
fries   
3.00

onion rings   
3.00

 sweet potato fries   
3.50

house salad   
3.00

buttered greens   
2.50

roast field mushrooms   
3.00

house slaw   
2.00

pan roasted potatoes   
3.00

creamed potatoes   
3.00

cauliflower cheese   
3.00

Grasshopper Robber - £6
Crème de Menthe, white chocolate, 

half & half

 Espresso Martini - £7.50
Vanilla vodka, XO Café Patron, 

Frangelico, espresso, sugar, vanilla

Smokin’ Jones - £9
Woodford Reserve Bourbon, 

Angostura, orange, brown sugar, 
honey, maple, smoke  

(A traditional Old Fashioned can also be 
created - just ask your bartender)

Blushing Banker 
(Counting House Original) - £6

Rhubarb and lemon; finished with 
Prosecco

Bit On The Side

Desserts

After Dinner Cocktails

Hot Drinks

Ultimate Gold Rush Sundae      7.00
chocolate & honeycomb ice cream, 
salted caramel sauce, whipped cream, 
fudge brownie, milk chocolate coins, gold spray

Miss Money Penny Sundae      6.00
strawberry & raspberry ripple ice cream, 
wild berry coulis, white chocolate drops, 
meringue shards, popping candy

Mr Jones’ Traditional Apple & Winter Berry Crumble    6.00
served with custard or vanilla ice cream 

“Miss Wright’s Delight” Double Chocolate Brownie   6.00        
rich toffee sauce, vanilla pod ice cream

Baileys and Chocolate Chip Cheesecake     6.00
toffee sauce, chocolate shard, meringue

Crème Brûlée (gf)       6.00
mixed berry compote, short bread biscuit 

House Sticky Toffee Pudding      6.00
butterscotch sauce, vanilla pod ice cream & custard 

Banker’s Bonus Cheese Course      7.50
brie, cheddar, stilton with celery, red onion marmalade chutney, biscuits 

The Bank Job                         12.50
assiette of desserts to share, brownie, Baileys & chocolate chip 
cheesecake, crème brulee, Mr Jones apple & winter berry crumble

Single Espresso        £2.00

Double Espresso       £3.00

Americano        £2.00

Cappuccino       £3.00

Latte        £3.00

Macchiato       £3.00

Flat White       £2.50

Flavoured Latte or Cappuccino     £3.25
 

Tea        £2.00

Flavoured Teas       £2.50

Hot Chocolate       £3.00 

Gold Rush Hot Chocolate      £4.00
hot chocolate, vanilla cream, brownie pieces, chocolate coins, 
chocolate sauce

The perfect after dinner drinks, great with or as an alternative to a dessert



Starters

Counting House Salads 

Italian Thin Base Pizza

The Kopa Charcoal BBQ Grill

Garlic Creamed Wild Mushrooms (v)    5.50
toasted baguette, rocket, parmesan  

Smooth Chicken Liver Paté     6.00
caramelised red onion chutney, balsamic crostini, dressed salad 

Half Pint of Prawns & Smoked Salmon (gf)   6.50
Bloody Mary dressing, pickled cucumber, 
sea salt and black pepper crostini

The Daily Exchange (v) (gf)     5.00
chef’s soup of the day 

The Heist        6.50
ale braised beef cheeks, pearl barley & herb risotto, 
rich thyme and ale jus

Baked Goat’s Cheese (v)      6.50
baked goat’s cheese, sticky beetroot, candied 
walnuts, spinach & pesto dressing, mixed leaf 

Pop Corn Cockles & Breaded Whitebait     6.00
homemade tartar sauce, mixed leaf salad, lemon wedge

“The Joint Account” Sharing Platter For Two    16.00
Daily Exchange shots, prawn and smoked salmon cocktail, 
The Heist, mini baked goats cheese

All the meat items below are cooked in our Kopa charcoal oven which sears 
meat instantly at temperatures as high as 400°C, giving a good char and 

ensuring its succulence is retained. The oven burns lumpwood charcoal to give 
that authentic BBQ taste every time!

Barbequed Spiced Lamb Koftas     13.00
charred corn, garlic & herb mayonnaise, flat bread, mediterranean salad

8oz Gammon Steak & Free Range Egg     11.50
with Pineapple Relish (gf)
          
8oz Flat Iron Steak (gf)      14.50

8oz Bistro Rump Steak (gf)       15.50

10oz Ribeye Steak (gf)      20.95

All steaks are served with rocket, watercress & horseradish salad, bacon jam, 
and a choice of potatoes: fries or pan roasted garlic & thyme potatoes

Sauces  3.00
peppercorn  |  garlic & parsley butter  |  stilton  |  red wine jus

The Dillinger Burger - 12.00
John Herbert Dillinger was an American gangster in the Depression-era United 
States. He operated with a group of men known as the Dillinger Gang or Terror 
Gang, which was accused of robbing 24 banks and was known as public enemy 

number 1.

1 x 6oz burger, smoked poacher, house sauce, pickled onion & cucumber, 
lettuce, brioche bun

The Hatton Garden  -  11.00
Masterminded by Brian Reader, 76, the robbers used an elevator shaft to get 
close to the underground strong room, then drilled through half a metre of 

concrete into the vault. The value of the stolen stones has been estimated at 
as much as £200 million, and although the “Old Blaggers” were caught and 

imprisoned, almost none of their haul has ever been recovered.

panko & almond fried chicken burger, smoked poacher cheese, lettuce, 
pickled cucumber and onion, house sauce, fries 

Add chicken to your Winter or Mediterranean salad for 3.00
          
       Small   Large 
Winter Salad (v) (gf)                  6.00 10.00
3 bean salad, broccoli, beetroot, candied 
walnuts, spinach, herbs, rocket, feta cheese, 
balsamic and red wine dressing 

Classic Chicken Caesar Salad    7.00 11.00
gem lettuce, croutons, anchovies, parmesan, 
Caesar dressing, bacon, egg 

Mediterranean Salad (v) (gf)     6.00  10.00
mixed leaves, cucumber, red onion, mixed olives, tomato, 
feta, mixed herbs, lemon dressing, balsamic glaze  

Our pizzas are made with 100% buffalo mozzarella, and a 
homemade tomato, basil & oregano ragu. Our pizzas can also 

be made using our gluten free pizza dough - just ask!
          
       Half Full
Classic Italian Margherita Pizza    7.00 11.00
buffalo mozzarella, tomato, fresh basil, garlic oil

Tropicana       7.00 13.00
pineapple relish, prosciutto, garlic butter, mushrooms  
 
Ultima Meats        8.00 14.00
pepperoni, prosciutto, pork, beef, mozzarella, garlic oil, red onion  

Fiorentina         7.00 13.00
spinach, free range egg, mozzarella, tomato, garlic oil, 
mixed olives, parmesan cheese    

Garlic Chicken       7.00 13.00
spinach, garlic chicken, mozzarella, roast garlic 
  
Padana        7.00 13.00
goat’s cheese, mozzarella, caramelised red onion, rocket, garlic oil 

Honey Roast Lamb     8.00 14.00
honey roast lamb, feta cheese, garlic, thyme, onions, mint
 
Seafood       8.00 14.00
prawns, tuna, anchovies, olives, herbs, lemon juice, capers 

Mains

Seafood Plate        12.50
mini prawn cocktail, haddock goujons, popcorn cockles, smoked haddock 
chowder, mushy peas, fries, lemon & caper salad

Fresh Seafood Board: “When it’s gone it’s gone”!    See  
see specials board for todays specials    board

Slow Roast Belly Pork       13.50
bacon jam, bubble & squeak creamed potatoes, honey roasted chantenay 
carrots, black pudding, caramelised onion and cider gravy, apple sauce, 

Counting House Chicken Parmigiana     12.50
panko & almond breaded chicken breast, tomato ragu, 
parmesan, Ceaser salad, fries  

Asian Street Stir Fry (V) (VE)  9.50 12.00 12.50 12.50
mixed vegetables, sweet chilli, soy sauce,  (plain) (chicken) (beef)        (prawns)
aromatic herbs & spices, sticky rice 

Kopa Baked Stuffed Peppers (v)     11.00
feta cheese, spiced mediterranean vegetables, mixed beans, 
quinoa, tomato ragu, 

Katsu Chicken Curry      12.50
panko & almond breaded chicken breast, sticky rice, 
katsu curry sauce, Asian salad

Moroccan Spiced Lamb Tagine      14.50
lemon and coriander cous-cous, spinach, cucumber, 
carrot, sesame seed & mint garnish 


