
Brasserie | Champagne Bar | Oyster Bar | Events | Private Dining 
 
 

OYSTERS  

JERSEY OYSTERS  

CARLINGFORD OYSTERS 

OYSTERS & CHAMPAGNE  

BREADS 

STARTERS

JERUSALEM ARTICHOKE SOUP   

 

BEETROOT MARINATED  

LOCH DUART SALMON 

LOIN OF LAMB CARPACCIO 

DORSET CRAB WALDORF SALAD COUNTRY TERRINE 

SMOKED CHICKEN CEASAR SALAD SEARED SCALLOPS, SLOW COOKED PORK HERITAGE TOMATOES, MOZZARELLA 

GRILLS 

RIB EYE STEAK  £27 SIRLOIN  £29 CÔTE DE BOEUF (for two)  £60 

 
YELLOW FIN TUNA  £22 

 

MAINS 

PUMPKIN RISOTTO 

 
CREEDY CARVER CHICKEN PIE 

 

PORK BELLY FILLET OF SEA BREAM 

 

FIVE SPICED MONKFISH 

 
SADDLE OF RABBIT, PARMA HAM 

 

GRAND BEEF BURGER SLOW COOKED BEEF 

 

MACCARONI 

 
TEMPURA & FIZZ BATTERED HADDOCK 

 

SIDES 

CHIPS | GREEN BEANS | CARROTS | ROCKET & PARMESAN SALAD | NEW POTATOES 
 

 

HOST YOUR EVENT AT ST PANCRAS GRAND 

 

 

 

FOLLOW US ON TWITTER & INSTAGRAM 
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