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PORTERHOUSE & OYSTER BAR

January 2012

Our kitchen is open from noon until 10pm every day

Ovysters from Wright Brother’s of Borough Market

‘Wild Maldon French Prestige Colchester Rock Cornish Native Mixed Oysters

Y% a dozen 12 11 13 21

% of a dozen 17 15 18 30
1 dozen 22 20 24 38 24

Starters
Caramelized cox and parsnip soup 6
Potted kippers with sour cream, black pepper, lemon, melba toast 7
Salt and pepper squid, white bean hummus, smoked paprika 7
Beef carpaccio, warm anchovy, caper and parsley butter 9
Roast fig stuffed with roquefort, sautéed girolles, mixed leaves, lime and yoghurt dressing 8
Grilled rustic breads, aged balsamic, olive oil, grilled garlic 4
Seared tuna sashimi, soy, shallot and ginger dressing 8
Smoked salmon, lemon, mayonnaise, cracked black pepper and wholemeal bread 9
Greek board of: tzatziki, taramasalata, dolmades, pita bread, olives, soutzouki sausage 9
Spanish charcuterie of: salchichén, lomo, chorizo, serrano, ham 12
Mains

28 day aged US grain fed beef, foie gras, madjool date butter, grilled field mushroom, baked plum tomato, watercress

180g Bavette d’Aloyau 200g Striploin 400g Bone n rib eye 600g Cote de boeuf
14 22 25 65
Commander burger, sesame seeded brioche bun, tomato relish, dill cucumbers, mixed leaves, 11

garlic mayo, skin on fat chips (add Emmental or smoked bacon rashers for 2 each)

Springbok medallions, sweet potato pomme anna, juniper berry and orange hollandaise 19
Mutton and oyster pie 15
Roast Icelandic cod, cauliflower puree, crispy chorizo and polenta Chips 16
Double cut pork chop, parsnip and turnip mash, pickled pears and maple syrup 16
Smoked haddock fish cake and poached egg, creamed celeriac and lecks 14
Pumpkin and feta risotto, toasted pumpkin seeds and mascarpone 13
Grilled yellow fin tuna, wok fried vegetables, soy, shallot and ginger dressing 18
6 lemon and garlic roasted chicken, rocket salad 13
Celeriac lasagne, Portobello mushroom, salsa, spinach 14

Sides

Plum tomato with anchovy dressing / mixed seasonal vegetables / skin on fat chips 4

Head Chef Robert Stacgemann
as we work with nuts there may be trace elements throughout our dishes
a discretionary 12.5% service charge will be added to all bills
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Parsnip and turnip mash / mixed salad / green leaf salad

Head Chef Robert Stacgemann
as we work with nuts there may be trace elements throughout our dishes
a discretionary 12.5% service charge will be added to all bills
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