
2 courses  / 3 courses 
Follow the steps below and 

put a tick next to the food you want.

STEP ONE: 

STEP TWO: 

Build your own Burger
3.5oz beef burger, served in a brioche bun with fries, Heinz ketchup 

and don’t forget to pick your toppings...

STEP THREE: 

Crispy Calamari
Lemon mayonnaise

Crudités
Fresh cut vegetables

Marie rose dipping sauce

Lettuce Melted Cheddar Cheese Tomato

Melted Blue Cheese Turkey Rashers

Fish Fingers & Chips
Cod goujons with fries, 

buttered garden peas or 
mushy peas

Gnocchi
Pomodoro (ve) 

Fresh tomato sauce 
and basil

Minute 
Steak & Chips

Roast tomatoes, fries, 
buttered garden peas

Crumbled Chocolate 
Brownie & Vanilla Ice Cream

A Selection of 
Ice Creams & Sorbets

Fresh Fruit 
Skewers

A discretionary 12.5% service charge will be added to your bill. All weights are 
uncooked. All prices include VAT at the current rate. (v) suitable for vegetarians.

Food Allergies and Intolerances: Before you order your food and drinks please speak to 
our staff if you would like to know about our ingredients

THIS BURGER

DEFINITELY

NEEDS A

SPLASH OF

COLOUR!

SOMEONE HAS LEFT THE KITCHEN IN A TERRIBLE MESS!
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TO ENTER
Snap your perfected Marco Pierre White portrait 
and share it on social media, remembering to 
include the hashtag #MPWrestaurants so we can 
find your amazing artwork.

You’ll automatically be in with a chance to win a 
MEAL FOR FOUR at the MPW restaurant of your 
choice!

NAME:__________________AGE:_____

#MPWrestaurants SOME PROP
INSPIRATION!


