
FOLLOW US            @MPW_Steakhouse             Marco Pierre White Steakhouse Bar & Grill  

Two-Courses / Three-Courses 

Granola Topped Apple Crumble 
Green apple sorbet (VE) (257 kcal)

Poached Seasonal Fruits 
Sparkling wine (VE) (329 kcal)

Almond Rice Pudding
Vanilla poached apricots (VE) (471 kcal)

Selection of Ice Creams & Sorbet 
Speak to your server for today’s f avours 

(VE) (272 kcal)

DESSERTS

SIDES

MAIN COURSES

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink.
Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. 

All weights are uncooked. A discretionary service charge of 10% will be added. All prices include VAT at the current rate.
Adults need around 2000 kcal a day. (V) does not contain meat. (VE) does not contain any animal products.

Koffmann Chips (ve) 3.75 (364 kcal)  |  Green Salad, Truffle Dressing (ve) 3.95 (58 kcal)

Koffmann Fries (ve) 3.75 (444 kcal)  |  Crispy Onion Rings (ve) 3.75 (359 kcal)

Roast Root Vegetable & Bean Cassoulet 
Pomodoro sauce, herb crust. (VE) (497 kcal)

Chickpea & Spinach Curry 
Basmati rice (VE) (723 kcal)

Redefine Steak À La Forestière
Wilted spinach, woodland mushrooms, extra virgin olive oil 

(VE) (537 kcal)

Redefine Beef Ragù Alla Bolognese 
Potato gnocchi, basil (VE) (555 kcal)

Beetroot & Walnut Salad 
Endive, merlot dressing (VE) 

(282 kcal) 

Crostini Focaccia
Vine cherry tomatoes provençal, 

soft herbs (VE) (226 kcal)

Roasted Tomato Soup 
Basil, croutons (VE)  

(335 kcal)

Zucchini Fritti 
Rosemary sea salt (VE)

(514 kcal)

STARTERS

VEGAN
M e n u

Menu prices will vary per restaurant




