
WHEATSHEAF IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team.
An optional 12.5% service charge will be added to your bill—all of which goes to our staff. (v) = vegetarian (vg) = vegan (vg*) = can be adapted to be vegan 

All our steaks are sourced from HG Walter, London’s finest independent butcher. 
All beef is grass-fed from selected native breeds such as Aberdeen Angus and Hereford, then dry-aged for a minimum

of 28 days in a bespoke Himalayan salt chamber, resulting in exceptional flavour & unparalleled tenderness.

Price includes 1 sauce per person

STARTERS Fried baby squid, black lime salt, green chilli, aioli  9.5
Sweet potato gnocchi, hazelnut, sage, fig molasses (vg)  9/17
Ham hock & Cheddar croquettes, roast onion mayonnaise  9 
Orange & gin-cured salmon, root veg slaw, cider dressed beets, croutons  11
Breaded halloumi, aioli, buffalo hot sauce, pomegranate (v)  8.5 
Pork belly bites, soy & maple syrup glaze, chilli  8.5
Soup of the week, fresh bread (vg)  6.5
Steak tartare, roasted bone marrow, toasted sourdough  14

SNACKS Sausage rolls & scotch eggs available from the bar  6.5  |  Crackling, burnt apple purée 5
Gordal olives (vg) 5  |  Wheatsheaf sourdough & salted butter (v) 5

MAINS Seabass, roasted new potatoes, samphire, mussel & cider butter  19.5
Pork knuckle, bubble ‘n’ squeak hash, buttered cabbage, beer mustard  18.5
Double smash burger – 30-day-aged chuck & rib patty, double cheese, onion, pickles, skin-on fries  17.5
Fish & chips – North Sea line-caught haddock, triple cooked chips, mushy peas, tartare sauce  18.5
Chicken Cordon Bleu, pickled red cabbage, buttered spinach  17.5

STEAKS 8oz Bavette  17  |  8oz Picanha  23  |  10oz Sirloin  30  |  8oz Fillet  34

SHARERS Pre-order our T bone steak (serves 4)  140
550g Chateaubriand (serves 2)  65
650g Cote de boeuf  (serves 2)  60

SAUCES Peppercorn  |  Garlic & parsley butter  |  Shallot & rosemary  |  Sauce Diane  |  Béarnaise   3.5 each

SIDES Runner beans, garlic & chilli  6.5  |  Triple-cooked chips  6
Skin-on fries  5.5 (add truffle & Parmesan 3)  |  Guinness onion rings  5.5
Chicory & watercress salad, pickled beetroot, crumbled blue cheese, walnuts  7   
Autumn slaw  5.5  |  Potato, bacon & cheddar gratin  8.5
Tunworth mac & cheese, poached egg, bacon & truffle  9.5

THE WHEATSHEAF STEAK NIGHT
Every Thursday


