Pike & el
SMALL PLATES

BOURBON-BRAISED BRISKET NACHOS, cheddar melt, pico de gallo, Jjalapefios (GFO) / £12
MADRAS TURKEY BAO BUNS, turmeric mayo, curry leaves, toasted garlic crumble / £12
PICKLEBACK CHICKEN THIGHS, avocado créme, giardiniera, chipotle ketchup (GFO) / £11
PEANUT CORN RIBS, kelp seasoning, lime, peanut dip (Veg) (GFO) / £8.50

POSH BAKED CAMEMBERT, berry compote, dukkah seeds, arugula (V) (GFO) / £10

SOUP OF THE DAY, ask your server for more details (V) (A) (GFO) / £8

NEAPOLITAN FRIED PIZZAS

MARGHERITA TRADIZIONALE, San Marzano tomato, mozzarella, basil, extra virgin olive oil (V) / £12
PEPPERONI E MIELE, San Marzano tomato, Fior di latte mozzarella, acacia truffle honey / £13

AGNELLO E FORMAGGIO, braised lamb, sauce bianco, mozzarella, red wine onions, fresh rosemary / £15

BURGERS

CRISPY CHICKEN BURGER, gochujang mayo, pickles, lettuce, cheddar, fries / £17
MARINA DOUBLE BEEF, aged beef, black pepper mayo, pickles, lettuce, cheddar, fries (GFO) / £17
BEETROOT PULSE, lime mayo, pickles, baby spinach, monterey jack, fries (V) (A) / £16

MAINS

PASTA CACIO E PEPE WITH PANCETTA, pecorino romano, cracked black pepper, orange zest / £17

CHICKEN MILANESE, rocket salad, aged parmesan, lemon, tuna aioli / £17

HOMEMADE CURRY OF THE DAY, steamed rice, popadum, mango chutney (GFO) / £18 [ ADD GARLIC NAAN +£3.50 ]
PLANT-BASED CURRY, steamed rice, popadum, mango chutney (Veg) (GFO) / £17 [ ADD GARLIC NAAN +£3.50 ]
BEER-BATTERED HADDOCK, chunky chips, mushy peas, tartare sauce / £18 [ ADD HOUSE CURRY SAUCE +£2.50 ]
PRIME-AGED GRILLED SIRLOIN STEAK, with a side & a sauce of your choice (GFO) / £26

[black garlic aioli, anchovy gremolata, red honey bbg, three peppercorn ]

1608 FULL ENGLISH, cumberland sausage, smoked bacon, black pudding, tomato, mushrooms, beans &
eggs your way (fried, poached, or scrambled) / £15

SIDES

HOUSE SALAD, (Veg) / £5

KOFFMANN’S FRIES, dijonnaise (V) (A) (N) / £6

BABY POTATOES, duck fat, gremolata / £6

LOADED FRIES, smoked bacon, cheddar / £7.50

GREEN BEANS & ALMONDS, tahini dressing (Veg) (N) / £6
CAULIFLOWER HASH BROWNS, fancy ranch (V) (A) / £5

ONION RINGS, sweet chilli sauce (Veg) / £4

DESSERTS

NEW YORK CHEESECAKE, mixed berry jam (V) (A) (GFO) / £7.50

SICILIAN PISTACHIO TORTE, crushed spiced shortbread (V) (N) / £7.50

STICKY TOFFEE PUDDING, brandy sauce (V) / £7.50

CARAMEL CRUNCH CORNFLAKES BROWNIE, aerated cream (V) / £7.50

TRIO OF ICE-CREAM, cookie crumble, rum & raisin, rhubarb & custard (V) / £7

(V) Vegetarian (Veg) Vegan (A) Can be Made Vegan (N) Contains Nuts (GFO) Can be Made Gluten-Free
Please notify our staff of any allergies. We can accommodate allergies, but note all products may contain
traces of the 14 major allergens due to possible cross-contamination. Please note that fish may contain
bones. A discretionary service charge of 10% will be added to your bill.



