
Freshly baked garlic and rosemary pugliese bread  5
Marinated olives 3       Basket of pugliese bread  3       Padron peppers  6

Prosecco, elderfl ower cordial, fresh mint  8

 MK BAR & GRILL SEAFOOD IS RESPONSIBLY SOURCED FROM SUSTAINABLE SUPPLIES. GUESTS WITH ALLERGIES OR INTOLERANCES PLEASE MAKE
YOUR SERVER AWARE BEFORE PLACING YOUR ORDER SO WE MAY PROVIDE YOU WITH OUR ALLERGY INFORMATION SHEET.

ALL PRICES ARE INCLUSIVE OF 20% VAT. A DISCRETIONARY 12.5% GRATUITY WILL BE ADDED TO YOUR BILL, ALL OF WHICH GOES TO OUR STAFF
OUR MENU IS NOW AVAILABLE FOR DELIVERY VIA DELIVEROO

For the table

House aperitif

Starters

Pasta

Mains

Sides

Salads/Grains/Vegetables

Homemade soup of the day 6

Classic French onion soup  7
melted Gruyère cheese

Grilled asparagus  8
shaved Parmesan, lemon, olive oil

Classic carbonara  14
pancetta, Parmesan, egg

Half roast chicken  16
green beans, rosemary roast potatoes, aioli

Grilled salmon  16
green beans, new potatoes,

hollandaise sauce

8oz homemade steak burger  13
Monterey Jack cheddar, fresh cut fries

Baked cod  16
cannellini, borlotti bean and chorizo stew

Mixed salad  5          Rosemary roast potatoes  4          Rocket and Parmesan salad  6
Green beans  4          Broccoli  5          Wilted spinach  4          Fresh cut fries  4

Home made salmon and cod fi shcakes  13
tartare sauce, fresh cut fries

Parmesan crusted chicken  14
linguine, cherry tomatoes,

spring onions

Donald Russell rump of lamb  17
sugar snap peas, rosemary roast potatoes, red wine jus

Homemade chilli meatballs  14
spicy tomato sauce, rosemary roast potatoes

Sauces
Bearnaise or peppercorn  2

Bruschetta of chorizo and chopped tomatoes  7
olive oil, torn basil

Calamari fritti  8
wasabi mayonnaise

Tiger prawns  8
pan fried with white wine, chilli, garlic, lemon

Traditional spaghetti bolognese 13
minced beef in a rich tomato ragu sauce

Tiger prawn linguine  15
chilli, spring onion, white wine, garlic, lemon

Burrata 7
cherry tomatoes, fresh basil

Hummus, taramasalata  7
warm pitta bread 

Salsiccia, padron peppers 8
horseradish crème fraîche

Rigatoni  12
black olives, grilled Mediterranean

vegetables, garlic

Grilled salmon superfood salad  16
quinoa, avocado, broccoli, pomegranate, pumpkin seeds

Warm halloumi  14
chickpeas, couscous, broccoli, green beans

Fillet of beef stroganoff   18
strips of fi llet steak, cream, mushrooms,

brandy, steamed rice

Fish of the day pv

200g Prime Scottish rib eye steak  24
fresh cut fries

Medallions of fi llet steak  19
sugar snap peas, rosemary roast potatoes

Seasonal wild mushroom risotto  13

              Tender stem broccoli   11
toasted almonds, seriously creamy mash 

Aubergine parmigiana  11

Spicy Moroccan sweet potato, lentil, coriander, chickpeas, cous cous  12



Vintages and abv may be subject to change. All wines by the glass are also available as 125ml upon request. Spirits (25ml) with mixer from 6.50

Red Wine 175ml 750ml

Easy Drinking
Merlot, Pierre Lacasse, France 2018  8 25
Malbec, Los Andes Mendoza, Argentina 2018  8  27
Rioja Siglo, Spain 2018  9  32
Sangiovese I.g.t. Cielo E Terra, Italy. 2015  7  22
Cabernet Sauvignon, Pierre Lacasse, France. 2017  8  25

We Like
Cabernet Sauvignon, Antiguas Reservas,  28
Cousino Macul, Chile. 2015
Malbec, The Apple Doesn’t Fall Far From  44
The Tree, Argentina 2017
Carignan, Vieilles Vignes, Igp Pays D’herault, 27
Mont Rocher, France. 2018
Shiraz, The Opportunist, One Chain Vineyards,  29
South Australia. 2018
Ripasso Della Valpolicella, Villalta, Italy. 2016  9  34

Treat Yourself
Amarone, Ca’rugate, Italy 2015  65
Rioja, Siglo Gran Reserva,  Spain 2009  45
Zinfandel, Napa Cellars, Napa Valley, USA 2015  37
Corton, Grand Cru, Domaine Latour, France 2011 65

Craft Beers* & Cider
*Brewed Locally In South London To Produce Fresh, Natural, Unfi ltered Beers

*Nico 33cl (4.8% Abv) Light, Crisp And Fragrant, 6
Based On The Traditional Beers Of Cologne
*Ivo: 33cl (4.5% Abv) Elegant, Aromatic And Slightly 6
Citrus With A Touch Of Honey From The Malt
Peroni 33cl (4.7% Abv)  5
Savanna Dry Cider 33cl (6% Abv)  5

Soft Drinks
Coca Cola, Diet Coke, Coke Zero  in the iconic 330ml Bottles  4
Lemonade, Soda Water, Tonic Water, Ginger Ale, 3 
Bitter Lemon, Slimline Tonic, Elderfl ower Tonic
Appletizer  4
Fentimans Ginger Beer  4
Fentimans Victorian Lemonade  4

Belvoir Elderfl ower Presse  4

Juices
Pineapple, Cranberry, Tomato, Pressed Apple, Fresh Orange  4

Water
Hildon Still Mineral Water (75ml)  4
Hildon Sparkling Mineral Water (750ml)  4

Bubbles 125ml 750ml

Prosecco NV  8 28
Bernard Remy, Brut, Carte Blanche 10 40
Bollinger Nv 50
Laurent-Perrier Rosé Nv 75

White Wine 175ml 750ml

Easy Drinking
Chardonnay, Pierre Lacasse, France. 2018 8 25
Pinot Grigio, Pasqua, Italy. 2018 8 27
Sauvignon Blanc, Tierra Antica, Chile. 2018 8 27
Viognier, Chacabuco, Argentina. 2018 7 22

We Like
Rioja Blanco, Bodegas Martinez La Orden, Spain. 2016 24
Sauvignon Blanc, Faultline, NZ 2018 9 34
Côtes Du Rhône Blanc, Guillaume Gonnet, France. 2018 35
Sancerre, Domaine Bonnard, France. 2018 37
Chablis, Jean Guilley Fils, France. 2017 10 40
Albarino Pazo Serantellos, Spain. 2018 30

Treat Yourself
Gavi Di Gavi D.O.C. San Silvestro, Italy. 2018 33
Montagny 1Er Cru, Les Platieres, France. 2015 45
Chardonnay, Far Niente, Napa Valley, USA 2017 75
Condrieu, Domaine Georges Vernay, France. 2016 70
Riesling, Signature Edition, Qba, Weingut Max 35
Ferdinand Richter, Germany, 2016
Sauvignon Blanc, Cloudy Bay, Marlborough, NZ 2018 44

Rosé Wine 175ml 750ml

Pinot Grigio, Pasqua, Italy. 2018  8  27
Gris Blanc, Gérard Bertrand, France. 2018  9  29
Côtes De Provence Rosé, Domaine De 32
La Grande Bauquiere, France 2018

House Cocktails Glass

Bellini Prosecco, White Peach Purée 9
Kir Royale Prosecco, Creme De Cassis 9
Negroni, Bombay Sapphire, Campari, Sweet Vermouth  10
Apple Martini: Absolut, Apple Schnapps, Lime 9
Espresso Martini Absolut, Kahlua, Gomme, Espresso 10
Aperol Spritz 7
Bloody Mary Absolut, Sherry, Tomato Juice, Spices 8
Rose Petal Martini Absolut, Rose Liqueur, Fresh Lime  9


