' * SIGNATURE COCKTAILS - !

I Love Island Iced Tea 10.50 ! Jalisco Lilly 10.95
{bsolut Vodka, Malibu, Beefeater pink gin, bubble gum syrup, Jalisco Lilly — Olmeca Altos Tequila, Franklin & Sons rhubarb &
lemonade, strawberry hibiscus tonic, white peach puree, edible flower
Y Icelandic Rose 11.50 ] Honey Suckle 9.95
ReykaVodka, lime juice, strawberry purée, hibiscus syrup, Jameson Irish Whiskey, honey syrup, ginger ale, orange bitters,
edible flower rosemary
MARCO PIERRE WHITE
1 Cuban Cu 10.50 Highland Tracks 9.50
. P g ¥ Highla STEAKHOUSE BAR & GRILL
7 year old Havana Rum, Cointreau, Lillet Rouge, orange Monkey Shoulder Whisky, cloudy apple juice, sugar syrup,
bitters, Franklin & Sons ginger ale, orange wedge orange bitters, orange peel
T Rose and Peach Gimlet 10.50 | Bloody Mary 11.50
Hendrick’s Gin, white peach purée, rhubarb syrup, lime juice, Crystal Head Vodka, tomato juice, celery
edible flower

CLASSIC COCKTAILS
Y Porn Star Martini 10.50 FAVOHRITES

Absolut VanillaVodka, Malibu passionfruit, shot of Prosecco,

MARCO’S

passionfruit

Y Espresso Martini 9.95 The Godfather 10.95
Absolut VanillaVodka, Kahlta, espresso Maker’s Mark, Amaretto liqueur, orange peel D R I 4 I< S
Add a shot of The Lakes Salted CaramelVodka 25ml 2.50
¥ Americano 9.95 L
E Mojito 9.95 Campari, Martini Rosso, soda, orange peel &
3 year old Havana Rum, lime juice, sugar syrup, crushed mint .
topped with soda, lime, mint E Nutty Churchill 11.50 _‘ £ S in g ] e use menu
10 year old LaphroaigWhisky, Frangelico liqueur, lemon peel X
T Strawberry Daiquiri 9.95 4
3 year old Havana Rum, strawberry purée, lime juice, sugar syrup, oo
strawberry 7
NON ALCOHOLIC ; EWS
HATC
: @ent-f’errier
®  Ceder’s and Tonic 8.50 B Marco’s Classic Lemonade 4.95 EANAR
Ceder’s non alcoholic gin, Franklin & Sons tonic, rosemary, lemon Lemon juice, sugar syrup topped with soda, lemon wedge 1812
Feerssigi Marne
| Pink Bomb 8.50 B Marco’s Rhubarb Lemonade 4.95
Ceders non alcoholic gin, Franklin & Sons rhubarb & hibiscus Lemon juice, rhubarb syrup with soda, strawberry
tonic, pomegranate and elderflower cordial, strawberry puree,
£ F I e Strawbcrry e 4.95 FOLLOW US @MPW_Stcakhousc ﬁ Marco Pierre White Steakhouse Bar & Grill
Lemon juice, strawberry purée with soda, strawberry
Passionfruit Reviver 7.50

: , g A discretionary 10% service will be added to your bill. All weights are uncooked. Al prices include VAT at the current rate. (V) suitable for
Passionfruit purée, vanilla syrup, Franklin & Sons ginger beer, / - ‘ .

] o vegetarians. Food Allergies and Intolerances: Before you order your food and drinks please speak to our staff if you would like to know about
orange wedge fore J J

iy i N

our ingredients
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! Rhubarb & Cream 9.50

Lillet rouge, rhubarb syrup, Franklin & Sons rhubarb lemonade, lemon wedge

! Elderflower 75 10.95

Roku Gin, elderflower cordial, St Germain, Prosecco, rhubarb syrup, edible flowers

! Bellini Royale 10.50

Chambord, Prosecco, white peach purée, edible flowers

CHAMPAGNE

Laurent-Perrier La Cuvée Brut NV, France
125ml 13.50 | Bottle 75.00 | Magnum 155.00 | Jeroboam 350.00

Laurent-Perrier Cuvée Rosé, France
125ml 18.50 | Bottle 100.00 | Magnum 210.00 | Jeroboam 450.00

Laurent-Perrier Vintage, France Bottle 125.00

Laurent-Perrier Blanc de Blancs, France Bottle 130.00

Grand Siecle by Laurent-Perrier, France Bottle 210.00

Laurent-Perrier Ultra Brut, France Bottle 95.00

SPARKLING

Bolla Prosecco Extra Dry, Italy
125ml 6.95 | Bottle 39.50

Bottega Rose Gold, Pinot Noir Spumante, Italy
Bottle 49.00 | Magnum 98.00

Bottega Gold Prosecco Brut, Italy
Bottle 48.00 | Magnum 96.00

ZESTY, AROMATIC
WHITE WINES

Wonderfully racy, these wines are great with poultry, seafood and pork.
rjultly racy < y, sed

Brilliant with spicy or herby sauces.

Verdejo, Valdubon Rueda, Spain
175ml 7.25 | 250ml 10.25 | Bottle 30.00

Sauvignon Blanc, Waipara Hills, Marlborough, New Zealand
175ml 7.25 | 250ml 10.25 | Bottle 30.00

Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand
175ml 15.50 | 250ml 21.00 | Bottle 55.00

Sancerre, Les Collinettes, Joseph Mellot, France
Bottle 45.00

Riesling St Hallett, Eden Valley, Australia
Bottle 40.00

OAKY, CREAMY
WHITE WINES

APERITIF & SPRITZ

! Rosemary Rouge 9.95

Lillet Rouge, Franklin & Sons rosemary and black olive tonic, orange juice, rosemary

! Black Forest Spritz 11.50

Monkey 47 Sloe Gin, Prosecco, soda, blackberries

! Lillet Vive Spritz 8.95

Lillet Blanc, Franklin & Sons tonic, cucumber, mint, strawberry

— RIPE, FRUITY WHITE WINES —

With more /)m])' and u'uighr of ﬂamur. these work well with Poulrr); Pm‘k,

creamy sauces and s‘l‘ronk(]crAﬂm mu‘m]‘ﬁ\‘h.

Chardonnay, Alma Mora, San Juan, Argentina
175m15.60 | 250ml7.90 | Bottle 22.95

Pinot Gris, Leefield Station, New Zealand
175ml 6.65 | 250ml 9.40 | Bottle 27.5

S

Marco & Jean-Luc Colombo White, France
175ml 8.20 | 250ml 11.60 | Bottle 34.00

Picpoul de Pinet, Les Girelles, Jean-Luc Colombo, France
Bottle 33.50

Albarifio, Leiras, Rias Baixas,Spain Bottle 35.50

Gewurztraminer, Nederburg The Beautiful Lady, South Africa
Bottle 39.50

ROSE WINES

With bold, rich ﬂm'ﬂurs‘, these fuller bodied white wines need creamy sauces,

meatier fish, poultry and pork to bring out their best.

White Zinfandel, Wicked Lady, California, USA
175ml 5.60 | 250ml7.90 | Bottle 22.95

Marco & Jean-Luc Colombo Rosé, France
175ml 8.20 | 250ml 11.60 | Bottle 34.00

Pinot Grigio Rose, Parini delle Venezie, Italy
Bottle 21.95

Cbtes de Provence Rosé, Mirabeau Classic, France
Bottle 36.00

Cbtes de Provence Rosé, Pure Mirabeau, France
Bottle 37.00 | Magnum 74.00

LIGHT RED WINES

Vcr)' versatile with ﬂ)od. Salmon, porlx’ and pou[rr)' are (‘omp/ﬂmcnrcn] admi-

I‘Ub[)’,

Pinot Noir, Elevé, France
175ml 5.25 | 250ml 7.40 | Bottle 21.50

Valpolicella Classico, Bolla, Italy
Bottle 32.00

Brouilly Domaine Balloquet, Louis Jadot, France
Bottle 43.00

With bold, rich /]mmm‘, these /il]]cr bodied white wines need creamy sauces,

meatier /i;h, poultry and pork to bring out their best.

Chardonnay, Wild Ferment, Errazuriz, Casablanca Valley,
Chile 175ml 8.90 | 250ml 12.60 | Bottle 37.00

Chenin Blanc, Kleine Zalze Vineyard Selection, Stellenbosch,
South Africa Bottle 24.95

Rioja Blanco, Contino, Spain Bottle 54.00

Meursault, Louis Jadot, France Bottle 79.00

DRY, DELICATE
WHITE WINES

Ideally suited to partner lighter flavours in food.
Y £ . .

Salads, \'caﬁmd and Mediterranean dishes.

Pinot Grigio, Da Luca, Terre Siciliane, Sicily
175ml 5.25 | 250ml 7.40 | Bottle 21.50

Gavi, Ca’ Bianca Piemonte, Italy
175ml7.15 | 250ml 10.10 | Bottle 29.50

Chablis, Cellier de la Sabliere, Louis Jadot, France
Bottle 47.00

FRUITY, MEDIUM
RED WINES

Great partners /{)r /il]]cr []mourcd [mrk and [mu]zr) with rich, dark sauces. Also

good with most red meat.

Merlot, Berri Estates, Australia
175ml 5.15 | 250ml 7.25 | Bottle 20.95

Cabernet Sauvignon, The Manor, Nederburg, Western Cape,
South Africa

175ml 5.85 | 250ml 8.25 | Bottle 23.95

Rioja, Crianza, Don Jacobo, Spain

175ml1 6.80 | 250ml 9.60 | Bottle 27.95

Garnacha, Old Vine, Pablo, Calatayud, Spain Bottle 28.50

Cotes du Bourg, Les Hipster Barbes, France Bottle 35.00

Musar Jeaune, Bekaa Valley, Lebanon Bottle 43.00
Bordeaux Superieur, Moulin d’Issan, Bordeaux Superieur,
France

Bottle 52.00

Hinckley, Oxford

’ Lillet Rose Spritz 8.95

Lillet Rose, Franklin & Sons tonic, lime wedge

! Aperol Spritz 9.95

Aperol, Prosecco, soda, orange wedge

SPICY, PEPPERY RED WINES

Bolder ﬁvm] ﬂamuz'\‘ work best. Lamb, steak, }mrgcr.\‘. Turns up the heat with

spicy sauces.

Malbec, Chiteau Labrande, Cahors, France
175ml 7.50 | 250ml 10.60 | Bottle 31.00

Marco & Jean-Luc Colombo Rouge, France
175ml 8.20 | 250ml 11.60 | Bottle 34.00

Malbec, Salentein Barrel Selection, Uco Valley, Mendoza,
Argentina
175ml 9.60 | 250ml 13.60 | Bottle 40.00

Primitivo del Salento, Feudi Salentini 125, Italy
Bottle 28.50

Merlot & Corvina, Passori Rosso, Veneto, Italy
Bottle 33.00

Shiraz, St Hallett Faith, Barossa, Australia
Bottle 38.00

Cabernet Sauvignon-Shiraz-Petit Verdot, Mary Le Bow, West-
ern Cape, South Africa
Bottle 51.00

=——— FULL BODIED,OAKY

RED WINES

Intensely flavoured red wines are a match for strongly flavoured lamb, beef and

game. Avoid delicate seafood.

Pinot Noir, Cloudy Bay, Marlborough, New Zealand
175ml 18.50 | 250ml 26.00 | Bottle 69.00

Cabernet Sauvignon, Drifting, Lodi, USA
Bottle 28.95

Rioja Reserva, Vina Real, Spain
Bottle 47.00

Amarone della Valpolicella Classico, Bolla, Italy
Bottle 65.00

Malbec, Salentein Primus, Uco Valley, Mendoza,
Argentina
Bottle §2.00

PORTS & DESSERT WINE

Graham’s Late Bottled Vintage Port, Portugal
50ml 3.95 | Bottle 43.00

Graham’s 10 year old, Tawny Port, Portugal
50ml 5.50 | Bottle 52.00

Graham’s Quinta dos Malvedos Vintage Port, Portugal
Bottle 49.00

Sauvignon Blanc, Late Harvest, Errazuriz, Casablanca Valley,
Chile
50ml 3.75 | Bottle 21.00

Chidteau du Seuil Organic, Cérons, France Bottle 39.00

Vintages are available on request and are subject to change,

Wines by the glass are available in 125ml, on request.

’PM.X

MARCO PIERRE WHITE
EST? 1961






