
B A R  A N D  G R I L L

Start
French Onion Soup, gruyere gRAtin	 4.95

Classic Caesar Salad  (MAIN WITH GRILLED CORN-fed CHICKEN BREAST 13.95)	  8.25 

GOATS CHEESE, BABY LEEK & FRESH THYME STRUDEL, WHITE ONION CREAM	 8.95

Buffalo Mozzarella, Avocado, Vine Tomatoes, Basil & Aged Balsamic 	 10.25

Moules Provencale with saffron, bell peppers, white wine & crEme fraiche	 11.95

Seared Loch Fyne King Scallops, pea puree, fondant potatoes & pancetta    	11.95 

Pan Roasted Tiger Prawns with Parsley and Garlic	 11.45

BALLOtine of Foie Gras, Confit Duck & PruneAUx D’Agen, golden Sultana relish	 8.95

Scotch Beef Carpaccio, Wild Rocket and Shaved Parmesan	 10.45

THIS WEEk

Warm Salad of Roast Salsify & Jerusalem Artichoke with shallot dressing	 7.95

Baby English Red Mullet fillets, Beetroot slaw and creme fraiche	 8.95

MAIN
Eggs Benedict with Parma Ham or Oak Smoked Salmon	 9.45/10.45

Penne Pomodoro with San Marzano Tomatoes, Greek Basil & PARMESAN	 9.45

WILD MUSHROOMS CARNAROLI Risotto, truffle infusion & shaved parmesan	13.45

Salmon & Haddock Fishcake, Wilted Spinach, Poached Egg & Hollandaise	 13.45 

Roast salmon fillet, baby beetroot, puy lentils, horseradish creme fraiche	 13.45	

seafooD Linguine of baby squid, tiger prawns, mussels and palourde clams	 13.95 

Haddock & Chips with minted pea puree 	 14.45

Char-grilled spatchcock baby chicken, straw fries, rocket salad 
& rosemary gremolata  	 14.95 

Seared Calves Liver, Crispy bacon, creamy mash & Balsamic Onion Gravy	 14.45

Steak Tartare, Traditional Garnishes and French Fries	 17.45

THIS WEEk

Seared Stone Bass Fillet, Cauliflower & truffle Puree,
sprouting Broccoli Almondine 	 18.95

Crisp Roast Confit Tamworth Pork Shoulder, Parsnip & Parsley Mash,
Buttered Kale, Cider Jus	 17.95

GRILL
Scotch beef aged 28 days. Grilled to order and served with french fries and a choice of bearnaise 
or peppercorn sauce.

6oz Minute Steak, Cafe de Paris Sauce, Hand cut Straw Fries	 14.95

8oz Sirloin Steak	 19.45

10oz Ribeye Steak	 19.95

8oz Fillet Steak 	 23.45

Chateaubriand of 28 day aged beef fillet with 3 sauces & Hand cut chips (two sharing)	 49.95

PJ’s hamburger with french fries and coleslaw	 12.95

SIDE

DESSERT
Valrhona Chocolate FONDANT with Pistachio Ice Cream	 5.95

BAKED WHITE CHOCOLATE & SEVILLE ORANGE CHEESECAKE, BLOOD ORANGE CONFITURE	 5.95

Apple & Walnut Crumble, Rum & Raisin Ice cream 	 5.95

Buttermilk Panna Cotta with POACHED forced RHUBARB & GINGER SYRUP	 5.95

Sorbets and Ice Creams	 5.95

Seasonal Cheese of the week with quince, grapes and biscuits	  7.50
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52  FULHAM ROAD,  LONDON SW3
TELEPHONE 020  7581  0025

6 Irish Rock 

Oysters on Ice 

with Shallot 

Vinegar

£12.45

6 IRISH ROCK 
OYSTERS 

&
A GLASS OF 
CHAMPAGNE 

£17.50

All dishes may contain traces of nuts. Please ask your waiter. 
A member of the Maxwell's Restaurants Group 22 henrietta Street Covent Garden  london WC2E 8ND

Lunch Menu
PJ's BRUNCH SERVED SATURDAYS AND SUNDAYS FROM 10 AM TO 6 PM

TOMATO, BASIL & RED ONION SALAD	 3.95

Black Truffle Mashed Potato	 4.45

Buttered Green Beans	 3.95 

SautEed Garlic button  
Mushrooms 	 3.95

Wild Rocket & Parmesan	 3.95

Mixed, Green or Caesar Salad	 3.95

Spinach & toasted pine nuts	 4.95

BALSAMIC & THYME
roasted ROOT VEGETABLES	 3.95
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