
B A R  A N D  G R I L L

Start
Wild Watercress soup with creme Fraiche 	 4.95

Wild Mushroom Open Ravioli with Tarragon Sauce	 7.95

Tuna Tartare with Avocado Salsa and Shredded Spring Onions 	 9.95

Whole poached Cromer Crab with lemon & Basil Mayonnaise	 9.95

Pan Roasted Tiger Prawns with Parsley and Garlic	 10.95

Pan Seared King Scallops and Chorizo with Cox Apple & Celeriac Rave	 12.95

Scotch Beef Carpaccio, Wild Rocket and Shaved Parmesan	 10.95

Chicken Liver & Foie Gras Parfait, Golden Onion relish & Rustic Bread	 7.95

Warm Goat's Cheese, Char-grilled Mediterranean Vegetables, Rocket Pesto	 9.95

Buffalo Mozzarella, Avocado, Vine Tomatoes, Basil & Aged Balsamic 	 10.95

Classic Caesar Salad 	 STARTER 7.95  /  main (with grilled chicken breast)  12.95

THIS WEEk

Seared Foie Gras, crisp Pancetta, Damson Jelly and Hazelnut Brioche 	 12.95 

Picked Devonshire Crab, Gaspacho sauce and Guacamole	 10.95 

MAIN
Penne Pomodoro with San Marzano Tomatoes, Greek Basil & PARMESAN	 8.95

Eggs Benedict with Parma Ham or Oak Smoked Salmon	 8.95/9.95

Grilled Yellow Fin Tuna Nicoise	 13.95

Risotto of Fresh Garden peas with Provolone Piccante Cheese & Marjoram  	 11.95

ROAST Ginger salmon, crushed new potatoes, CRESS & citrus dressing	 12.95	

Haddock & Chips with minted pea puree 	 13.95

Salmon & Haddock Fishcake, Wilted Spinach, Poached Egg & Hollandaise	 12.95 

Char-grilled Whole Sea Bass, Plum Tomato, Red Onion & Fennel Salad	 15.95

Linguine of Scallops, Crab & Tiger Prawns with Chilli & Cherry Tomatoes 	16.95 

Steak Tartare, Traditional Garnishes and French Fries	 16.95

THIS WEEk

Char-grilled 22oz 'TOMAhAWK' Steak, Cafe De Paris butter and straw fries	 28.50

Bouillabaisse of Prime Market fish, Rouille, Croutons and Gruyere	 18.95 

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, Café de Paris Sauce, Hand cut Straw Fries	 14.95

10oz  Ribeye Steak	 17.95

10oz  Sirloin Steak	 18.95

8oz  Fillet Steak 	 22.95

Chateaubriand of 28 day aged beef fillet with 3 sauces & Hand cut chips (two sharing)	 39.00

PJ's Hamburger with French Fries and Mixed Salad	 12.95

Char-grilled prime wagyu beef burger and chunky chips	 18.95

SIDE

DESSERT
White Chocolate Panna Cotta with Raspberries SOAKED in Grappa	 5.95

Valrhona Chocolate Fondant with Vanilla Ice Cream	 5.95

apple & berry crumble with cinnamon ice cream	 5.95

PJ's Pimms Summer Pudding With Mint Chantilly	 5.95

Baked cheesecake with English Strawberries & white chocolate 	 5.95

Sorbets and Ice Creams	 5.95

Selection of Fine Cheeses served with grapes, crackers and quince jelly	 9.95
Cornish Yarg, Colston Bassett Stilton & Somerset Capricorn Goats Cheese
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52  FULHAM ROAD,  LONDON SW3
TELEPHONE 020  7581  0025

6 Irish Rock 
Oysters 

on Ice with 
Shallot 
Vinegar
£11.95

6 IRISH ROCK 
OYSTERS 

&
A GLASS OF 
CHAMPAGNE 

£16.95

TOMATO, BASIL & RED ONION SALAD	 3.50

jerusalem pearl couscous salad	 3.50

SautEed Garlic Field Mushrooms 	 3.95

Braised Baby Gem, peas & Bacon	 3.95

roast New potatoes with  
rosemary & garlic	 3.50

baked Swiss Cheese macaroni	 3.50

Mixed, Green or Caesar Salad	 3.50

Wild Rocket & Parmesan	 3.50

Wilted Spinach with Garlic	 3.95

steamed Chantenay Carrots 
& sprouting Broccoli	 3.50

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


