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BAR MENU

SMALL PLATES 7.95 EACH
3 FOR 19.00 OR 5 FOR 29.00

Wheeler’s Crispy Calamari
Aioli, fresh lemon

Mr White’s Scotch Egg

Colonel Mustard’s sauce

Marco Polo Glazed Pork Belly Bites
Bramle)/ apple sauce

Grilled Halloumi ( V)

Watermelon, cucumber & mint salsa

Crispy New York Buffalo Wings

Blue cheese dip, carrots, celery

Sweet Potato & Chickpea Bites (v)
Sweet chilli sauce

Brie Bites (V)

Cranberry sauce

Thai Crab Cakes

Sweet chilli sauce, coriander, lime

MAINS

The Keith Floyd Burger 15.95
BBQ glaze, melted cheddar, cured bacon,

sweet pickled cucumber, fries

The Governor’s Fish & Chips 14.95
Mushy peas, tartare sauce,fresh lemon

Minute Steak 16.95
Chimichurri sauce, piccolo tomatoes,

triple cooked chips

Penne Arrabiatta (v) 10.95

Chilli, cherry tomatoes, fresh basil,

extra virgin olive oil

Superfood Salad with Pomegranate Dressing (ve) 9.50
Cos lettuce, cucumber, red pepper, tomatoes,
carrots, pomegranate

Add:

Chicken Breast 3.00
Garlic Tiger Prawns 4.00
Salmon Fillet 4.00
Seabass 5.00
Grilled Halloumi (v) 3.00

A discretionary 10% service charge will be added to your bill. All weights are
uncooked. All prices include VAT at the current rate. All our food is prepared in
a kitchen where cross contamination may occur and our menu descriptions do
not include all ingredients. Full allergen information is available upon request.
If you have a question, food allergy or intolerance, please let us know before
placing your order. (v) suitable for vegetarians. (ve) suitable for vegans. *Some
of our dishes contain alcohol - please ask a team member for further details



SHARING PLATTERS

The Land Platter 15.95
BBQ glazed pork ribs, spicy chicken wings, scotch egg,
piccalilli, red cabbage & BBQ sauce

The Sea Platter 12.95
Fish cake, whitebait, squid, sweet chilli sauce,
tartare sauce & lemon

The Vegetarian Platter (v) 14.95
Breaded brie, spring rolls, hummus,

tzatziki & folded flatbread

Baked Camembert 11.95
Baguette, picco]o tomato, extra virgin olive oil &
vintage balsamico

SANDWICHES

Served on extra thick homemade white or brown bloomer bread or

gluten free bread with a choice of side salad or fries

Severn & Wye Smoked Salmon 9.95
Cream cheese & dill
Club Sandwich 10.95

Chicken breast, streaky bacon, beef tomato,
cucumber, egg, mayo, lettuce

Wheeler’s Fish Finger Sandwich 9.50
Tartare sauce

Roasted red Pepper & Hummus (Ve) 7.95
Pesto

Southern Fried Breaded Chicken 8.95

Lemon mayo &gem lettuce

Alex James’ Favourite Cheddar 7.95
& Branston Pickle (v)

SIDES
Pommes Frites 3.50
Triple Cooked Chips 3.50
Onion Rings 3.50
Green Salad with Truffle Dressing 3.50
DESSERTS
Trio of Mini Desserts 11.50

Mini brownie pieces, mini New York cheesecake,
mini Eton mess, honeycomb caramel ripple,
raspberry coulis

Sticky Toffee Pudding 6.45
Butterscotch sauce, vanilla ice cream

Knickerbocker Glory 7.95
Raspberry & vanilla ice cream, mint,

Chantilly cream

Baked Vanilla Cheesecake 7.95

Fresh strawberries, strawberry puree



COCKTAILS

Enjoy 2 cocktails for £14 7Y

Available all day Monday — Sunday
(excluding Saturdays 5pm onwards)

FRUITY

Black Forest Spritz
A summery Spritz for the berry lovers out there

Pornstar Martini
Like it’s cousin, the Espresso Martini, another
London concoction taking the world by storm

Orange Basil Smash YY
A flavoursome and refreshing summer cooler

Rhubarb & Mint Spritz 7Y
It does what it says on the tin. A lovely rhubarb
Spritz with a touch Qfmintyﬁeshness

Strawberry Daiquiri 7Y
A mixture of Cuban rum, lime, sugar.
Named after the local beach where it was created

Peach / Strawberry Bellini
This modern classic delivers a magical combination of
prosecco and either peach or strawberry puree

CLASSICWITH ATWIST

Love Island Ice Tea YY
Twist on a classic. You'll be surprised! Vodka,
coconut schnapps, bubblegum syrup, pink gin

Lady Grey Martini

Inspired by Audrey Saunders’ Earl Grey Mar-Tea-ni,
quintessentially English Lady Grey infused Sipsmith London
Dry gin. Fresh lemon juice and a touch of sugar syrup.

Lemon Drizzle Mojito
The Lemon Drizzle Mojito is a peg%ct marriage
between lemon and mint. Lemon, lime & mint

churned lovingly together

Havana Club Rum Old Fashioned
The ultimate Rum Old-Fashioned made with
Havana Club 7

Lemon Drizzle
Born in London, this modern classic mingles Sipsmith
London Dry gin with Sipsmith Sloe gin andfresh

zesty lemon served short.

13.50

13.50

10.95

10.95

11.95

11.95

11.50

11.95

13.50

12.95

13.50

REFRESHING

Brazilian
A light floral prosecco cocktail with a Mexican touch

Cotton Candy Berry Sour YY
Gin, sweet, sour & pink. What’s not to like?
Pink gin, lemon juice, egg white

Cuban Cup No.4

Rum version Lyra popular summer style rgpreshin(q drink

13.50

10.95

11.50

Choose 2 of the same selected cocktails for £14 denoted with Y Y



Cosmopolitan 7Y
A contemporary classic that became popular on

the West Coast of America in the 1980’s

Mojito YY
Invoke the sensual rumba rhythms of a Cuban
beach party with this legendary cocktail

Honeysuckle
A very refreshing whiskey cocktail for the sweet tooth

DARK & SERIOUS

Negroni
Takes its name from Count Camillo Negroni

who drank in Café Casoni, Florence

Espresso Martini
The ultimate sophisticated pick-me-up, finished with

a ]UXUFiOUS Cream)/foam

Woodford Old Fashioned
The quintessential sipping cocktail. Smooth Woodford
Reserve bourbon, a swirl of aromatic bitters,

a hint qfsugar & a twist oforan(ge

PREMIUM GIN BASED

Charlie Chaplin YY

This is a remake of a forgotten classic cocktail,
which was invented in New York’s Waldorf Astoria
Hotel in 1920. Sipsmith Sloe fused with apricot
]iqueur &fresh ]imejuice served short.

Lady In Red

Sipsmith London Dry & Sloe gin,ﬁesh lemon juice
and raspberry syrup add a touch of blush to a
classic White Lady served short.

Pink Fizz

Make it an occasion to remember with Pink Fizz.
Sipsmith Lemon Drizzle gin coupled with vibrant
pink grapefruit juice finished off with crisp prosecco.

Chocolate Orange Espresso Martini YY

Created in 1993 by legendary bartender Dick Bradsell
at Damien Hirst’s Pharmacy bar, Sipsmith Orange &
Cacao gin fused with fresh espresso, coffee liqueur &
a touch of sugar. “The thinking mans Red Bull”

MOCKTAILS

Botanical Spritz
The non-alcoholic zesty version of an all-time favourite

Purple Bomb
Long and fizzy, a fruity and floral alternative to
your traditional gin highball.

Strawberry & Raspberry Bee’s Knees
Lemon juice, bone)/ syrup, Franklin & Sons
strawberry & raspberry

Not-So-Cosmo
A non-alcoholic version gfthe classic Cosmo.
Served with fresh orange, lemon & lime juice

with a splash of cranberry.

12.95

11.95

10.95

11.95

10.95

13.95

12.50

11.95

13.50

13.50

6.95

6.95

6.95

6.95



CHAMPAGNE

The structure and complexity of Champagne makes it an ideal wine
to pair with a range of dishes. For lighter styles of food pair with
our NV and blanc de blancs selection, for richer options opt for
Vintage or prestige cuvee Cbampagne.

Veuve Clicquot Yellow Label Brut NV
Rich and dry with great depth.
?125ml 13.95 | Bottle 79.00 | Magnum 160.00 | Jeroboam 395.00

Veuve Clicquot Brut Rose
Dried red fruits and biscuits.
?125ml 16.25 | Bottle 92.00 | Magnum 180.00

Veuve Cliquot Rich
Bottle £95.00

Veuve Cliquot Rich Rose
Bottle £99.00

Veuve Clicquot Vintage Reserve
Ripe berries and toasty biscuits.
Bottle 125.00

Veuve Cliquot La Grande Dame
Bottle £195.00

Ruinart Blanc de Blancs

White-fruit flavours with fresh cream and brioche.
Bottle 120.00

Ruinart ‘R’ de Ruinart
Bottle £99.00

Ruinart Rosé
Bottle £110.00

Dom Pérignon Brut
Dry, complex, classic luxury.
Bottle 210.00

Krug Grande Cuvée Brut
Magnificent, opulent and unique.
Bottle 265.00

PROSECCO AND
SPARKLING WINE

Perfect as an aperitif, celebratory drink or to pair
with a range Qfdishes including cured meats,
mushrooms and creamy sauces.

Bolla Prosecco, Extra Dry, Italy
Green apple, pear with a hint of honeysuckle.
?125ml 7.95 | Bottle 44.00

Bottega Gold Prosecco Brut, Veneto, Italy
Williams pear, acacia flowers and lily.
Bottle 49.95 | Magnum 96.00

Bottega Rose Gold Spumante, Italy
Mixed red berries alongside floral
and white fruit aromas.

Bottle 49.95 | Magnum 99.00

® BY THE GLASS | 125m! available on request



WHITE WINES

= DRY, DELICATE WHITE WINES =

Ideally suited to partner lighter flavours in food.

Salads, seafood and Mediterranean dishes.

Da Luca Pinot Grigio, Terre Siciliane, Italy
?175ml 6.95 | $250ml 9.75 | Bottle 27.95

Gavi, Ca’ Bianca, Piemonte, Italy
?175ml 8.25 | $250ml 11.25 | Bottle 31.95

Chablis, Cellier de la Sabliere, Louis Jadot, France
Bottle 48.95

ZESTY, AROMATIC WHITE WINES

I%ndc{full)% racy, these wines are great with poultry,
seafood and pork. Brilliant with spicy or herby sauces.

Valdubon Verdejo Rueda, Spain
?175ml 7.95 | $250ml 10.95 | Bottle 48.95

Sauvignon Blanc, Waipara Hills, New Zealand
$ 175ml8.50 | #250ml 11.50 | Bottle 32.95

Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand
?175ml 15.95 | $250ml 22.95 | Bottle 67.95

St Hallett Riesling, Eden Valley, Australia
Bottle 40.95

Sancerre, Les Collinettes, Joseph Mellot, France
Bottle 49.95

RIPE, FRUIT DRIVEN WHITE WINES

With more body and weight qf:ﬂavour, these work well with

poultry, pork, creamy sauces and stronger flavoured fish.

Alma Mora Chardonnay, San Juan, Argentina
?175ml 6.95 | $250ml 9.75 | Bottle 27.95

Leefield Station Pinot Gris, New Zealand
?175ml 7.95 | $250ml 10.95 | Bottle 30.95

CHOSEN BY

MARCO PIERRE WHITE

Jean-Luc Colombo Marco Pierre White Blanc, France
Made from a delicious blend of Viognier and Vermentino,
cracking with seafood or on its own.

?175ml 8.75 | $250ml 11.95 | Bottle 33.95

Picpoul de Pinet, Les Girelles, Jean-Luc Colombo, France
Bottle 33.95

Leiras, Albarifo Rias Baixas, Spain
Bottle 36.95

Gewtirztraminer, Nederburg The Beautiful Lady,
South Africa Bottle 41.95

® BY THE GLASS | 125m! available on request




OAKY, NUTTY WHITE WINES

With bold, rich flavours, these fuller bodied white wines need creamy sauces,

meatierﬁsh, pou]tr)f and pork to bring out their best.

Chardonnay, Wild Ferment, Errazuriz,
Casablanca Valley, Chile
Bottle 38.95

Kleine Zalze Vineyard Selection Chenin Blanc,
Stellenbosch, South Africa
Bottle 27.95

Rioja Blanco, Contino, Spain
Bottle 58.95

Meursault, Louis Jadot, France
Bottle 78.95

ROSE WINES

Pair these wines with lighter food flavours.

Our wine from Jean-Luc Colombo is amazing with seafood and salads.

White Zinfandel, Wicked Lady, California, USA
?175ml 6.95 | #250ml 9.75 | Bottle 27.95

MARCO PIERRE WHITE

Jean-Luc Colombo Marco Pierre White Rosé, France
Light, dry and subtle rosé, perfect with
fresh food flavours of the Mediterranean.

?175ml 8.75 | $250ml 11.95 | Bottle 33.95

Pinot Grigio Rose delle Venezie, Parini, Italy
Bottle 26.95

Cotes de Provence Rosé Classic, Mirabeau, France
Bottle 37.95

Cotes de Provence Rosé Pure, Mirabeau, France
Bottle 37.00 | Magnum 68.00

MARCO PIERRE WHITE

CHOSEN BY MARCO

These wines, made by “The winemaking
wizard of the Rhone’, Jean-Luc Colombo,
are personally selected by Marco Pierre White
for their quality and flavours.

9 BY THE GLASS | 125m!l available on request




RED WINES

FULLER BODIED, SPICY,
PEPPERY RED WINES

Bolder food‘ ﬂavours work best. Lamb, steak, burgers.
Turns up the heat with spicy sauces.

Chateau Labrande, Malbec, Cahors, France
?175ml 8.25 | $250ml 11.25 | Bottle 31.95

MARCO PIERRE WHITE

Jean-Luc Colombo Marco Pierre White Rouge, France
Rich and generous Syrah (Shiraz) No oak, just lush, spicy fruit.
?175ml 8.75 | $250ml 11.95 | Bottle 33.95

Malbec, Salentein Barrel Selection, Valle de Uco,
Mendoza, Argentina
?175ml 10.25 | $250ml 14.50 | Bottle 41.95

Feudi Salentini 125 Primitivo del Salento, Italy
Bottle 29.95

Merlot e Corniva, Veneto, Passori Rosso, Italy
Bottle 32.95

Shiraz, Faith, St. Hallett, Barossa Valley, Australia
Bottle 38.95

Mary Le Bow Cabernet Sauvignon-Shiraz-Petit
Verdot, Western Cape, South Africa
Bottle 54.95

FULL BODIED, OAK AGED, _____
CONCENTRATED RED WINES

Intensely flavoured red wines are a match for strongly

favoured lamb, beef and game. Avoid delicate seafood.

Pinot Noir, Cloudy Bay, Marlborough, New Zealand
? 175ml 18.50 | #250ml 25.95 | Bottle 74.95

Cabernet Sauvignon, Drifting, Lodi, USA
Bottle 30.95

Casa Rojo Maquinon Priorat, Spain
Bottle 46.95

Rioja Reserva, Vina Real, Spain
Bottle 48.95

Amarone della Valpolicella Classico, Bolla, Italy
Bottle 65.95

Malbec, Salentein Primus, Valle de Uco,
Mendoza, Argentina
Bottle 80.95

® BY THE GLASS | 125m! available on request




LIGHT BODIED, EASY GOING

Very versatile with food. Salmon, pork and poultry are complemented admirably.

Pinot Noir, Elevé, France
?175ml 6.95 | $250ml 9.75 | Bottle 27.95

Valpolicella Classico, Bolla, Italy
Bottle 32.95

Brouilly Domaine Balloquet, Louis Jadot, France
Bottle 42.95

MEDIUM BODIED,
FRUIT LED RED WINES

Great partners for fuller flavoured pork and poultry with rich, dark sauces.

Also good with most red meat.

Berri Estates Merlot, Australia
?175ml 6.74 | $250ml 9.50 | Bottle 26.95

Cabernet Sauvignon, Nederburg, The Manor,
Western Cape, South Africa
Bottle 28.95

Rioja, Crianza, Don Jacobo, Spain
?175ml 8.25 | $250ml 11.25 | Bottle 31.95

Garnacha Old Vine, Pablo, Calatayud, Spain
Bottle 29.95

Cotes de Bourg, Les Hipsters Barbe, France
Bottle 36.95

Musar Jeune, Bekaa Valley, Labanon
Bottle 42.95

Bordeaux Supérieur, Moulin d’Issan, France
Bottle 51.95

PORT & DESSERT WINES

Late Harvest, Sauvignon Blanc,
Errazuriz, Casablanca Valley, Chile
?50ml 3.95 |37.5cl Bottle 24.95

Graham’s Late Bottled Vintage Port, Portugal
Bottle 47.95

Graham’s 10 year old Tawny Port, Portugal
Bottle 57.95

Chateau du Seuil Organic, Cerons, France
50cl Bottle 39.95

Graham’s Quinta dos Malvedos Vintage Port, Portugal
Half Bottle 49.95

® BY THE GLASS | 125m! available on request



LAGERS, BEERS
AND CIDERS

DRAUGHT
Estrella Damm Pint  5.50
Camden Hells Lager Pint  5.95
Camden Town Pale Ale Pint  5.95
BOTTLE
Estrella Damm 330ml  4.95
Peroni Nastro Azzuro 330ml 4.95
MPW The Governor Beer 500ml 5.45
The Governor Great British Lager, NRB 330ml  5.45
Wadworth 6X Gold Gluten free 500ml  5.45
Budweiser 330ml 4.95
Corona 330ml  4.95
Goose Island 312 355ml  5.45
Modelo Especial 355ml  5.55
Magners Original 568ml  5.50
Magners Dark Fruits 500ml  5.50
Orchard Pig Reveller 500ml 5.60
CAN
Budweiser Prohibition Brew Non-Alcoholic ~ 330ml 3.95
Goose Island Midway Session, IPA 330ml  5.45
Guinness Surger 520ml 5.50

— SPIRITS BY THE BOTTLE —

Includes your choice of mixers below:

2 jugs of Coke, Diet Coke or Lemonade or
8 Tonic, Light Tonic, Lemon Tonic or Ginger Ale or

8 Red Bull

70cl Bottle
Luxardo Sambuca Passione Nera 160.00
(excluding mixers)
Luxardo Sambuca dei Cesari 160.00
(excluding mixers)
Jameson 165.00
Jack Daniel’s 165.00
Hennessy VS 165.00
Disaronno Originale 165.00
Jagermeister 170.00
Belvedere 175.00
Sipsmith London Dry 180.00
Patron XO Café 180.00
(excluding mixers)
Patron Silver 180.00
(excluding mixers)
Ciroc 185.00
Hendrick’s 185.00

Grey Goose 200.00



SPIRITS

Make it a double and get your mixer for free!

VODKA
Belvedere 25ml  6.50
Grey Goose 25ml  7.50
Ciroc 25ml  7.00
Absolut 25ml  6.00
Absolut Citron 25ml 6.00
Ketel One 25ml 6.50
Absolut Elyx 25ml  6.50
Absolut Vanilla 25ml  6.50
Sipsmith Sipping Vodka 25ml  6.95
GIN
Tanqueray 25ml  6.25
Tanqueray 10 25ml  7.50
Beefeater 25ml 6.00
Beefeater 24 25ml  6.50
Gin Mare 25ml  7.50
Sipsmith London Dry 25ml  7.00
Sipsmith Sloe 25ml  7.00
Monkey 47 25ml  9.50
Plymouth 25ml  6.50
Plymouth Navy Strength 25ml  8.00
Pinkster 25ml  6.50
Hendrick’s 25ml  7.00
Bombay Sapphire 25ml  6.50
Star of Bombay 25ml  7.50
Boodles 25ml 6.25
Neat 25ml  7.00
Sipsmith Lemon Drizzle 25ml 6.95
Sipsmith Orange and Cacao 25ml  6.95
RUM
Lambs Navy 25ml  6.00
Havana Club 3 Yr 25ml 6.00
Havana Club 7 Yr 25ml 7.00
Havana Club 15 Yr 25ml  15.00
Sailor Jerry 25ml  6.50
TEQUILA
Olmeca Reposado 25ml  6.00
Patron Agave 25ml  7.50
Patron XO Café 25ml 7.00



SPIRITS

LIQUEURS
Archers Peach Schnapps 25ml  5.00
Tia Maria 25ml 5.00
Disaronno Originale 25ml  6.00
Jagermeister 25ml  6.50
Southern Comfort 25ml  6.00
Malibu 25ml  5.00
Luxardo Limoncello 25ml  4.00
Luxardo Sambuca dei Cesari 25ml  6.00
Luxardo Sambuca Passion Nera 25ml  6.00
Baileys 50ml 7.50
COGNAC
Martell VSOP 25ml  7.50
Hennessy Paradis 25ml  31.00
Hennessy VS 25ml 6.00
Hennessy XO 25ml  15.00
WHISKY
SPEYSIDE MALTS
Balvenie Double Wood 25ml  7.00
Glenfiddich 12 Yr 25ml  8.00
ISLAY MALTS
Isle of Jura 10 Yr 25ml  7.00
Talisker 10 Yr 25ml  7.00
Lagavulin 16 Yr 25ml 9.00
BLENDED WHISKY
Chivas Regal 12 Yr 25ml  6.00
Johnnie Walker Black 25ml  6.00
Johnnie Walker Blue 25ml  19.00
AMERICAN WHISKEY
Jack Daniel’s 6.00
Woodford Reserve 7.00
Maker’s Mark 6.50
Bulleit 6.50
IRISH
Jameson 6.00
SINGLE GRAINS
Haig Club 8.50
Haig Clubman 6.25



—— SOFTS AND MINERALS —

Coca-Cola, Diet Coke or Coke Zero 330ml  3.50

== FRANKLIN AND SONS MINERALS ==

Cloudy Apple & Yorkshire Rhubarb 275ml  3.50

with Cinnamon

Brewed Ginger Beer with 275ml 3.50
Malted Barley & a Squeeze of Lemon

Wild Strawberry & Scottish 275ml  3.50
Raspberry and Cracked Black Pepper

Sicilian Lemonade & English 275ml  3.50
Elderflower with Crushed Juniper

== FRANKLIN AND SONS MIXERS =

Original Ginger Ale 200ml  2.90
Sicilian Lemon Tonic 200ml  2.90
Natural Indian Tonic Water 200ml  2.90
Natural Light Tonic Water 200ml  2.90
Red Bull 250ml 3.50
Strathmore Sparkling or Still Water 330ml  2.90
Big Tom Spiced Tomato Juice 250ml  3.20
Cordial Dash 50p
FRUIT JUICES

Glass
Apple 2.50
Cranberry 2.50
Grapefruit 2.50
Orange 2.50
Pineapple 2.50

== DRAUGHT COLAS & LEMONADE ==

Glass
Coca-Cola 2.90
Diet Coca-Cola 2.90

Schweppes Lemonade 2.90



HOT DRINKS

COFFEES &
HOT CHOCOLATE
Regular Large
Americano 3.50 4.50
Cappuccino 3.50 4.50
Café Latte 3.50  4.50
Macchiato 3.50  4.50
Espresso 3.50
Double Espresso 4.00
Café Mocha 4.00  5.00
Hot Chocolate 3.50  4.50
Add:
Caramel, Vanilla, Gingerbread, Hazelnut Syrup 50p
TEA

Tea Pigs Everyday Brew 3.50
Tea Pigs’ gutsy signature blend is as good as
it gets - it’s ‘builders’ tea (but better!).
Tea Pigs Earl Grey Strong 3.50
This is a knockout earl grey with some real
oomph and wallop.
Tea Pigs Mao Feng Green Tea 3.50
This green tea has a delicate peachy flavour that,
unlike many green teas, won't leave a bitter
taste in your mouth.
Tea Pigs Super Fruit 3.50
A real fruity number with real berry pieces -
hibiscus, elderberries, blackcurrants
and blueberries.
Tea Pigs Peppermint Leaves 3.50
This peppermint tea is the freshest and
punchiest that you’ll ever taste.

LIQUEUR COFFEES
Italian (Disaronno) 8.50
Irish (Bushmills) 8.50
Calypso (Tia Maria) 8.50
Baileys 8.50
Cognac (Hennessy VS) 8.50
Kahlaa Coffee 8.50
Russian Coffee (Vodka) 8.50



MARCO PIERRE WHITE
STEAKHOUSE BAR & GRILL

www.mpwrestaurants.com
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