
D I N E  I N  W I T H  U S

Monday – Thursday, 5.30pm – 9.30pm

E N J O Y  T W O  P U B  C L A S S I C S  &  

A  B O T T L E  O F  S O M M E L I E R  S E L E C T I O N  W I N E

£ 3 0  

The Classics

10oz crisp battered haddock and chips, triple cooked beef fat chips, braised marrow fat 

peas, homemade tartare sauce (*gf)

Chicken and ham pie, hand pressed beef dripping pastry, buttered mash, smoked beef 

fat roasted carrots

Signature chicken Caesar salad, fresh Romaine, charred asparagus spears, smoked 

anchovy and rosemary crumb, Parmesan and truffle dressing (*gf)

Grosvenor house burgers, served in a toasted brioche bun, Romaine lettuce, crispy 

onions and skin on fries upgrade to triple cooked chunky chips 1.00

Dry aged steak burger, Gruyère cheese, signature house sauce (*gf) 

Plant based mushroom burger, smoked vegan cheese (ve)

Bottle of Macabeo, Finca Valero, Spain

Bottle of Tempranillo, Finca Valero, Spain

Cornish Orchards Cider  |  Grolsch |  Local Real Ale 

Non-alcoholic Elderflower Spritz

Star anise and beef fat roasted carrots, lovage pesto (gf) 3.5

Beef dripping skin-on-fries, rosemary and thyme sea salt (**) (gf) 3.75

Triple cooked chips, rosemary and thyme sea salt (**) (gf) 4.5

Add Perfect Sides

(V) = Vegetarian      (VE) = Vegan    (GF) = Gluten Free      
(*GF) = Can be adapted to Gluten Free on request             (**) = Can be adapted to Vegan on request

Please inform us if you have any dietary or allergen requirements. An optional 12.5% service charge will be added to your bill.
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