
M A I N  C O U R S E S

North Atlantic Cod 22 
with peanuts & herbs, spring onion, shallots, edamame, basil, fregola

Fish & Chips 18
 crunchy cod with mushy peas, dill & gherkin sour mayo, potato fries, charred lemon

Pan Roasted Rump of Lamb 26 (gf)
Applewood cheese mash, kale, baby carrot, Port wine sauce

Lemon Grass & Chilli Loch Duart Salmon 24 (gf)
mangetout, charred corn, cauliflower, bean sprouts

Chicken Escalope 22
roasted potato, red onion & pepper salad, cherry molasses balsamic & chimichurri

Wild Mushroom Risotto 19 (gf)
carnaroli rice, Chardonnay, wild mushrooms, parmesan

12 Hours Feather Blade of Beef 26 (gf)
maris piper mash, wilted spinach, caramelised onion pearls, pancetta, king oyster

mushroom
Spicy Scallop & King Prawn Linguine 27

fennel, smoky tomatoes, chilli, basil, garlic, coconut milk
Vegetarian Option Available 16

D O C K L A N D S  B A R  &  G R I L L

S A L A D S

Seasonal Soup of the Day 8 (vg) 
served with charred baguette 

Houmous  12 (gf)
with verbena harissa & 

Irish sheep labneh cheese,
roasted parsnips & carrot chips 

Hickory BBQ Chicken Drumstick 13
 sesame seeds & spring onion

Nachos 12 (gf)
baked tortilla crisps with cheese, jalapeno & sweet

peppers, sour cream & guacamole
add smoked chicken or chorizo - 2

Tiger Prawns 14 (gf)
tomato & garlic sauce with charred baguette

Panko Halloumi Chips 12
chimichuri yogurt  

Roast Beef Rollups 14 (gf)
with horseradish, rocket, pickled shimeji 

mushrooms, parmesan

Smoked Salmon 18 (gf) 
young leaf, soft boiled egg, puffed capers, avocado,

salmon pearls, shallot & chive French dressing,
Berkswell cheese shavings 

 Soy, Ginger & Honey Brined Chicken 18
soft noodle, spring onion, boiled egg, edamame, chilli,

radish, shitake mushroom
Thai Grilled Steak & Jasmine Rice 20

marinated bavette steak, coriander, mint, carrot, lime,
lemongrass, shallot, red chilli

The Ultimate Cheeseburger 18
grass fed beef burger, smoked Applewood cheddar, peppered bacon,

fermented ketchup, pickles, beef tomato, butter lettuce, brioche, skin on fries
Grilled Herbed Chicken & Mozzarella 15

olive oil & garlic toasted ciabatta, wild rucola, marinara sauce, balsamic
Pastrami Cuban 15

ciabatta, pickles, chilli coriander carrot & cabbage slaw, Gruyere cheese,
thousand island

Hummus & Herb Roasted Vegetable 15 (vg) 
peppers, red onion, aubergine, cucumber, crunchy Chinese leaf & wasabi,

avocado pesto, vegan brioche bun

Ribeye 8oz 26
Sirloin 8oz 27
Fillet 8oz 33

Chimichurri Pork Chop 25

all served with skin on fries, dressed peashoots 
and sauce of your choice

green Peppercorn, mushroom (gf), mustard (gf)
or blue cheese (gf)

S T A R T E R S

S A N D W I C H E S

F R O M  T H E  G R I L L

Green Beans 6 (gf) 
finished with fig oil, sea salt flakes, fresh black

pepper & almonds
Stem Broccoli 6 (gf)
with garlic & shallot

Roasted Sweet Potato Wedges 7 (gf)
with chimichurri & parmesan

Skin on Fries 4.50 
 add cheese 1.50

S I D E S

D E S S E R T S
Fresh Melon, Pineapple & Grape Salad 6 (gf)

honey, mint, crème fraiche
Sticky Toffee Pudding 8

with bourbon vanilla ice cream
Tart Tatin 8 

with salted caramel ice cream or crème fraiche
Fudgy Flourless Brownie 7 (gf)

with clotted cream ice cream 
Churros with hazelnut & Chocolate Filling 6

chocolate sauce

P I Z Z A
House Made Oven Baked Pizza 12

add, bacon, mushroom, green pepper, fresh chili, pepperoni, onion, black
olives, cheese, smoked chicken 2 each   

Please speak to a member of our team before ordering if you have any food allergy or intolerance . Prices are inclusive of VAT and are in GBP.   There is a discretionary 12.5% service charge added to the bill

(gf) Gluten Free, (vg) Vegan



Rose Wine
175ml 250ml Bottle

Wicked Lady, Zinfandel 7.5 10 28

Corte Vigna, Pinot Grigio 8.5 11 32

White Wine

Da Luca Pinot, Grigio

175ml 250ml Bottle

Short Mile Bay, Chardonnay

Kleine Zalze, Sauvignon Blanc

El Velero, Verdejo 7 9.5 27

8.5 11.5 32

9 12 34

10 12.5 39

Champagne & Sparkling

125ml Bottle
Galanti Prosecco Extra Dry 12 46

Moet & Chandon 110

Louis Dornier et Fils Brut 60

Dom Perignon Brut 280

Krug Grand Cuvée 320

15

All prices are in GBP and inclusive of VAT. 
A discretionary service charge of 12.5% will be added to your bill. 

Please speak to a member of the team if you require our extensive spirits menu.

Draught Beer & Cider

Becks

Guinness

Goose Island IPA

Stella Artois

Corona

Magners

7

7

7.25

7

6.5

7.5

HEINEKEN 0.00

Soft Drinks

Fever Tree Ginger Ale

Fever Tree Lemonade

Juices 

Pepsi/Pepsi Max/Diet Pepsi

Freshly squeezedOrange Juice

Apple/Orange/Pineapple/Cranberry

5

4

4

4

7

Gin

Tanqueray 

25ml

Gordon`s 7

7

Bombay Sapphire

Monkey 47

7

8

Vodka

Belvedere 

25ml

Grey Goose 

Smirnoff Red Label 6

7

7

Rum

Dead Man`s Fingers

25ml

Havana Club 7y

Kraken 

Captain Morgan Original 6

7

8

7

Whisky

The Glenlivet

25ml

Monkey Shoulder

Maker`s Mark

Johnnie Walker Black 6

7

7

8

HEINEKEN 0.00

Bottled Beers & Cider

Menabrea

Meantime Lager

Hobgoblin Ale 5.2%

Budweiser                                

 Mixed Fruit/Strawberry & Lime

London Pride Bitter

Kopparberg

Becks Blue 0.00

7

7

8

7

8

6.5

6

Red Wine

El Velero, Tempranillo

Portillo, Malbec

Short Mile Bay, Shiraz

Monte Verde, Merlot

175ml 250ml Bottle

7 9.5 27

8,5 11.5 32

9 12 34

10 13.5 39

Don Jacobo, Rioja 10.5 14.5 40

D O C K L A N D S  B A R  &  G R I L L

Reserve Mirou, Picpoul de Pinet 45


