
Hawksmoor Seven Dials Sample 
menu

LUNCH & DINNER

STARTERS

Salcombe crab on toast 12.50
Hawksmoor smoked salmon 12.00

Half a native lobster with garlic butter 16.00
Potted smoked mackerel 8.00

Roast scallops with white port & garlic 15.00
Potted beef & bacon with Yorkshires 8.75

Fillet carpaccio with porcini, parmesan & crispy shallots 
12.00

Old Spot belly ribs 11.50
Bone marrow with onions 8.00

Doddington Caesar salad 8.25/11.50
Beetroot & hazelnut salad with horseradish crème 

fraiche 8.50/13.00
Ash-baked celeriac with butter-roasted mushrooms & 

spelt 8.50/13.00

LARGE CUTS

These steaks are priced per 100g and are dependent on 
what we have in stock. They are big and don't generally come any 

smaller than 500g. Good if you're hungry or for two to share.

Bone-in prime rib 8.25/100g
T-Bone 8.25/100g

Porterhouse 9.25/100g
Chateaubriand 13.00/100g

STEAKS



Fillet (300g) 35.00
Sirloin (400g) 29.50

Rib-eye (400g) 31.50
Rump (300g) 19.50
Surf 'n' Turf 50.00

Fillet (300g) & Grilled Half Lobster with Garlic Butter

SAUCES
Béarnaise, peppercorn, anchovy hollandaise, bone 

marrow gravy, Stichelton hollandaise 3.00

EXTRAS

Half a native lobster with garlic butter 16.00
Grilled bone marrow 4.50

Maple bacon 4.25
Two fried eggs 3.00

THE REST

Whole sea bream with chilli, rosemary & garlic 20.00
Native lobster grilled with garlic butter 32.00

Grilled free range chicken 14.00
Ash-baked celeriac with butter-roasted mushrooms & 

spelt 13.00

SIDES

Beef dripping fries 4.50
Triple cooked chips 4.50

Mash & gravy 4.50
Baked sweet potato 4.00
Evesham asparagus 5.50

Doddington Caesar salad 4.50
English lettuce & herb salad 4.00

Macaroni cheese 5.50
Creamed spinach 5.50

Sourdough bread & beef butter 2.00
Roast field mushrooms 4.00
Buttered English greens 4.00



PUDDINGS

PUDDINGS

Crunchy Bar 8.75
50p from every one we serve goes to Action Against Hunger to support their aid 

work around the world.
Sticky Toffee Pudding 8.00

with clotted cream
Braeburn Tart 7.00

with Cinnamon Ice Cream
Peanut Butter Shortbread 7.75

with salted caramel ice cream
Rhubarb & Custard 7.00

with Almond Crumble
Blood Orange Pannacotta 7.00

Pannacotta with Blood Orange Jelly
ICE CREAM & SORBET

Sticky Toffee Sundae 6.75
Honeycomb Sundae 6.75

SUNDAY ROAST

SUNDAY ROAST
Traditionally, large joints of meat were roasted on a spit over an 

open fire.To achieve a similar flavour we start ours on real charcoal 
and finish them in the oven.

Slow roast rump & all the trimmings 20.00
Served with duck fat roast potatoes, Yorkshire puddings, carrots, greens, roasted 

shallots & garlic and lashings of bone marrow & onion gravy
Please note the Roast is only guaranteed till 5PM as we might run out 

later

EXPRESS MENU

MENU
2 courses £25.00, 3 courses £28.00 (Available until 6.30pm and 

after 10pm Monday to Saturday)



STARTERS
Beetroot & hazelnut salad with horseradish crème fraiche – Potted 

Mackerel – Bone Marrow with Onions

MAINS
Hawksmoor Hamburger – Rump (300g) – Fillet Tail (200g) with £5 

supplement – Whole Sea Bream – Ash-baked celeriac plus one 
side: Triple Cooked Chips, Beef Dripping Fries, Sweet Potato, 

Buttered Greens or Herb Salad

PUDDINGS
Sticky Toffee Pudding – Peanut Butter Shortbread – Cornflake 

Pannacotta with Popcorn Ice Cream & Roasted Nuts

BAR MENU

BAR SNACKS

Olives or Roasted Nuts 3.00
Potted Smoked Mackerel 8.00

Tamworth Belly Ribs 11.25
Doddington Caesar Salad 8.25
Cheese & Marmite Straws 3.00

Potted Beef & Bacon 8.75
Triple Cooked Chips 4.25
Beef Dripping Fries 4.25

ROLLS & SANDWICHES

Lobster Roll 25.00
Grilled lobster with garlic butter piled into a soft toasted bun. With Bearnaise on the 

side.
Short-Rib French Dip 13.00

Braised beef short-rib sandwich with Ogleshield & French’s American mustard. With 
bone marrow gravy for dipping.

Steak Sandwich 18.50
Rib-eye steak, Graceburn cream cheese, watercress and lots of fresh horseradish. 
We think we’re a pretty good steak restaurant, so it shouldn’t really have taken us 

this long to get it right, but after seven years, we think we’ve nailed it.



BURGERS
All served with Triple Cooked Chips, Beef Dripping Fries or an 

English Lettuce & Herb Salad.
Kimchi Burger 16.00

A trip to Seoul led to a revelation – kimchi with beef short-rib in a cheeseburger 
rocks!

Hawksmoor Hamburger 16.00
100% grass-fed beef from traditional British breeds, with small nuggets of bone 

marrow. With Ogleshield cheese or Colston Bassett Stilton.
Third Burger 16.00

Changes each season, allowing our chefs to fuel their burger obsessions. Ask your 
waiter for details.

Menu last updated March 15th 2017
Pricing and dishes subject to change.

Dishes are representative of the type of food 
available at the restaurant.


