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DIGESTIF

DESSERTS

STARTERS

MAIN COURSES

Musetti

Shepherd’s Pie

Beetroot & Hen’s Egg Salad

Warm Baked Sourdough
Salted English butter 

(V) (481 kcal) 4.25

Almond Rice Pudding 

Gnocchi Pomodoro Tomato Sauce

Teapigs

Roasted Tomato Soup

Salmon Steak

Butcher’s Steak

Poached Seasonal Fruits

Croustade of Red Pepper

A Union Jack Cheese Plate by Long Clawson & Alex James Cheese (v)

@MPW_Steakhouse Marco Pierre White Steakhouse Bar & Grill 

Macaroni Cheese

Ice Creams & Sorbet (v)

Martini Olives

4.50

Redefine Beef Ragù Alla Bolognese

Ham Hock Croquettes

Buttered Leaf Spinach (v) 4.50 (218 kcal) | Koffmann Chips (ve) 4.25 (364 kcal) | Green Salad, Truffle Dressing (ve) 4.50 (58 kcal)

Koffmann Fries (ve) 4.25 (444 kcal) | Crispy Onion Rings (ve) 4.25 (359 kcal) | Buttered Garden Peas (v) 3.95 (171 kcal)

A selection of coffees from

Candied walnuts, merlot dressing. (V)
(292 kcal) (ve available) 

Vanilla poached apricots 
(VE) (471 kcal)

Creamed potato, garden peas 
(577 kcal)

Vine cherry tomatoes, basil (VE) (473 kcal)

Basil, croutons. (VE) 
(355 kcal)

A selection of teas from

(Additional charges apply)

In Sparkling Wine (VE) (329 kcal) 
Speak to your server for today’s flavour

Crushed buttered charlotte potatoes, sauce tartare
(874 kcal)

Cherry vine tomatoes, peppercorn sauce, Koffmann 
chips (714 kcal)

Upgrade to a 28-day aged 8oz Sirloin 6.00 (892 kcal)

Anchovies, capers, tomato dressing 
(324 kcal)

Rutland Red, White Stilton, Blue Stilton, Vintage Mature Cheddar, Fig chutney, Peter’s Yard biscuits (333kcal) 
Winners of supreme champions of the international cheese awards

Potato gnocchi, basil (VE) (555 kcal)

Colonel Mustard sauce 
(837 kcal)

Speak to your server for today’s flavours 
(272 kcal)

Italian hard cheese, crispy breadcrumbs (V)
(1,096 kcal)

Fresh lemon, extra virgin olive oil 
(VE) (221 kcal) 

Two-Courses 15.00 / Three-Courses 20.00

RESTAURANT WEEK MENU

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink.
Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. 

All weights are uncooked. A discretionary service charge of 10% will be added. All prices include VAT at the current rate.
Adults need around 2000 kcal a day. (V) does not contain meat. (VE) does not contain any animal products.

Why not add a digestif to your meal 




