CHAMPAGNE

Perrier-Jouét, Grand Brut ~ Glass 21.00
Champagne, France
G.H. Mumm, Brut Rosé Glass 22.00

Champagne, France

GIN & TONIC

GORDON RAMSAY

BREAD STREET

KITCHEN & BAR

THE GRILL

BEEF WELLINGTON
FOR 2 PEOPLE
Classic Ramsay Beef Wellington for two served

with creamy potato purée & red wine jus.
Please allow 45 minutes

Classic G&T 8.50
Beefeater Gin, lime, Fever-Tree Indian Tonic 160.00
House Special G&T 17.50

Monkey 47 Gin, Lillet Rose, elderflower,
lavender, lemon, Fever-Tree Elderflower Tonic

Murcian Lemon G&T 17.00

SNACKS & STARTERS

MAINS

DESSERTS

LARGE CUTS

A selection of rare breed beef cuts sourced

Bombay Sapphire Gin, Limoncello & Fever- Bread & Butter 8.00 Scottish Crab Dip 2250 Roast Turkey 43.00 Sticky Toffee Pudding 14.00 P
Tree Mediterranean Tonic Water i ’ ) from the best farms, r?']e.itured in Himalayan
Spicy Olives 800 Isle of Mull Cheddar, toasted Apricot stuffing, pigs in blanket, Milk ice cream salt, dry-aged for a minimum of 35 days.
Pink Strawberry G&T 12.50 picy : bread vegetables, gravy _ Ideal for sharing!
Beefeater Pink Gin, Lillet Rose, Fever-Tree Smoked Almonds 8.00 | S BSK Tiramisu 14.00
Elderflower Tonic, fresh strawberries Burrata 18.00 Rib-Eye Steak 55.00 Crumbed amaretti Bone-in Prime Rib or Porterhouse
Bitter leaves, pear, walnuts, hot Dauphinoise potato, watercress, red 16.00/ 16.50
Ume Plum G&T 1550 Weagyu Meatballs 21.00 wine jus Apple Cumble Trifle ~ 14.00

Ki No Bi Kyoto Dry Gin, Akashi Tai Umeshu
Plum Sake, lime Fever-Tree Indian Tonic

Cheese sauce, cranberry, sage,
grilled sourdough

honey (VT)

Spiced Fried Cauliflower ~ 11.50
Coconut yoghurt & herb dressing

Smash Burger 29.50
Triple beef patty, onion ring, American

Whisky caramelised oats

Christmas Pudding 14.00

Botanical G&T 17.50 Haggis Bon Bons 11.00 °
The Botanist Islay Dry Gin, grapefrit, rosemary, Whisky mayo v cheese, mustard mayo, fries Brandy custard, vanilla ice
Fever-Tree Refreshingly Light Tonic +Add Avocado 6.00 cream
5 + Add Streaky Bacon 6.00
Spicy Tuna Tartare 24.00
Py +Add Fried Eqg 350

SPRITZ

Avocado, crispy won ton, sesame

Gordon Ramsay Fish & 29.50
Chips

SIDES

Watercress, pickled shallots

\

Aperol Spritz 17.00 SALAD FROM THE
Mushy peas, tartare sauce BSK Fries 9.00
Aperol, Prosecco, Fever-Tree Soda Water : GROUND UP
Sicilian Spritz 17.50 Spiced Carrot Salad & Hummus Caesar Salad & Anchovies Roasted Cod 38.00 Butered Spinach 800 A e S T e e e D
5 farmers, fishermen and producers on our doorstep.
Malfy Arancia Blood Orange Gin, Select v Srz’:\gﬂgh(‘)ok Large 20.00 850 Potato purée, artichoke, capers, red , P P
Aperitivo, Fever-Tree Mediterranean Tonic, Small 12.00 Large 15.50 + icxen - wine and lemon sauce BSK Potato Purée 8.00
Prosecco + Add Chicken 8.50 + Add Avocado 6.00
+Add Avocado 6.00 +Add Halloumi 6.00 Wild Mushrooms 26,00 Braised Red Cabbage 8.00
Black Forest Bellini 17.75 + Add Halloumi 6.00 Bourguignon SAUCES
Monkey 47 Black Forest Gin, peach, Prosecco Red wine jus, potato purée, tarragon Béarnaise 4.00
Garden 75 17.75 Bone Marrow & Shallot 4.00
Italicus Bergamot Aperitivo, Tanqueray No.10 Peppercomn 4.00

Gin, lemon juice, Chandon Garden Spritz

Hugo Spritz 17.75

St Germain, Elderflower liqueur, Fever-Tree
soda water, mint, prosecco

CELEBRATE

DISCOVER OUR WIDE
RANGE OF GIFTS &
EXPERIENCES

MERRY
CHRISTMAS

from all of us at Gordon Ramsay Restaurants

NEW YEAR’S EVE
WITH US.

ASK THE TEAM FOR

MORE DETAILS.

Search ‘Gordon Ramsay gifts’
on your device

A discretionary 20% service charge will be added to your final bill. Prices include VAT. If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal. F © @vreadstrestkitchen #BreadStreetKitchen



