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TIHE ADMIRALTY

EXCEPTIONAL BEERS - FAMOUS FOR PIES - ICONIC PUBS - A WARM WELCOME

.STARTER,
& Small p{at&f
Pork pie
with golden beetroot piccalilli v24ic4 7.50

Cockle popcorn
and chilli vinegar z554c+ 7.50

Plant-based sausage roll (o)
with cumin ketchup 270 6,00
Devilled crab
with gem hearts and apple #c+.2/9.00
Veggie Scotch egg ¢
with HP sauce ~20:00/ 6.00
Wild boar Scotch egg
with HP sauce <7401 200

Potted Fuller’s River Test smoked trout
with cucumber, watercress and
créme fraiche 550000 8.50

AWARD-WINNING MINI PIES 6.50 EACH

served with mash & red wine gravy.
Ask your server for today's choice

J
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ANDCRAFTED PILES

ALL SERVED WITH YOUR CHOICE OF SIDE

Steak & Fuller's London Pride, caramelised

shallot, button mushroom & thyme pie

with seasonal greens and red wine gravy

a56kcal 17.50

Ham hock, Fuller's ESB and smoked

Applewood cheese pie

with seasonal greens and red wine gravy

SE8keal 17.50

Trio of mushroom, spinach and Barber's

1833 vintage Cheddar pie ¢

with seasonal greens and vegetarian gravy

SHARERS

Hampshire ploughman's for 2
Fuller's Black Cab ham, pork pie, Croxton Manor
Cheddar, leek & potato soup, apole, pickles,
golden beetroot piccalilli, salad and bread

Cobble Lane selection of British meats for 2
coppa, lomo, chorizo and fennel & garlic salami
with olives, pickles, focaccia, sourdough
and extra virgin olive oil 59 19.00

Vegetarian sharing plate for 2

plant-based sausage roll, vegoie Scotch egg, pickled

gherkin and Laverstoke Park Farm buffalomi fries

with Waldorf salad, apple cider & brandy chutney
and mixed salad 150704 18.00

s8akal 17,50

Tea & hop smoked haddock, salmon
and prawn fish pie
with seasonal greens 7 :.02/19.50
Chestnut mushroom and lentil shepherd's pie
with seasonal greens and vegetarian gravy

494ical 15.50

* SHARING PIE FOR 2%
Slow-braised lamb shoulder and
root vegetable pie
with roasted root vegetables and red wine
gravy 10550cq 32.50
Add on: « lamb cutlet =052 8.00

TASTING Boarvd 21.00

OFIREE AWARD-WINNING MINI PIES
' WITH THREE AWARD-WINNING ALES

ASK YOUR SERVER FOR
TODAY'S CHOICE OF PIES

All served with pie liguor & red, wine gras

@ choice of tviple-cooked, chip

.SERVED,

SANDWICHES
"UNTIL 59

All served with triple-cooked chips (pn)
and on the bread of your choice

Club sandwich
grilled chicken, Mrs Owton's bacon,
Lycroft Farm egg mayonnaise, lettuce
and tomato 7=kea 11,50

Fuller’s London Pride battered fish fingers
with tartare sauce and gem lettuce 2o 11.00

Fuller’s Black Cab ham
English mustard, tomato and gem lettuce
rosakcal 10,50

Chickpea and celery (pk)
with plant-based tartare sauce -

Fuller's London Porter
hot smoked salmon salad
with courgette, fennel, dill, spalt,
pomegranate and pumpkin
seeds stkea 1200

Fish & chips
Fuller's Frontier battered
haddock with triple-cooked
chips, crushed minted peas and
tartare sauce 10924c2/18.00

Whole lemon sole
with buttered Charlotte
potatoes, tartare sauce and
lemon arikcar 25.50

. MAINgS.

) OF A

Special lympics
Great Britai

\

A

Waldorf salad o1y
with white grapes, celery,
walnuts and apple =16/:2/13.00

Add on:
+ chicken 27ixcal 450
* Fuller's London Porter hot
smoked salmon 12512 4.50
» Laverstoke Park Farm
buffalomf cv) s5eicar4.50

Soanes of Yorkshire
corn-fed chicken ballotine
stuffed with tarragon, bacon &
mushrooms served with onion
purée, carrots, potato cake and
Marmite sauce i/ 16.00

Roasted lamb faggots
with flageolet beans, spinach
and salsa verde 1020400 17.50

Chalcroft Farm beef burger
topped with Fuller's HSB Gouda,
lettuce, tomato, pickled anion
and secret sauce served with

triple-cooked chips i vica 16.25
Add on:
* I piggles bacon jam <7k 100

= smashed avocado (k) o7 150
« Mrs Owton's streaky bacon
T66keal .50

AFTERNOON TE

Served.
wictil Spint

warm scone, jam and Devonshire clotted cream vy w00 served with a hot drink of your choice 8.00

— SIDES —;

Mash ) 7002 400 * Roasted heritage carrots (v) with tarragon butter ©50 4.00
Chopped summer salad b avocado, sweetcorn and mustard dressing r:c./ 4.00
Buttered Charlotte potatoes ) +0:-: 4,00 = Braised leeks, hispi cabbage and peas ) 7705 400

Order at Table

If you have an allergy please talk to a team member, Dishes may not contain specific allergens,
nowever our food Is prepared in areas where Cross contamination may occur.
(v} vegetarian (pb) plant-based. Adults need around 2000 kcal a day

admiraltytrafalgarco.uk W admiraltylondon & admiraltylondon Ed admiraltylondon

Allergen Info



EXCEPTIONAL BEERS - FAMOUS FOR PIES - ICONIC PUBS - A WARM WELCOME

OUR ALE & PIE HOUSES
ARE THE EMBODIMENT OF
o EB Hj EB EB E E G S A A GREAT BRITISH PUB

‘ “ - HISTORIC, ICONIC

BUILDINGS, FAMOUS FOR

Paul's warm chocolate brownie v; Fuller's buffalo milk ice ereams by TR N AN A T I &
with Fuller's buffalo milk salted caramel Laverstoke Park Farm by the scoop 2.25 PTES, Jh:’S{ ﬂ:'ll 1 Li@;\‘;i.lh l!“sbﬁﬁb
ice cream sosics 6,50 choose from the following flavours: AND WONDERFUL
« salted caramel v 141~ HOSPITALITY.
S(‘;rawberry Etfon ens * raspberry ripple o) 103icar » vanilla on 1ok . w s
meringue, Chantilly cream and o strawberry @ 111+ + chocolate (pky 175 But while Ale & Pie is our speciality, there's
strawberries 251 6,50 « coconut (b 1 so much more we're great at. Timeless British
Raspb trifle 663 ! classics sit alongside contemporary world
::::..._-.—..-!-6.50 : LITTLE TREAT TO FINISH food on the menu and an eclectic drinks range
) e . - served by a passionate team in some of the
* [EIEET Banana tarte tatin for 2 ¢y * Mini Paul’s chocolate brownie () most remarkable pubs in England - each
with Fuller's vegan coconut ice cream with Chantilly cream 27242 served with its own unigue story to tell.

1 475kear 12,00 with & hot drink of your choice 5.00

| ||

THE ADMIRALTY

The Admiralty is the only pub situated in
Trafalgar square. The Italianate building was

oY ED ALL D4 built in 1871 by the architect F. W. Porter for
.S ¥. the Union Bank. It was listed at Grade Il in

1987, by which time it was a branch of the
National Westminster Bank.

ki Tt In 2014 the building was acquired by Fuller’s.
Caffé latfe ) 122kcal 325  Americano (pky i 2.75 it rerapanedias ThesAdmiraity pub oni23ed
Cappuccing o 12w 325 ESpresso tpo e 2.75 October of that year, two days after Trafalgar
Flat white (v 00 3.25 Double espresso (pby oo 3.00 Day. The opening was performed by Admiral
Mocha tv) 550 340 Hot chocolate o oy 2.75 Lord West of Spithead, who had been First

Sea Lord from 2002 to 2006, During the
opening a magnum of London Pride beer

A LIGHTER ROAST FOR A FULLER FLAVOUR, IT'S THE PERFECT WAY TO FINISH A MEAL. Was gefemonialy smashed sthe pulls

Macchiato cv) oo 300 Selection of teas (pby 200 2.25

exterior. The pub's interior decor is inspired
FTHTCD A by HMS Victory, Nelson's flagship at the
Battle of Trafalgar.

DISCOVER OUR 16 ICONIC PUBS

1 THE ADMIRALTY (7 i 'S
2 THE ASTRONOMER
ok STEET ’ 9 _/_/"} @
3 THE BARROWBOY & BANKER o - Jirmy hsd
fr—— Fank of
4 THE BLACKBIRD ot ! Tl mma@
- 8t. Panfs Cathedrsl
5 THE BUTCHER'S HOOK & CLEAVER — —
6 THE COUNTING HOUSE 0 Tl X = . - B
7 THE HUNG DRAWN & QUARTERED e é 9 @ ' A
8 THE INN OF COURT . w i i a st
9 THE JACK HORNER 8" @
10 THE JUGGED HARE i ST = ﬂ : . .
11 THE MAD HATTER HOTEL e OUTSIDE LONDON
Westminater | ' '
12 THE RED LION {_ Eﬁ'?’.ln by | . THE OLD JOINT STOCK &P’WW
THE PARTRIDGE &
13 THE SANCTUARY HOUSE HOTEL ¢ @ Sty
THE SPREAD EAGLE cropdon
R If you have an allergy please talk to a team memkber. Dishes may not contain specific allergens,
.E E however our food is prepared in areas where cross contamination may cccur, .
B (v) vegetarian (pb) plant-based. Adults need around 2000 kcal a day i “‘J:__
=A FULLERS
Order at Table Allergen Info admiraltytrafalgarcouk W admiraltylondon B admiraltylondon Bl admiraltylondon ——— o ——




