AsCOT GRILL

STARTERS
ASCOT GRILL'S PRAWN COCKTAIL WITH SOURDOUGH BREAD

STEAMED ASPARAGUS WITH CRISP PARMA HAM,
POACHED DUCK EGG AND HOLLANDAISE SAUCE

PIQUILLO PEPPER AND BARKHAM BLUE CHEESE TART
WITH A BASIL AND ROQUETTE SALAD

TIMBALE OF CRAB WITH PAPAYA, AVOCADO
AND A CHILLI MANGO SALSA

CHICKEN LIVER PARFAIT WITH A HOMEMADE CHUTNEY
AND TOASTED BRIOCHE

CURED COD CARPACCIO WITH PAN FRIED COD CHEEKS
AND A RED PEPPER COULIS

MARINATED PORK FILLET WITH ORIENTAL STIR FRIED VEGETABLES
AND SPICY CRISPY NOODLES

SOUP OF THE DAY

MEAT

SCOTTISH BEEF, AGED 28 DAYS AMERICAN BEEF, AGED 35 DAYS
230g RUMP £13.50 280g RUMP

230g RIB EYE £19.50 280g RIB EYE

280g SIRLOIN £22.00 280g NEW YORK STRIP
230g FILLET £27.00 230g FILLET

All served with roquette salad, chips and a choice of either béarnaise or green peppercorn sauce.

CHATEAUBRIAND SERVED WITH A CHOICE OF 3 SIDE ORDERS
AND BEARNAISE SAUCE (FOR 2)

LONDON BROILER SERVED WITH A CHOICE OF 3 SIDE ORDERS
AND GARLIC BUTTER (FOR 2)

ROASTED RUMP OF LAMB, SAUTEED SPINACH
AND A ROSEMARY JUS

ROASTED CORN FED CHICKEN STUFFED WITH MOZZARELLA
SERVED WITH A VEGETABLE AND CHORIZO RISOTTO

PAN FRIED BREAST OF DUCK, BRAISED RED CABBAGE,
CONFIT POTATOES, BOK CHOI AND A PINEAPPLE JUS

ASCOT GRILL'S CLASSIC CHAR GRILLED BEEF BURGER SERVED
WITH CRISP ICEBERG LETTUCE, TOMATO RELISH & RED ONIONS

With crispy bacon and a choice of either Monterey Jack,
spicy cheddar or blue cheese and peppercorn

FISH
HOMEMADE FISH CAKES SERVED WITH SWEET CHILLI SAUCE

PAN FRIED FILLET OF SEA BASS WITH A CAPER AND POTATO
BLINI, SAMPHIRE AND A MUSSEL AND BEETROOT VINAIGRETTE

SALMON TERIYAKI WITH LEMON GRASS SCENTED EGG FRIED RICE
AND COURGETTE RIBBONS

BATTERED COD AND CHIPS WITH CRUSHED MINTED PEAS

‘MOULES MARINIERES’ — SCOTTISH MUSSELS COOKED
IN WHITE WINE, GARLIC AND CREAM

MENU

£7.95

£9.50
£8.50
£10.50
£7.60
£7.50

£8.95

£4.50

£19.00
£27.00
£28.00
£33.00
£60.00
£44.00
£16.95
£13.50

£14.25

£9.95

£10.95

£10.95

£15.95
£13.50

£12.50

£10.50

SALADS

PEACH, PARMA HAM AND BUFFALO MOZZARELLA £11.50
WITH BALSAMIC DRESSING

GRILLED RAINBOW TROUT WITH ROASTED MEDITERRANEAN £9.50
VEGETABLES AND PESTO SAUCE

CAESAR SALAD WITH FRESH MARINATED ANCHOVIES £4.95/£8.50
ADD CAJUN CHICKEN £6.95/£11.50
GRILLED CHORIZO AND BLACK PUDDING WITH A POACHED £8.95
EGG, BROAD BEANS, RADISH AND GRANNY SMITH APPLE

PEAR AND ROQUEFORT SALAD WITH CELERIAC REMOULADE £10.95
ASIAN DUCK & BACON SALAD £11.95
SIDE ORDERS

HAND CUT CHIPS £2.50
MASHED POTATOES WITH OLIVE OIL £2.95
GRILLED MUSHROOMS £3.50
HONEY ROASTED CARROTS £2.50
BUTTERED SPINACH £3.50
BROCCOLI WITH TOASTED ALMONDS £3.50
GARLIC FRENCH BEANS £3.50
TOMATO & RED ONION SALAD £2.95
SELECTION OF BREADS £1.95
MARINATED OLIVES £2.75
DESSERTS

CINNAMON SPICED DOUGHNUTS WITH STRAWBERRY £6.50
MILKSHAKE AND CHOCOLATE SAUCE

RHUBARB AND APPLE CRUMBLE WITH HOMEMADE CUSTARD £6.50
ICED WHITE CHOCOLATE PARFAIT WITH RED WINE £6.50
MARINATED FIGS AND HONEY WAFERS

MILLE FEUILLE OF RASPBERRIES, CLOTTED CREAM £6.50
AND RASPBERRY GRANITE

CHOCOLATE AND CAPPUCCINO MOUSSE WITH £6.50
DOUBLE CHOCOLATE COOKIES

CRISP LEMON TART WITH MANDARIN SORBET £6.50
ICE CREAM AND SORBETS £4.50
CHEESE & BISCUITS WITH A HOMEMADE CHUTNEY £7.95
LUNCH MENU

2 COURSES* £13.00
3 COURSES* £16.00

Available Monday to Saturday 12.00 to 14.30

*Please see separate menu.

VAT is included and a 10% discretionary service charge will be added
to your final bill.

Please advise us of any special dietary requirements.
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AsCOT GRILL

WHITE WINE

RIETVALLEI STONEDALE CHENIN BLANC
ROBERTSON, SOUTH AFRICA 2011/12

175ML

TIERRA ANTICA SAUVIGNON BLANC
CENTRAL VALLEY, CHILE 2011

PINOT GRIGIO CA LUCA
VENETO, ITALY 2010/11

£4.60

£4.75

LA VIGNEAU ‘RESERVE’ SAUVIGNON BLANC
COTES DE GASCOGNE, FRANCE 2010/11

RIETVALLEI ESTATE CHARDONNAY ‘UNOAKED’
ROBERTSON, SOUTH AFRICA 2011

COLECCION TORRONTES DE CAFAYATE
CALCHAQUI VALLEY, ARGENTINA 2011

VIOGNIER DOMAINE DE PENNAUTIER
VIN DE PAYS D'OC, FRANCE 2010

MACON VILLAGES CAVE DE LUGNY
BURGUNDY, FRANCE 2010

GAVI "CORTESE’ TENUTA NEIRANO
PIEDMONT, ITALY 2010

VINHO VERDE ‘LOUREIRO” QUINTA DE GOMARIZ
MINHO, PORTUGUAL 2010/11

ALBARINO CONDES DE ALBAREI
GALICIA, SPAIN 2010

WAIRAU RIVER SAUVIGNON BLANC
MARLBOROUGH, NEW ZEALAND 2011

£7.20

NIGHT HARVEST CHARDONNAY RH PHILLIPS
DUNNIGAN HILLS, CALIFORNIA 2007

POUILLY BLANC FUME DOMAINE BELAIR
LOIRE VALLEY, FRANCE 2010

BERNKASTELER BADSTUBE RIESLING KABINETT
MOSEL, GERMANY 2007/10

MT. DIFFICULTY PINOT GRIS
CENTRAL OTAGO, NEW ZEALAND 2010/11

CHABLIS DOMAINE GRAND ROCHE £8.95

BURGUNDY, FRANCE 2010

SANCERRE DOMAINE CROCHET
LOIRE VALLEY, FRANCE 2011

MEURSAULT DOMAINE RENE MONNIER
BURGUNDY, FRANCE 2009

PULIGNY MONTRACHET DOMAINE JEAN PASCAL
BURGUNDY, FRANCE 2009

CHAMPAGNE & SPARKLING

PROSECCO DI VALDOBBIADENE BRUT
VENETO, ITALY

125ML
£5.70
MAILLY GRAND CRU

BRUT RESERVE

MAILLY GRAND CRU ROSE
BRUT RESERVE

VEUVE CLICQUOT
BRUT

£11.00
BOLLINGER
SPECIAL CUVEE BRUT

LAURENT PERRIER ROSE
CUVEE BRUT

* DOM PERIGNON

BRUT 2000/02

LOUIS ROEDERER
CRISTAL BRUT 2002/04

All wines by the glass are also available by 125ml

BOTTLE RED WINE 175ML
£16.25 “ TIERRA ANTICA CABERNET SAUVIGNON £4.60
CENTRAL VALLEY,CHILE 2011
£17.95 “RIOJA TEMPRANILLO AZABACHE
RIOJA, SPAIN 2010
£18.50 2 COPPERSTONE CREEK SHIRAZ
NEW SOUTH WALES,AUSTRALIA 2010/11
£19.25 . CHIANTI COLLI SENES|
TUSCANY, ITALY 2010
£19.95 “ FINCA SOPHENIA ‘ES VINO' MALBEC
MENDOZA, ARGENTINA 2010
£20.50 s LECOQ , MERLOT CABERNET GRENACHE £5.65
VIN DE PAYS D'OC, FRANCE 2010
£22.00 . BARBERA D'ASTI SUPERIORE 'LE ORME’ DOC
PIEDMONT, ITALY 2009
£23.00 . WENTE BROTHERS ZINFANDEL ‘BEYERS RANCH'
LIVERMORE VALLEY, CALIFORNIA 2009
£24.25 % LAIBACH ESTATE PINOTAGE £7.70
STELLENBOSCH, SOUTH AFRICA 2010
£26.00 » WAIRAU RIVER PINOT NOIR
MARLBOROUGH, NEW ZEALAND 2009
£27.75  BROUILLY DOMAINE DUBOST
BURGUNDY, FRANCE 2010
£28.00 s GIVRY REMOISSENET
BURGUNDY, FRANCE 2009
£28.50 2 RIPASSO DELLA VALPOLICELLA £11.50
VENETO, ITALY 2009
£31.50 5 PESQUERA CRIANZA BODEGAS ALEJANDRO FERNANDEZ
RIBERO DEL DUERO, SPAIN 2009
£31.95 s CHATEAU BEAU SITE CRU BOURGEOIS SUPERIEUR
BORDEAUX , SAINT ESTEPHE, FRANCE 2005/06
£32.75 5 HAAN MERLOT PRESTIGE
BAROSSA VALLEY,AUSTRALIA 2009
£35.00 5. BAROLO ‘SERRALUNGA
PIEDMONT, ITALY 2006/07
£39.00 5. CHATEAUNEUF DU PAPE DOMAINE ST PAUL
RHONE VALLEY, FRANCE 2008
£57.00 % CHASSAGNE MONTRACHET 1ER CRU ‘MORGEOT"
BURGUNDY, FRANCE 2006/07
£70.00  CHATEAU DU TERTRE 5EME CRU CLASSE
BORDEAUX, MARGAUX, FRANCE 2003
. CHATEAU TALBOT 4EME CRU CLASSE
BORDEAUX, SAINT JULIEN, FRANCE 2006
BOTTLE
© . CHATEAU CALON SEGUR 3EME CRU CLASSE
£31.00 BORDEAUX, SAINT ESTEPHE, FRANCE 2000
£50.00 ROSE WINE 175ML
£58.00 % RIETVALLEI ‘WILD RUSH’ CABERNET ROSE £4.60
ROBERTSON, SOUTH AFRICA 2011
£66.00 5 CHATEAU DE LAUMERADE
COTES DE PROVENCE, FRANCE 2010
£75.00  SANCERRE DOMAINE SERGE LALOUE
LOIRE VALLEY, FRANCE 2010
£85.00 DESSERT WINE 125ML
£195.00 %. NIVOLE (HALF BOTTLE)
MOSCATO D'ASTI, ITALY 2011
£270.00 9. CHATEAU CAMERON (HALF BOTTLE)
SAUTERNE, FRANCE 2007
» RIETVALLEI ESTATE, RED MUSCADEL £5.50

ROBERTSON, SOUTH AFRICA 2010
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BOTTLE

£17.95

£19.25

£18.75

£21.00

£21.50

£22.00

£26.95

£28.00

£29.95

£31.00

£32.00

£36.00

£45.00

£48.00

£52.00

£56.00

£62.95

£65.00

£75.00

£95.00

£119.00

£189.00

BOTTLE

£18.00

£25.00

£36.00

BOTTLE

£19.50

£29.00

£30.00



