
French Onion Soup  £8.50
Gruyère cheese and sourdough

Soup of the Day  £6.50
Please ask your server

Garlic Bread Ciabatta  £5.00
Add cheese +1.5

TO START

Olive Miste £6.00
Olives, balsamic, vinegar, olive oil, 
sourdough bread

Tzatziki £6.50
Greek yoghurt, cucumber, garlic, flour, 
tortilla chips

Hummus £7.90
With charred ciabatta, olive oil, paprika

Avocado Prawn Cocktail £9.00
Marie Rose sauce, lettuce, lemon, paprika

Baked Camembert £9.50
With onion chutney and toasted ciabatta

COLD STARTER

Sweet Potato Fries £5.00 

Fries £4.50

Hand Cut Chips £4.40

House Salad £4.00

Seasonal Small Veg £5.50

SIDES

2 course meal from the main menu 
and a bottle of house wine.

Monday to Thursday only. T&Cs apply.

SUPPLEMENTS APPLY
Beef Bourguignon +£3

Lamb Shank +£3
Lamb Chops +£3
Mixed Grill +£5

Steaks +£5

WINE AND DINE
£34.90

Wild Mushrooms Sautéed in Garlic £7.90 
Shallots, parsley butter and sourdough

Halloumi Chips  £8.50
Panko coated halloumi, mango chutney

BOREK Feta & Spinach  £8.50
Feta & spinach wrapped in crispy pastry,
honey and sweet chilli

Mac & Cheese Croquettes  £7.00

Meatballs in Marinara Sauce  £8.90
Herbs and sourdough

Spicy Sausage  £9.00
Turkish dry & spicy beef sausage,
sweet chilli & honey

Chicken Skewers  £8.50
Deep fried chicken skewers, Anatolian marinade, 
coriander

Chicken Livers £8.50
Sautéed chicken livers, onion, garlic

Chicken Chorizo Skewers  £8.50
Grilled skewered with peri peri sauce 

Breaded Calamari £8.90
Rocket and garlic aioli dip

Gambas al Ajello £9.00
Prawns, butter, garlic, fresh lemon juice

Prawn Saganski £9.45
Prawns, spinach, feta, polpette sauce

HOT STARTER

(GF) - Gluten free
(VE) - Vegan

(V) - Vegetarian

Please, inform us of any food allergies or 
special dietary requirements as not all the 
ingredients can be listed. Detailed allergen 
information is available on request. T&Cs – 
o�ers and deals may not be available on bank 

holidays and notable dates.

FROM THE GRILL
All available Gluten-free !

Chicken Shish £17.50
Cubes of chicken breast marinated with 
Mediterranean style served with rice and 
salad

Grilled Meatballs £21.00
Signature minced lamb and beef kofte 
blended with our secret spice mix served 
with rice and salad

Lamb Chops £24.99
Lean and tender cubes of lamb skewered 
and grilled over charcoal served with rice 
and salad

Mixed Grill £28.90
Chicken shish, grilled meatballs, lamb 
chops, served with rice and salad

Spicy Chicken Linguine £16.99
Fresh chilli, linguine, chicken

Creamy Chorizo Pasta £15.99
Penne, chorizo, herbs, cream,
polpette sauce

Carbonara Pancetta £15.99
Parmesan cheese, cubed pancetta,
olive oil, touch of cream

Wild Mushroom and
Tru�e Risotto   £17.50 
Wine, cream, garlic, shallots and 
parmesan. Add chicken +3

Pesto Linguini with
Pesto made in-house  £16.50 
Add chicken +3, prawns +4, sea bass +5

PASTAS
Choose linguine or penne. Gluten-free 

penne available.

Chicken Caesar Salad £16.50 
Grilled chicken breast, toasted garlic 
croutons, Caesar dressing and parmesan

Greek Salad £16.90
Feta, tomatoes, cucumber, red onion, 
peppers, olives and parsley dressed with 
olive oil, lemon and thyme dressing

LIGHT MEALS

Fajita Sizzler £17.90
Fajita seasoning, mix peppers, garlic, 
onion, served with rice.
Add chicken +2, prawn +3 

Beef Bourguignon Stew £21.50
Carrots, mushrooms, pearl onions in a 
rich red wine burgundy gravy, served 
with mashed potato and broccoli

Pan-fried Sea Bass £19.50
With potato pavé, garlic parsley butter 
sauce, seasonal roasted vegetables, 
carrot and parsnip purée

Pierre Burger £17.50 
21-day aged beef, cheese, mayonnaise, 
gherkin, lettuce, tomato and onion on a 
brioche bun with fries

Chicken Supreme £17.50
Potato dauphinoise, carrot purée and 
broccoli with a creamy mushroom sauce

Lasagne Made with
21-day Aged Beef  £17.50
Béchamel, salad garnish and garlic bread

Slow-Cooked Lamb Shank  £21.50 
With mash, roasted carrots, broccoli and 
served with a red wine jus

HOUSE SPECIALS

Served with portobello mushroom, 
cherry tomato, and Pierre leaf garnish.

Rib-eye 8oz £23.00

Sirloin 8oz £21.00

BIG PLATES
(28-DAY AGED STEAKS)

Sauce
Peppercorn

Diane +1.5
Café de Paris

Red Wine Jus
Gravy

Add
Fries +3
Potato dauphinoise +4
Broccoli +3
Mash +3
Seasonal vegetables +4




