
Tiger Prawn Tempura 14.5

Gold Leaf  Pâté 12
Caramelized Red Onion

Tuna Tartar 14
Avocado Purée & Sesame Soy Dressing

Heritage Tomato Salad 9.5
British Stilton & Red Onion 

(V)

Herb Crusted Fillet of  Cod
White Wine, Mussels & Clams

Risotto Primavera 16
Pea Shoots & Parmesan Crisps 

Organic Line Caught Seabass 36
New Season Spinach & Champagne Beurre Blanc

Smoked Chicken Caesar 16.5
Baby Gem, Anchovies & Parmesan

(V)

MainsStarters

Paris Grill

Sides
Broccoli 6 
Thyme glazed carrots 6 
Pomme anna 5 

French bean confit shallots 6 
Potato parsley mash 7 
Homemade fries with rosemary 6

Desserts
Luxurious Champagne & gold leaf jelly topped with
a strawberry compote, vanilla brûlée & strawberry gelato 12 

Moreish mango parfait with toasted coconut  served with sorbet,
pineapple salsa and a lime & chili syrup 10 

A rich Valrhona chocolate torte with roasted hazelnut
& salted caramel ice cream (Sofia’s favourite) 12 

An authentic selection of artisan French cheeses
& homemade crackers, pear & celery chutney 16 

Opening Hours
Temporary Opening Hours

Wednesday 1900-0300
Thursday 1900-0300
Friday  1900-0300
Saturday  1900-0300

reservations@stringfellows.com
+44 (0)207 993 6941
@stringfellowsUK

L I V E   .   S H O W S   .   D I N N E R   .   E V E R Y N I G H T

Spicy green miso lamb cutlets    23 
Ribeye steak - 250g 33 
Fillet steak – 225g 38 
Sirloin on the bone steak – 360g 34 
Cote de boeuf - 750g (for 2) 75 
Roast & confit baby chicken, button onions,
crisp pancetta & a tarragon jus  26 

DessertsDesserts
Dessert of  the day	 12 

Artisan french cheese platter (2 person)  	 19

Fresh fruit plate	 12

Petit fours	 10

Selection of  homemade ice cream	 10 

CaviarCaviar
Beluga 30g (kings caviar)	 230 

Oscietra 30g (buttery sweet flavour)	 140 

Imperial 30g	 80 

Sevruga 30g	 70

Served with crème fraiche & blinis

Small Plates Small Plates 
Grilled Japanese chicken skewers, yakitori sauce	 16 

Morrocan lamb kebab, greek yogurt, 17

lemon juice, mint coriander

Classic beef  sliders (mini burgers)  	 18 

Yellow tail, pickled ginger, carrot & radish	 16

Tempura king prawns	 17

Sautéed king prawns, chilli & yuzu butter 17 

Tuna tartar with wasabi mayonnaise	 16 

Dorset crab, anchovy mayonnaise, crouton   16 

SaladsSalads
Shaved parmesan, rocket, beef  tomato salad	 14

Miso tuna salad nicoise	 16

Chicken Caeser Salad	 15

MainsMains
Corn fed Chicken with boursin cheese	 28
tarragon & gravy 

Lamb cutlets, spicy green miso sauce	 28

Ribeye steak on the bone- 200g	 34

Papillon steak – 200g 	 38

(fillet with mushroom sauce)	

Sirloin steak on the bone  – 280g 	 34

Grilled wild seabass	 35

Stringfellows platter for two	 58

SidesSides
Broccoli 6

Thyme carrots	 6 

Spinach (steamed or creamed)	 6

French fries / chunky chips 7 

Green Salad	 10

Our menu contains allergens. If you suffer from a food allergy or intolerance, please let a member of the restaurant team know upon placing your order 
A discretionary 15% service charge will be added to your bill. All prices include VAT. A £10 entertainment fee per person will be added to your bill.




