
Cote de Boeuf 400G 832kcal  49
Cote de Boeuf 400G  
WAGYU CROSS BREED 1032kcal  62
T-bone 600G 607kcal 56
Tomahawk 800G 1100kcal  92

Steak Tartare 
Confit Duck Egg Yolk, Pickle Hollandaise 325kcal 19
Chicken & Liver Terrine 
Quail’s Egg, Remoulade 572kcal  14
Roasted Lobster Half 
Herby Crayfish Salad, Thermidor Mash 288kcal  24 
Chilli Fried Squid
Squid Ink Mayonnaise 268kcal 13

Sea Bream Ceviche 
Broccoli Salad, Citrus, Ginger 258kcal  17
Roasted Turnip 
Sweet Potato Puree, Root Vegetable Crisps, Cepe Powder (V) 223kcal  11 
Caramelised White Onion Soup 
Smoked Cheddar Croutons  (V) 668kcal  14
King Oyster Mushroom Scallops 
Marinated Heads, Beetroot (Vegan) 73kcal  12

FOR THE STEAK LOVERS

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your final bill. Please ask your waiter for advice on allergens. Adults need around 2000 kcal a day.

Our selected premium grass fed beef from Browne’s is our local family run butcher from Twickenham. Lovingly prepared by Michael and his two sons,  
our steaks are dry aged for a minimum of 35 days for extra depth of flavour and tenderness.  Elevate your experience with the exclusive Wagyu dairy  

cow cross breed which are a cross between the famous highly marbled Japanese breed and the flavoursome Jersey dairy cows.

Halloumi Chips Rosemary and Lemon Gremolata 577kcal  8.5
Triple Cooked 507kcal  6.5
Truffle and Parmesan 763kcal  9
Bacon Jam & Cheddar Loaded Chips 833kcal  8.5
Invisible Chips 0kcal  3.5
All proceeds go to Hospitality Action, who are committed to getting the 
hospitality industry back on its feet, one portion at a time. Every penny donated 
will go directly to hospitality families in financial crisis.

Veal and ‘Chapel Down’ Red Wine 20kcal 3.50          
Green Peppercorn and Brandy 90kcal 3.50      
Spiced Béarnaise 98kcal 3.50
Bacon Jam 122kcal 3.50

Gillray’s Wagyu Steak Burger 847kcal 28 
Brioche Bun, Smoked Cheddar, Bacon Jam, Pickle

Thyme & Lemon Roasted Half Chicken 1389kcal 22  
Cumberland Sausage, Salt Baked Red Onion 

‘Tomapork’ 1207kcal  26  
Creamed Corn

Fish and Chips 
London Pale Ale Battered Haddock, Triple Cooked Chips,  
Posh Peas, Tartare 707kcal  26

Whole Grilled Plaice Nut Brown Caper Butter 597kcal  24
Caesar Salad Baby Gems, Marinated Anchovies, Parmesan 205kcal  13
Add Sirloin 125g +167kcal  17 
Add ½ Lobster +92kcal  23  
Add Chicken +148kcal  12
Spiced Sweet Potato and Rainbow Carrot Burger 
Vegan Cheddar, Cucumber, Mint Coconut Yoghurt(Vegan) 433kcal  21

BONE OUT SAUCESBONE IN

FOR THE SEA FOOD AND SURF & TURF LOVER Grilled Lobster Whole 378kcal 45 Half 189kcal 23 

Char-Grilled Beef Flank Gillray’s Yorkie (V) 473kcal  31
‘The Westminster’ Beef Flank 
 Iceberg, Horseradish Crème Fraiche, Piccalilli, Sour Dough (V) 73kcal  26

‘The Gillray’s Redefined Burger’  
No Bacon Jam, Bun, Smoked Applewood, Pickle (Vegan) 602kcal  25
Cottage Pie Thermidor Mash, Baby Veg (V) 347kcal  25

FOR THE REDEFINE MEAT LOVERS
From a team of meat lovers to the mouths of meat lovers, great plant based meat without compromise.

Roasted Sweet Potato & Beetroot Hazelnut, Cumin 536kcal  6.5
Creamed Corn Cheddar 750kcal  6.5
Flat Cap Mushrooms Rosemary 155kcal  6
Smoked Winchester Cauliflower Cheese 446kcal  7
Gillray’s Garden Salad Honey Grain Mustard Dressing (V) 82ckal  5.5
Parsley Baby Potatoes 175kcal  6
Green Beans Walnut, Garlic 444kcal  6

SIDES & CHIPS

FOR THE QUINTESSENTIAL

Sticky Toffee Pudding 11 
Toffee Sauce, Cornish Clotted Cream Ice Cream 793kcal

Gillray’s Chocolate Fudge Brownie 11  
Cookie Dough, Tiptree Salted Caramel Ice Cream 
948kcal 

Custard Tart  10
Nutmeg, White Peach Compote 414cal  
Pear & Quince Crumble 10  
Hazelnut, Blackberry Cream Cheese (Vegan) 599kcal   

Knickerbocker Glory 10  
Award Winning Salcombe Dairy Ice Cream,  
Blood Orange 423cal

FOR THE SWEET TOOTHED

FOR STARTERS

Fillet 200G 280kcal  39
Fillet 200G WAGYU CROSS BREED 380kcal  55
Sirloin 250G 337kcal  35
Rib Eye 300G 600kcal  36
Rib Eye 300G WAGYU CROSS BREED 900kcal  60
Picanha 225G 274kcal  31



All wine and vintages are subject to availability. All wine measures are served in 175ml and upon requests in measures of 125ml. All prices 
include VAT. A discretionary 12.5% service charge will be automatically added to your final bill

 175ml Bottle
Between Thorns  11 39
Cabernet Sauvignon, South East, Australia

Granfort   36
Merlot, Pays d’Oc, Languedoc, France

Osado 12 44
Malbec, Mendoza, Argentina

Mommessin Les Grandes Mises  48
Gamay, Beaujolais-Villages, Burgundy, France

Serbal  49
Malbec, Mendoza, Argentina

Esporão Reserva 16 63
Herdade Esporão, Alentejo, Portugal, 2015

St Hallett Faith   52
Shiraz, Barossa, Australia

Celeste  57
Tempranillo, Crianza, Ribera Del Douero, Spain

Chianti Classico  56
Sangiovese, Tuscany, Italy

Supernova, Domaine des  
Grandes Espérances 17 62
Touraine Malbec, Loire, France 

The Federalist Bourbon Barrel Aged  78
Red Blend, Mendocino County, USA, 2016

Contino, Rioja Reserva  88
Red Blend, Catalonia, Spain

 175ml Bottle

Crozes-Hermitage, Jean-Luc Colombo  85
Syrah, Rhône, France

Château Teyssier, Saint-Émilion Grand Cru  85
Red Blend, Bordeaux, France, 2014

Barolo Lo Zoccolaio  90
Nebbiolo, Domini Villa Lanata, Piemonte, Italy

Blason D’Issan Margaux  100
Red Blend, Bordeaux, France, 2013

Chateauneuf-du-Pape La Bernardine  110
Red Blend, Rhône, France

Amarone della Valpolicella, Bottega  105
Red Blend, Veneto, Italy
Salentein Primus Malbec  120
Uco Valley, Mendoza, Argentina, 2017

The Prisoner Saldo   105
Zinfandel, Napa Valley, California, USA

The Prisoner   120
Red Blend, Napa Valley, California, USA

The Prisoner   160
Cabernet Sauvignon, Napa Valley, California, USA

Dueling Pistols  135
Zinfandel/Syrah, Sonoma,California, USA

Chimney Rock Tomahawk Vineyard  375
Cabernet Sauvignon, Napa Valley, California, USA, 2013

 175ml   Bottle

Pommery Brut Royal 14 75 
France, NV

Pommery Brut Rose Royal  105 
France, NV

Moet Brut Imperial   88
France, NV

Moet Rosé Imperial  95
 France, NV  

Veuve Clicquot Yellow   110
France, NV  
Bollinger Special Cuvee Brut  135
France, NV  
Ruinart Blanc de  Blancs  160
France, NV  
Dom Perignon Brut  380
France, 2012  

Louis Roederer Cristal Brut   550
France, 2005 

 175ml Bottle

Nyetimber Classic Cuvee  79
West Sussex, NV  

Nyetimber Blanc de Blanc   95
West Sussex, 2013  

Nyetimber Rosé  86
West Sussex, NV

Nyetimber Tillington Single Vineyard  235
West Sussex, 2013 

Nyetimber 1086 Rosé  350
West Sussex, NV

Nyetimber 1086 White  300
West Sussex, NV

Chapel Down Classic Brut  56
Kent, NV

Chapel Down Bacchus 13 51
Kent, NV

Chapel Down Three Graces  71
Kent, NV

CHAMPAGNE & SPARKLING WINE

 175ml Bottle
Altoritas 9 33
Sauvignon Blanc, Central Valley, Chile

Petite Ronde  42
Picpoul de Pinet, Languedoc, France

Fantinel 11 43
Pinot Grigio, Friuli, Italy

Pouilly-Fumé  89
Sauvignon Blanc, Loire, France

Dashwood Sauvignon Blanc   46
Marlborough, New Zealand

Meiomi 14 51 
Chardonnay, California, USA

 175ml Bottle

Pouilly-Fuissé, Bouchard Aine & Fils  75
Chardonnay, Burgundy, France

Meursault, Louis Jadot  130
Chardonnay, Burgundy, France

Chablis, J. Moreau et Fils  67
Chardonnay, Burgundy, France

Ayrum Rosado 11 39
Tempranillo/Grenache, Valdepenas, Spain

Chateau La Gordonne Rosé 15 59
Grenache/Syrah, Provence, France

WHITE & ROSE WINE

RED WINE


