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Loin Cuts
Bnls 189A Tenderloin 18618 18628 15.0 1 2 S 189A Tenderloin
Bnls Striploin 0x1 18616 18626 29.1 1 2 S 0 X 1 Lip - 1/4" Max Trim
Bnls Ribeye Roll 18715 18725 32.7 1 2 S 112 Ribeye roll 
Bnls Eye of Ribeye 18716 18726 25.2 1 2 S Cleaned eye muscle of the Ribeye, 1" lip
Bnls Cap of Ribeye 18718 18728 18.6 2 2 S Outer decle cap of a ribeye roll trimmed clean.
Bnls Top Sirloin 184 18610 18620 32.1 1 2 S 184 Spec - 1/2" Trim
Bnls Top Sirloin Cap Off 18611 18621 36.8 1 4 S 1/4" Trim, Mouse muscle off
Bnls Top Sirloin (Culotte) 18227 27.6 1 8 S 1/2" Trim

Round  Cuts
Ball Tip 18326 35.0 185B
Bnls Inside Round 18916 18926 52.0 1 2 L Cap On - 1/2" Trim - Dry Surface trimmed off
Bnls Eye Round 18428 50.0 1 8 L 1/2" Trim
Bottom Round (Flats) 19020 60.0 1 4 L 1/2" Trim

Chuck/Shoulder Cuts
Bnls Clod (Teres Major) 18825 16.8 10 2 XS Tenderloin of the shoulder clod
Bnls Flat Iron 18811 18821 24.8 2 2 S 1/4 " Trim
Bnls 120 Brisket 18224 27.0 1 2 S 120 Brisket 1/2" trim
Bnls Chuck Tail Flap 18426 19.0 1 8 S
Cross Rib 18820 62.0
Bnls Chuck Roll 18813 18823 28.0 1 1 S 116A 4 inch lip
Bnls Chuck Eye Roll 18427 40.0 1 2 S 116D
Bnls Chuck Eye Log 18210 18220 35.0 1 4 S 116D, neck end removed at 5th vertebrea
Bnls Zabuton Kalbi 18814 18824 31.6 1 4 S 116E Center Cut

Thin Meats/Miscellaneous 
Bnls Chuck Short Rib 18319 18329 24.8 2 4 S Triangular shape, 4 Bone width
Bnls Rib Short Rib 18318 18328 29.0 2 4 S Square shape, 3 Bone width
Bnls Flank Steak 18229 36.0 2 8 S Rough Trim
Bnls Loin (Flap Meat) 18320 35.7 1 8 S Rough Trim
Bnls Bottom Sirloin Tri-Tip 18323 30.0 2 6 S Full Tri tip Peeled
Bnls Outside Skirt 18225 24.8 2 4 XS Block cut, membrane on, 1 on 1 
Bnls Inside Skirt 18223 38.4 6 2 L Peeled
Bnls Short Plate (Kalbi Eye) 18723 30.0 2 3 S Center of a trimmed Short Plate
Bnls Hanging Tender 18322 16.8 2 4 XS Peeled
Bnls Rib Finger Meat 18325 40.0 10 4 S 10 Pound bags

Offal items
Tongue #1 18422 22.5 1 8 S Trimmed 
Oxtail 18421 34.0 1 8 S 3 Tip bones removed, half cut
Cheek Meat 18420 42.0 5 4 XS 75 % Lean Frozen

Subject to Availability.  Terms and Conditions may apply.  Specifications subject to change without notice.
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