
KINGS ROAD STEAKHOUSE & GRILL 
Whisky Mac 

whisky, ginger wine 
Passion Jazz 

vodka, passionfruit, apple juice 
Captain White 

dark rum, peach purée, vanilla 

HORS D’OEUVRES	
  
Soupe du Jour 

Kipper Pâté with Whisky, Melba Toast 

MAIN COURSES	
  

PUDDINGS	
  
Baked New York Cheesecake 

Pecan Pie 

COFFEE & TEA £3.50	
  
Cappuccino, Latte, Americano, Espresso, Double Espresso, Macchiato 

A Selection of Teas 

SIDE ORDERS £4.00	
  
Freshly Baked Bread & Butter £2.00 

Green Salad with Herbs 
Buttered New Potatoes 

Seasonal Veg 
Creamed Potatoes 

Crispy Onion Rings 
Panzanella Salad 

Triple Cooked Chips 
House Fries 

Savoy Cabbage & Lardons 

Supreme of Cornfed Chicken 
classic Caesar salad 

Smoked Haddock Fishcake 
wilted spinach & mustard sauce 

8oz House Cut Steak 
flavoursome rump cut  

Potted Confit Duck 
Finest Quality Gravadlax, Mustard Sauce 

Sticky Toffee Pudding 
Cambridge Burnt Cream 

Braised Boeuf Bourguignon 
creamed potatoes  

24oz Boston Chop, sliced with the bone or whole (£15 supp. to share; £50 supp. for one each) 
the ultimate steak, a ‘rib of beef chop’, for hungry steak lovers or to share; best cooked medium rare 

All steaks are served with a choice of Café de Paris butter; peppercorn or béarnaise sauce. 

10oz Rump Steak (£4 supp.) 
full of flavour, more texture than other cuts;  

best cooked medium rare 

8oz Fillet Steak (£7 supp.) 
incredibly lean and tender,  
best cooked medium rare 

12oz Sirloin on the bone (£6 supp.) 
balanced flavour and tenderness;  

best cooked medium rare 

9oz Fillet on the bone (£8 supp.) 
as lean as fillet but with extra flavour;  

best cooked medium rare 

10oz Tail-on Ribeye (£5 supp.) 
extra fat to keep it tender 

 if you prefer medium or well done 

On request, we have made available all of our steaks, at a supplement, if you wish to try them.  
Aubrey Allen beef is from the top 10% of the best traditional British beef herds such as Angus and Hereford.  

It is matured in a time-honoured way, on the bone. Fillets are dry aged for 14 days, other cuts are matured for 21-28 days. 

10oz Fillet Steak (£10 supp.) 
melts in the mouth;  

best cooked medium rare 

14oz Ribeye (£8.50 supp.) 
marbled and juicy;   

best cooked medium rare 

All prices include VAT. A discretionary 12.5% service charge will be added. 
Before you order, please inform our staff if any of your party have a food allergy or intolerance.  


