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We recommend 5 dishes for 2 people. NEW YORK ITALIAN
BY MARCO PIERRE WHITE
ROSEMARY FOCACCIA (V) s N a
Extra virgin olive ol (N v / N L 2
550 {406 kel NEW YORK GRILL SOURDOUGH PIZ1A
MARTINI OLIVES (VE Finest quality aged Campbell Brothers” meat, chargrilled,
Extra virgin olive oll, fresL he?’bs % %OTHERS sliced & served with vine roasted Piccolo tomatoes & watercress MozzareM,Atler:itEngée,[Yr]esh basil
4.95 (205 keall 1350 (829 kcal) @
BISTECCA ALLA MIXED GRILL
NEW YORK TALIAN STONEBAKED FIORENTINA T-BONE PR ~ PEPPERONI PICCANTE
OOUGH BALLS Recommended Medium Rare Butcher’s steak, sticky pork ribs, Spiced pepperoni, mozzarella, tomato sace
Garlic b t‘ihemcfzrgq;T{}ﬁs@ keal Koffmann fries, t[wo sauces U]r butters garlic Zi;QSpDra[\l]vzséggrwed lrjhicken 15.50 [HZU kcal] @
arlic butter, soft herbs ca 80.00 (1086 kcal ] ca
885 MARINARA (VE) ‘
Tomato ragl, Ndua, aged Parmesan, mozzarella (534 kcal TENDERLOIN FILLET THE MILANESE BURGER Tomato sauce,fresh garle, regano
750 Recommended Medium Rare Crispy chicken, b‘rioche bun,‘ 1350 [733 kca” @
280g 4850 [487 kcal] Mon;er?ytJackt, garl.\c rr‘watytonnalse,
140g 3195 (291 keal e e GOAT'S CHEESE (v
GARLIC PIZZA BREAD [V] J [ ] 18 SSK([){ZZ?E;;E”S @ Caramelised red onion, tomato sauce, wild rgclet, extra virgin olive oil
B 695 [374 kcal] @ ' 14.50 (837 kcal) @
B DELMONICO'S RIBEYE STEAK & RIBS PROSCIUTTO DE PARMA ;
, Recommended Medium Butcher's steak, sticky pork ribs Tomato sauce, rocket leaves, aged Parmesan, extra virgin olive oil -
BEETROUT & GOAT'S CHEESE SALAD (] 2809 3150 (589 keal 28.50 (624 kcal 16.50 (843 keal SIDES
8.95 (315 keal) [V avalable] @ NEW YORK STRIP SIRLOIN SURF & TURF BASILICO (V) |
Recommended Medium Rare New York strip Sirloin, garlic king prawns, Buffalo mozzarella, tomatrf sauce, P'C]CO‘O tomatoes, fresh basil KOFFMANN FRIES (VE) 4.50 (444 kcal)
WHEELER'S SALT & PEPPER CALAMARI 450g 43.95 (916 keal chimichurri 15.50 (882 keal|] @
Chilli, spring onion, lemon mayonnaise 2253 2850 [[525 kcal} 32.50 (669 kcal) SWEET POTATO FRIES (VE] 4.75 (500 keal
9.50 (709 keal) @m» T egﬁLf\o%EtEoSsEuce o foch bl TRUFFLE & AGED PARMESAN FRIES 4.75 (483 kcal)
STEAK FRITES, GARLIC BUTTER THE GREAT AMERICAN N e 0 1 keal HAWKSTONE PREMIUM BEER BATTERED
BRUSCHETTA OF CONFIT TOMATO (VE Served Pin Done BURGER ' ONION RINGS [VE] 4.50 (357 keal
Rosemary focaccia, fresh basil, extra virgin ol[ive gil Butch ier‘k Id HEVP Melted Monterey Jack, cured bacon, BEEF & BLUF HOUSE SLAW[ [V]] 495 !312 K CT]]
7.95 [350 kca” w Slrrwiasé;eeialsvglrn|crgcKofffﬂ%in f?irer:esan, sweet pickled cucumber, barbecue glaze, Beef steak, Clawson Farms Blue Stilton, tomato sauce, truffle oil, wild rocket ' [ ca
iceberg lettuce, beef tomato,
22.50 (1245 kcal) @i brioche bun, Heinz ketchup, 17.50 (1M86 keal) ROCKET LEAVES, AGED PARMESAN &
Jalapefios, sour cream, cheese sauce, chilli, guacamole, red onion 19.50 [124‘I kca” BAKED MAC & CHEESE [V] 4.95 [348 kcal]
8.95 (134 keal DIPS FOR CRUSTS
PANZANELLA SALAD (VE) 5.50 (80 kcal)
CRISPY NEW YORK BUFFALO WINGS SAUCES & TOPPINGS Garlic Mayonnaise (V) (182 keal) 2.00 GARLIC KING PRAWNS .50 (290 keall
Blue cheese dip, carrot julienne Honev & M . - J
o y & Mustard Mayonnaise (V) (151 keal) 2.00
6 - 9.50 (611 keal o .
1;/|\:/ignsgs: 18.EEU “22028 L;@ﬁ Chimichurri (VE) 3.75 (83 kcal) | Peppercorn 3.75 (97 keal) Chimichurri (VE) (52 keal) 2.00 p .
Béarnaise (V) 3.75 (231 kcal) | Garlic Parsley Butter (V) 3.75 (290 kcal) Clawsan Farms Blue Stiltan (V) (49 kcal) 2.00
AVOCADO CAESAR SALAD Clawson Farms Blue Cheese Sauce 3.75 (V) (78 kcal) Frank's Buffalo Hot Sauce (VE] (7 keal) 2.00 q\ M [ N M
Anchovies, ageg EEFTZB%“;%B egg, croutons Black Truffle Butter (V) 4.25 (218 kcal Hickory BBQ Sauce (VE] (51 keal) 2.00
. ca
Add gr en |

- & g TWO COURSES 20.95
Born in 1961, Marco, dubbed the godfather of modern

Fresh basi, m}':‘tzé';‘gsl-l-ﬁciéﬁﬁreagls croutons, l[A[RL G E lPIL[A] ES cooking, the fir'st rockystar chef, hag Igd the UK Restaqrgnt

. scene for over 40 years. Celebrate his impact on the dining
red onion, Merlot dressing

Add gr

e world with our incredible 1961 set menu.
Starter: 8.50 (60 ko) @ | Main: 1.5 160 kcal GNOCCHI SOPHIA LOREN (V] CARBONARA TAGLIOLINI PASTA TRADITIONAL BAKED LASAGNE
dg hicker / Clawson Farms Blue Stilton, aged Italian hard cheese Hen's egg, aged Parmesan, smoked pancetta Ragu alla Bolognese, aged Parmesan : ~ ~
4 Starter: 850 (383 kcall | Main: 15.95 (745 keal) 16.95 (884 kcal) 17.95 810 keal Available Monday-Sunday, 5-3pm
NEAPOLITAN CROCCHETTE (V) POLLO MILANESE TAGLIOLINI HICKORY SMOKED BBQ RIBS BAKED SPINACH & RICOTTA CANNELLONI (V) Dishes marked with ‘1961 are available on our set menu.
_ Breaded chicken fillet, tomato ragu, fresh basil, aged Parmesan House slaw, Koffmann fries, BBQ sauce Aged Italian hard cheese For puddings, please see our Pudding menu for options. Some items ma
Tomato, mozzarella, Italian hard cheese P gs. p g P y
' 8.95 [4'4] keal) 19.50 (945 kcal) 21.50 (1165 kcal) 18.50 (633 kcal) include a supplement charge. Please note that the ‘1967 menu cannot be
' . ) sed in conjunction with any other offer.
AUBERGINE PARMIGIANA RAVIOLI (V) GRILLED SALMON BEARNAISE PASTA RAGU ALLA BOLOGNESE L R e R e o )
CLASSIC BAKED MEATBALLS Tomato ragu, Piccqlo tomatoes, fresh basil, Roasted Piccolo tomatoes, Koffmann fries Aged Parmesan
Toasted focaccia, garlic butter, rich pomodoro sauce, aged Parmesan aged ltalian hard cheese 21.95 (1096 kcal) 14.95 (617 kcal) @iv | marcosnewyorkitalian_ € | Marco’s New York Italian
8.95 (508 keal) @m» 16.95 (382 keal) € ith food allergies and intol | K ber of th
(VE pea & shallot ravioll available] CHARGRILLED PORK RIBEYE STEAK POMODORO STROZZAPRET! PASTA (VE) befors placing an orde for 000 or iink. Fiasce nots allof our cishes are prapered
Pork collar, roasted Piccolo tomatoes, Koffmann fries, Tomato ragu frESh baswl a kitchepn whegr{e cross contamination ma. occur, and we cannot uarantee’:;n ':IIer en
GARUC KlNG PRAWNS chimichurri, watercress Add fresh chill Arrabbiata free environment. Our menu descriptior:/s do n’ot list all ingred?ents. All weightsgare
Lemon, soft herbs 18.95 [118] kcal] 14.95 [373 kcal] @ approximate and uncooked. A discretionary service charge of 10% will be added. All
1185 (39] kcal] prices include VAT at the current rate. Adults need around 2000kcal a day.

g ~ J (V) Vegetarian. (VE) Vegan.




