
Gillray's Steakhouse & Bar Sample Menu 

Starters 

Cornish oysters £3.5 each 
Champagne dressing, spring onion, chilli 

 
Pan fried scallops £16 

O’Shea’s black pudding puree, apple salad, hazelnut 
dressing 

 
H Forman & Son beetroot cured salmon £15 

Buckwheat pancakes, crab & lime, dill dressing 
 

Slow cooked duck leg terrine £11 
Burnt onion jelly, poached figs 

 
Hand chopped steak tartare £10 

Confit Clarence Court egg yolk, pickle mayonnaise, beef 
dripping fried bread  

 
Peppered English buffalo ricotta £9 

Warm spring green vegetables, citrus, toast 
 

Asparagus & roasted garlic soup £8 
Smoked hens egg, truffle oil 

 
Seared tuna salad £8/£15 

Green beans, heritage tomatoes, baby potatoes, capers, 
black olives, soft boiled duck egg, anchovy dressing 

 
O’Shea’s skirt steak salad £9/£16 

Baby kale, avocado & coriander salsa 
 

Caramelised conference pear £8 



Young spinach, pickled radish, Oxford blue cheese, 
candied walnuts 

O’Shea’s steaks 

Bone in 
Fillet 250g £36 

Prime rib 500g £40 
T-bone 600g £42 

 
Bone out 

Fillet 200g £36 
Fillet 150g £28 

Sirloin 250g £31 
Rib eye 300g £33 

 
Butcher's cut 

Skirt steak 300g £22 
Rump steak 300g £24 

Gillray’s bulls head £70 
1kg bone in rib eye 

 
Toppers 

Paprika sausages £5 
Poached/fried £ 5 

Burford Brown eggs 
White wine & herb tossed king prawns £5  

 
Gillray’s meat feast £80 

200g rib eye, 200g smoked bacon chop, lamb cutlets, 
tiptree BBQ chicken wings, honey & chilli beef short rib, 

paprika sausage, bone marrow, confit vine cherry 
tomatoes, two sides & two sauces 

 
Sauces £3 each 



Red wine, Oxford blue cheese, peppercorn, bearnaise, 
bacon jam 

Others 

Yorkshire pudding club £21 
150g sliced sirloin steak, tomato chutney, our homade 

bacon jam, red wine sauce, topped with a fried egg 
 

Spatchcock chicken £18 
Honey & grain mustard glaze, sage & onion stuffing, 

slow roasted garlic 
 

Gillray’s steak burger 200g £16 
Slow braised ox cheek, bacon jam, ‘Lyburn’ oak smoked 

cheddar, dill pickle fritter 
 

Billingsgate market fish £25 
Catch of the day 

 
Fish & chips £20 

‘Meantime’ London pale ale battered haddock, triple 
cooked chips, posh peas, tartare sauce 

 
Spiced lentil & aubergine dahl £15 

Orange & baby watercress salad (vegan) 
 

Covent Garden Market 
Veggie dish of the day 

Sides 

Triple cooked chips £5 
 

Lyburn dauphiniose potatoes £5 
 



Flat cap mushrooms, rosemary £5 
 

Cumin roasted heritage carrots £5 
 

Cauliflower & truffle bake £5 
 

Creamed baby leaf spinach £5 
 

Garden salad £5 
 

Tenderstem broccoli £5 
Toasted almonds & chilli 

Desserts 

Sticky toffee pudding £8 
Dorset clotted ice cream 

 
Very berry summer tart £8 

Raspberry jelly & sorbet, white chocolate mousse 
 

Chocolate & hazelnut bar £8 
Salted caramel ice cream 

 
Adult ice cream £8  

bathtub gin, cherry brandy, spiced rum 
 

Judes ice cream £7 
Ask for available flavours 

 
Gillray’s English cheese board £12 

‘Lyburn’ oak smoked, stoneycross, tunworth, barkham 
blue 

 
To share 

Vanilla & tiptree lemon curd meringue pie £15 



 


