PORTER'S
TABLE

GRILL

SNACKS

House roasted mixed nuts
Irish cheddar

Olives

Opengate lager marinated olives

Guinness loaf
Whipped charcoal butter

Scotch egg

Free range pork, homebrewed Guinness ketchup

Three market oysters

Shallot vinegar, tabasco sauce and lemon

Pint of shell on prawns

Guinness loaf, cayenne butter

STARTERS

Hereford beef shin spring rolls

Guinness sweet chilli sauce

Porter’s glazed buffalo chicken wings

Five chilli Guinness glazed wings, pickled celery,
Cashel blue ranch dressing

Salt and pepper calamari

Saffron aioli

Forest mushrooms

Poached free range egg, potato bread,
truffled garlic cream

Whisky cured salmon pastrami

Rey crumpet, pickled cabbage, spring onions,
mustard creme fraiche

Spinach and artichoke rarebit

Paxton & Whitefield cheese, roasted artichoke,
spinach, Guinness loaf
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Guinness glazed wings
Heritage tomato salad

Salt & pepper calamari

MAINS

Pork & fennel chilli sausages

Free range pork, mashed potatoes, greens,
Guinness gravy

Porters beef burger

Chips, gherkin, tomato, house sauce

Bacon and cheeseburger

Treacle cured bacon, Paxton & Whitefield cheese, chips,
gherkin, house sauce

Fish & chips
Lemon IPA lager batter market fish, tartar sauce,

crushed peas

Grilled aubergine steak burger )

Smoked mozzarella, tomato relish, chips

Salt baked beetroot v

Sunflower seed tahini, sumac, endive, crispy chickpeas

Classic caesar salad
Croutons, parmesan, anchovies

Grilled Chicken

SET MENU

Sausage & mash

Fish & chips

Eton mess

Trio of Gusto ice cream

Salt baked beetroot
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FOR TWO

Guinness braised beef pie

Mashed potatoes, seasonal greens, Guinness gravy

Hampshire pork T-bone

Colcannon

Devonshire gold 72 chicken
Chips

Salmon steak

Green salad

Sirloin steak 8oz
Chips

Skirt steak
Chips
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SAUGES

Scallion Chimichurri
Garlic bearnaise

Guinness peppercorn

SILES

Colcannon

Mashed potato, cabbage, scallion
Mashed potato

Mac & cheese

Three cheese blended, garlic & mustard sauce
Chips
Purple sprouting broccoli

Heritage tomato salad

Virginia olive oil, garlic, thyme, oregano

PUDDINGS

Homemade brownie

Vanilla ice cream

Strawberry eton mess

Lemon curd, strawberry cream, meringues

Lemon tart
Raspberry sorbet

Guinness affogato

Guinness ice cream, espresso

Two scoops of Gusto ice cream

Choice of malt chocolate, Guinness,
pistachio, vanilla

Mature Irish cheddar

Crackers, apple & pear chilli chutney

Please speak to a member of our team if you have any allergies or dietary requirements. All dishes are prepared in kitchens where allergens are present.



GUINNESS

Guinness | Stout | 4.2%, 7.60
Smooth and creamy. Roasted coffee and dark

chocolate with a clean, dry finish

Guinness 0.0 | Alcohol-Free Stout | 0.0%, 6.80

All the flavour of Guinness. Roasted malt, dark
chocolate, and creaminess. Brewed to replicate the
original with no alcohol

BEER

Old Brewer’s Yard Porter | Porter | 4.7%, 7.45
Malty and rounded. Caramel, chocolate, and light coffee

with a softer finish than Guinness. Richer and less dry

The Brewer’s Lager | Lager | 5.0%, 7.70
Clean and refreshing. Fresh grass, light malt, and gentle

herbal bitterness. Crisp, balanced, and easy drinking

Piazza Pale Ale | Pale Ale | 5.2%, 7.45

Balanced and approachable. Orange marmalade,
soft fruit, and gentle bitterness. Medium-bodied with
a clean finish

Covent Classic IPA | IPA | 4.4%, 7.45

Bright and fruity. Citrus and tropical notes with a light,
easy finish. Full flavour at a lower strength

BEER FLIGHTS AVAILABLE

Explore our beers with a six or three beer flight. Choose from
the core range, Guinness, or one of our rotating craft brews

Six beers 14.50

Three beers 8.50

The Porter’s Table Wine

175ml | Bottle

TN E

Vinho Verde, Torre de Lapela, Portugal, 2024, 7/ 34
Picpoul de Pinet, Jadix, Languedoc, France, 2024, 9/43
Albarifo, Bagoas Ledas, Rias Baixas, Spain, 2024, 10 /52

Gavi di Gavi, Stefano Massone, Piedmont, Italy, 2024, 1/57

Sauvignon Blanc, Alpine Rift, Marlborough, 12/ 63
New Zealand, 2023

Chablis, Domaine Prieuré Saint Come, 14 /72
Burgundy, France, 2024,

Godello, Ultreia, Bierzo, Spain, 2023, 77

Sancerre, Les Calcaires, Loire, France, 2022, 100

ROSE

Domaine Montrose Rosé, Languedoc, France, 2024, 8/ 37

Saint Max, Provence, France, 2024, 10/ 54

RED

Merlot, Don Silvestre, Chile, 2024, 7/ 34
Montepulciano d’Abruzzo, Italy, 2023, 9/43
Rioja Crianza, Rioja, Spain, 2022, 10 /50
Shiraz 550, Barossa Valley, Australia, 2021, 10 /52
Malbec, Obra Prima, Mendoza, Argentina, 2021, 15/77
Pinot Noir, Pencarrow, Martinborough, 14 /72

New Zealand, 2022,

SWEET

Sauternes, Chateau Petit Védrines, Bordeaux, 14 / 60
France, 2019,

Barsac, Chateau Coutet, Bordeaux, France, 2019, 19/78

SPARKLING

Crémant de Loire, Bouvet Ladubay, France, NV, 13/ 62
Bloomsbury Brut, Ridgeview, England, NV, 16 / 83
Blanc de Blancs, Ridgeview, England, 2020, 22 /120

Philipponnat Réserve Perpétuelle, Champagne, France, NV, 125

LOW ALCOHOL

Dr Lo Still Riesling, Mosel, Germany, 7/ 39

Dr Lo Sparkling Riesling, Mosel, Germany, 9/49

COCKTAILS

Guinness & Black

Roe & Co Irish Whiskey, amaro, blackberry,
Guinness

Verdita Margarita

Don Julio Reposado, jalapefio & herb,
orange liqueur, pineapple, lime

Toucan Colada

Captain Morgan Rum, Don Julio Blanco Tequila,
coconut, pineapple, lime

Espresso Stoutini

Ketel One Vodka, coffee liqueur,
Guinness reduction, espresso

Covent Garden Bloody Mary

Ketel One Citroen Vodka, tomato, house
spice, celery, black pepper, cornichon

Greetham’s Iced Irish Coffee

Roe & Co Irish Whiskey, cold brew,
Guinness reduction, cream

LOW & NO

Peach & Marigold Fizz

Tanqueray Gin, house peach & marigold soda

Strawberry Fizz

Ketel One Vodka, strawberry vermouth soda,
cucumber

Eucalipto

Eucalyptus, seasonal citrus, aperitif zero, soda

Burnt Lemonade

Seedlip, burnt lemon, citrus

For every Greetham’s Irish Coffee sold, we’ll donate £1 to Trinity Hospice

Please speak to a member of our team if you have any allergies or dietary requirements. For our selection of rare and vintage wines, please request our little black book from a member of staff.



