
MAIN COURSE S

STARTERS

CLASSIC MEATBALLS ON GARLIC BREAD
Rich tomato sauce, aged Parmesan

8.50 (654 kcal)

 BURRATA (V)
Roasted vine cherry tomatoes Provençal, capers, extra virgin olive oil 

11.50 (335 kcal)

CLASSIC GREEK TARAMASALATA WITH LEMON
Extra virgin olive oil, toast Melba

7.95 (384 kcal)

SEASONA L
S p e c i a l s

CHARGRILLED CALAMARI, CHIMICHURRI SAUCE
Rocket & tomato salad, capers

19.95 (414 kcal)

TEMPURA OF JUMBO SHRIMPS “MONTE CARLO”
Mango chutney, lemon, coriander, rocket & tomato salad

20.50 (630 kcal)

THE GREAT BRITISH CHEESE & ONION PIG BURGER
Brioche bun, BBQ glaze, onion rings , Monterey Jack, beef tomato, 

iceberg lettuce, honey mustard sauce, Koffmann fries
14.50 (1619 kcal)

GRILLED PLAICE FILLET À LA FORESTIÈRE 
Buttered leaf spinach, woodland mushrooms,

vintage balsamic, extra virgin olive oil 
21.50  (591 kcal)

“To know how to eat well,
one must first know how to wait”

Jean Anthelme Brillat-Savarin  
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Marco Pierre White is a renowned chef, restaurateur and TV personality. He is 

arguably the most well-known and highly regarded chef of the modern era and 

was named the godfather of modern cooking. 

He has led the UK restaurant scene for over 40 years and is regarded by 

many to have single-handedly dragged it to being at the forefront of modern 

gastronomy. 

He trained and helped the careers of many famous chefs including Gordon 

Ramsay, Heston Blumenthal, James Martin and Jason Atherton, all of whom 

trained under him. 

Marco’s imminent success began when, at the age of 19, he went to London to 

train in classical French cooking with Albert and Michel Roux at Le Gavroche. 

He later went on to work with Pierre Koffmann at La Tante Claire, Raymond 

Blanc at Le Manior and also with Nico Ladenis of Chez Nico at Ninety Nine 

Park Lane. 

In January 1987, Marco opened Harveys, his first London restaurant. He was 

awarded his first Michelin star the following year and his second star in 1990. 

He finally won his third Michelin star in 1995 at The Restaurant Marco Pierre 

White in the Hyde Park Hotel London, becoming the first British chef and 

youngest chef worldwide, at the age of 33, to win three stars. 

By 1999 Marco had achieved everything a chef would endeavour to become 

and finally hung up his apron on 23rd December, retiring from the kitchen. 

He now lives in the country just outside Bath (UK) where he oversees the 

development of his franchised restaurant concepts including his Steakhouse 

Bar & Grill here in Plymouth.




