y

Champagne Cocktail
Seven Tails XO, jasmine,
Champagne
16.00

HAWKSMOOR

Natural
three 45 kcal 9.50

SHARPENERS

Sour Cherry Negroni
ELLC, Select Apetitivo, Regal Rogue,
Sour Cherry

13.75

OYSTERS ®

STARTERS

Ultimate Steakhouse Martini
X Muse Vodka, Chardonnay,
green peppercorn, olive brine

14.50

Vietnamese
three 80 kcal 10.50

N

grilled over charcoal or Meuniére 672/ 727 kcal

STEAKS

Roasted scallops 21.00 | Half native lobster 8.70/100g | Ash-baked betroots 9.00
white port & garlic 333 kcal with garlic butter 120 kcal/100g pickled fennel, horseradish & hazelnuts 296 kcal
Devon crab on toast 18.00 | Potted beef & bacon 11.00 | Smoked mackerel salad 10.00
cucumber salad 422 kcal Yorkshire puddings & onion gravy 615 kcal new potatoes & horseradish 466 kcal
Hawksmoor smoked salmon 15.00 | Fillet carpaccio 15.00 | Hawksmoor Caesar 10.00/13.00
soda bread 264 kcal pickled chestnut mushrooms, parmesan 285 kcal Cantabrian anchovies 406 kcal
Langoustine scampi 15.00 | Bone marrow & onions 11.00 | Kobhlrabi salad 9.00
tartare sauce 505 kcal sourdough toast 871 kcal celery heart & Spenwood 355 kcal
Cornish mussels 13.50 | Old Spot belly ribs 15.00
bay & chilli, toasted sourdough 674 kcal vinegar slaw 478 kcal
Royal sea bream 29.00 Monkfish 12.70/100g
baked in garlic, rosemary & chilli 750 kcal grilled over charcoal 110 kcal %
Dover sole 46.00 Whole native lobster 8.70/100g

with garlic butter 120 kcal/100g

Extras

Chateaubriand 115 keal 15.00/100g Chateaubriand (300g) s39kcal  45.00

Bone-in prime rib 159kcal  12.00/100g Fillet (300g) 341 678 keal 44.00 Grilled bone marrow 571 keaf 6.00

Porterhouse 200 kcal 12.00/100g Rib-eye (4008) 770 keal 43.00 Two fried eggs 195 keal 3.00

T-bone 200 kcal 11.00/100g Sirloin (400g) 616 keal 41.00

Chateaubriand for 2 (600g)678 kcal 90.00 Rump (300g) 406 kcal 27.00

Sauces 4.00: Béarnaise s52s5keal, Peppercorn 224kcal, Bone marrow gravy 238 kea Anchovy hollandaise 396 kcaj, Stichelton hollandaise 585 kcal

\ Winslade wellington, celeriac, oyster mushrooms, shiitakes & Winslade cheese 970k126.00 /
Beef dripping chips 345 kcal 6.50 Macaroni cheese 589 kcal 7.00 Hawksmoor Caesar 243 kcal 6.00
Beef dripping fries 324 kcal 6.00 Creamed spinach 450 kcal 7.00 English lettuce & herb salad 130 kcal 5.00
Jersey royals 224 kcal 6.00 Spinach, lemon & garlic 124 kcal 7.00 Bitter leaf & Devon Blue salad 250kcal  5.50
Mash & gravy 390 keal 6.00 Baked sweet potato 84 kcal 5.00 Rye by the Water sourdough 448 kcal 4.00
Tunworth mash 448 kcal 8.00 Buttered English greens 122 kcal 6.00

EXPRESS IMIENU 2 courses £27.00, 3 COURSES £31.00 (unti1830Mon-Sit)

STARTERS Smoked mackerel salad 466 kcal - Potted beef & bacon with Yorkshire puddings 615 kcal - Ash-baked beetroots 296 kcal

MAINS Steak Frites 962 kcal (fillet tail + £7.00) - Royal sea bream 750 kcal - Roasted Celeriac 762 kcal

PUDDINGS Peanut butter shortbread 665 kcal - Sticky toffee sundae 746 kcal - Passionfruit pavlova 319 kcal

SUNDAY ROAST

Served with beef dripping potatoes, Yorkshire pudding, carrots, greens and lashings of
bone marrow gravy. Unfortunately we can’t guarantee roasts after 5pm ~ 27.00

BYO MONDAY £5 corkage on any
bottle, for maximum value bring a
Nebuchadnezzar of Nebbiolo and a
Balthazar of Bastardo

AN OPTIONAL 12.5% SERVICE CHARGE
WILL BE ADDED TO THE BILL. ALL
CASH AND CARD TIPS GO DIRECTLY

TO STAFF.

Adults need around 2000 kcal a day:
We cannot guarantee the absence of traces
of nuts or other allergens, cheese may be
unpasteurised. Please advise a member of staff
if you have any particular dietary requirements.

Certified
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Dorsal Fin
Hawksmoor Cut

Shoulder

Caudal Fin

Pectoral Fin

Fzg 1: TURBOT (Scophthalmus Maximus)is a large left-eyed flatfish found
primarily close to shore in sandy shallow waters throughout the Mediterranean,
the Baltic Sea, the Black Sea and the North Atlantic. The European turbot has an
asymmetrical disk-shaped body, and has been known to grow up to
100 cm (39 in) long and 25 kg (55 1b) in weight.
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HAWKSMOOR

Fig 2 Sirloin
Fig 1 Rib-eye

Fig: 3 Porterhouse
T-Bone

Fig 7 Prime Rib

Fig. 4 D-Rump

Fig 6 Fillet

Fig:5 Chateaubriand



