 1:100 @ A1

INTERNAL NEAUTRAL LINEN LOW LEVEL CAFE CURTAIN WITH FLAT IRON EMBROIDERED LOGO FIXED ON
ANTIQUE BRASS RAILS.

PROPOSED ELEVATION A - 11 QUAY STREET - AWNINGS CLOSED01 1:100 @ A1

EXISTING GRANITE STALL RISER TO BE RETAINED

EXISTING SOLID HIGH LEVEL FASCIA PANELS TO BE REMOVED AND REPLACED WITH FULLY GLAZED
SECTION.

EXISTING ALUMINIUM SHOPFRONT TO BE RETAINED AND MADE GOOD WHERE REQUIRED AND
RECEIVE NEW PAINT FINISH. SPEC: OBSIDIAN GREEN BY LITTLE GREENE.
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PROPOSED ELEVATION A - 11 QUAY STREET - AWNINGS OPEN03 1:100 @ A1
PROPOSED ELEVATION B - 200 DEANSGATE - AWNINGS OPEN041:100 @ A1
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20MM GRANITE STALL RISER TO
MATCH EXISTING

150MM BRONZE FINISH BRASS
KICKPLATE
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0404 0404
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TIMBER AWNING ROLLER BOX
PAINTED GREEN TO MATCH
SHOPFRONT. SCREW FIXED TO
GLAZING

FRONT METAL SHOW BRACKET,
BLACK FINISH SCREW MOUNTED
TO EXISTING WINDOW FRAMES

METAL ARM IN BLACK FINISH

MENU BOX BEHIND GLAZING
WITHIN UNIT, SUPPORTED ON
2NO. 30MM SHS BURNISHED MILD
STEEL LEGS. FIXED TO NEW
SHOPFRONT

SECTION THRU' NEW SECTION OF SHOPFRONT061:20 @ A1

NEW SECTION OF
TIMBER SHOPFRONT

MENU BOX BEHIND GLAZING
WITHIN UNIT

07

GREEN AWNING FABRIC WITH
80MM 'FLAT IRON' BRANDING IN
CREAM

PROJECTING SIGN - FRONT ELEVATION
1:10 @ A1

PROJECTING SIGN -PLAN
1:10 @ A1

PROJECTING SIGN - GABLE
1:10 @ A1

07 NEW 250MM HIGH EXTERNALLY ILLUMINATED SIGNAGE, SIGNAGE TO SIT WITHIN UNIT
BEHIND NEW GLAZING LINE. REFER TO DETAIL.

NEW AWNINGS AND AWNING BOXES, WITH 80MM HIGH 'FLAT IRON' BRANDING IN RAL 9001
CREAM. AWNING STYLE TO MATCH ADJACENT MANAHATTA INSTALLED AWNINGS

08 NEW HARDWOOD FRAME, DOUBLE GLAZED SECTION OF SHOPFRONT. ALL FRAME SIZES AND
TRANSOM HIEGHT TO LINE THROUGH WITH EXISTING SHOPFRONT. ALL HARDWOOD TO
RECEIVE FULL GLOSS PAINT FINISH IN OBSIDIAN GREEN, LITTLE GREENE.

NOTES:

BEPSOKE CAST COW
BONE DOOR HANDLE

AWNING FABRIC COLOUR
EXTERNALLY ILLUMINATED SIGNAG
1:5 @ A1
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Additional annotation added to Quay Street elevationA 04/05/2023
Additional dimensions to signageB 06/05/2023
Revised in line with planner commentsC 04/08/2023
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