
W I N T E R  S P E C I A L S

 Michel Bourdin’s Kipper & Jameson 
Whiskey Pate

  Toasted sourdough, fresh lemon
8.50

Freshly Baked 
Sourdough (v)

Salted English butter
3.95

  Smoked Chalk Stream Trout
  Horseradish, mayonnaise, watercress, toasted 

sourdough
9.50 

 Redefine Pork Stuffed Aubergine À La Marocaine (ve)
 Imam bayildi, crispy celery leaves

14.50 

 Poached Pear and Walnut Salad
 Candied walnuts, merlot dressing, endive

Starter 7.50 / Main 14.50

   Wheeler’s Classic Fish Pie
   Buttered garden peas

18.95

 Mr White’s Chickpea & Spinach Curry
 Buttered rice, fresh mango, ginger, young coriander

14.95

  Redefine Shepherd’s pie (v)  
  Buttered garden peas

16.95

Martini
Green Olives (ve)

Cerignola
4.50

V E G A N  S P E C I A L S

 WHY NOT TREAT SO MEO NE SP ECI AL  TO A GIFT  VOUCH E R
www.mpwrestaurants.co.uk

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.

(V) does not contain meat. (VE) does not contain any animal products.




