
Aubrey’s Burger 

The selected cuts of beef that we use in our award winning Aubrey’s Burger 

are from the same whole carcasses that we purchase and then mature in 

our five scientifically structured dry-ageing chambers. 

 

We only source grass fed beef from the British Isles and purchase whole       

carcasses to the highest of standards of welfare and eating quality. 

 

With full traceability back to the farm and using only the best of our              

dry-age trim, our burgers are produced in our state of the art burger             

production facility. 


