
All prices include VAT at 20%. Service charge not included. Please note that we cannot guarantee that any of our food products are free from nuts or nut trace elements. Please ask the manager if you require more allergy information about our products. Jan4981

Main courses 

Lemon chicken with cous cous, 

Mediterranean vegetables and mint 

salad £13.25

Grilled sea bass with shrimp butter and 

new potatoes £15.95

Steak frites onglet steak served rare 

with French fries £13.95

Butternut squash risotto with 

gorgonzola and roasted spiced walnuts 

£10.95 

Beer battered haddock with hand-cut 

chips and pea purée £12.95

Pesto penne pasta with Mediterranean 

vegetables, topped with rocket and 

shaved Parmesan £9.95 

Superb steaks

All our steaks are hand-cut from 
naturally-reared, grass-fed beef and 
supplied by our award-winning 
butchers, Donald Russell. 

Fillet steak 220g £24.75

Ribeye steak 220g £19.95

Sirloin steak 280g £27.50

Pavé steak 240g £18.95

All steaks served with grilled tomato 
and hand-cut chips.

Add Bearnaise, peppercorn or 
mushroom sauce for £2.00

Desserts

Jude’s natural ice cream please ask for 

today’s selection £4.95

Crème brûlée £4.95

Winter berry and Amaretto trifle £5.25

Belgian chocolate pot with pistachio 

shortbread £5.25

Side orders £2.95 each

Hand-cut chips or French fries

Seasonal vegetable selection

Tomato and onion salad

New potatoes

Side salad

Starters

Smoked Scottish salmon with free 

range egg, chive and caper dressing 

£6.95

Homemade soup of the day with crusty 

bread £5.25

Chicken liver pâté with caramelised 

onion marmalade and toast £5.65

Mussels in a white wine and parsley 

sauce £7.25

Wild mushroom and leek tart with 

rocket and aged balsamic dressing 

£5.95 

Seared king scallops with minted pea 

purée and pancetta £9.95

British cheese

Two cheeses £5.75, three for £6.95 

or £3.50 each

Served with biscuits and green tomato 
and apple chutney:

Perl Wen 

Dyfed Wales, soft outside blending with 

a fresh lemony centre 

Cropwell Bishop Stilton 

Nottinghamshire, pasteurised blue 

cow’s milk cheese 

Shropshire Blue 
creamy, with a milder flavour than 

Stilton. 

Lincolnshire Poacher 

matured for 14–16 months with a rich 

full flavour.

Keen’s Cheddar 

handcrafted artisan Cheddar from 

Wincanton, Somerset.

Rosary goat’s cheese 

Landford, Hampshire and Wiltshire 

border, soft with a smooth creamy 

texture 

31-33 Foster Lane 
Off Cheapside EC2V 6HD

020 7606 2110

Book a table online at 
www.davy.co.uk/citypipe
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