The Bridge Restaurant @ ExCeL London Sample Menu

Nibbles
Hummus and herbpitta bread (v) £5.50
House made beetroot hummus served with warmed herby bread
Marinated mixed olives (v) £5.50
Green and black kalamata olives marinated in house

Starters
Hot and spicy wings £7.95
Succulent wings, oven baked with chilli, and served with a sour cream sweet chilli dipping
sauce
Blue cheese potato croquettes (v) £7.95
House made croquette balls served with a garlic aioli
Soup of the day £6.50
Served with warmed bread roll

Sides (v)
Onion rings £3.95
French fries £4.95
Beetroot salad £4.95
Inca tomato and red £4.95
Onion salad
Sweet potato fries £5.95

Main courses
8oz Ribeye steak £25.95
Uk 28 day wet aged ribeye steak cooked how you like, served with a grilled portobello
mushroom, Roasted cherry vine tomato, and a lightly dressed rocket salad
Add pepper sauce £1.50
Add béarnaise sauce £1.50

Breast of chicken £15.50
Grilled succulent uk free range corn fed chicken breast, served on a bed of creamy
dauphinoise potato, french trimmed green beans, clarified chicken jus

Burgers
All burgers unless otherwise stated are served in a buttery brioche bun, garnished with fresh
Iceberg lettuce, sliced beef tomato, crispy onions and pickled gherkin with seasoned fries
Marinated chicken breast burger £12.25 Free range butterflied chicken breast, marinated in
chilli and herbs. The bridge burger £12.25
6oz Fresh ground UK beef burger served smothered in house made burger sauce
Vegan burger (v) £12.25
Served in a pretzel bun, with vegan burger sauce. The vegan burger patty is made from pea
protein, wheat pro - tein, soy protein, mushrooms, onions, beetroot, chicory, tomato and
onion
Top up your burger with the following
Extras:
Add cheese £1
Add crispy bacon £1.75
Add burger £3.75
Add bbq sauce £1.50
Swap seasoned fries for sweet potato fries £1

Salads and pasta
Caesar salad (v) £9.95
A classic salad of cos leaves, croutons, aged grana padano tossed in a creamy salad dressing
Add grilled chicken breast £4
Warm salmon nicoise salad £9.95
Fresh grilled farmed salmon, served on a bed of green beans, olives, sundried tomato and
new potato topped with a runny poached egg
Spinach and ricotta ravioli (v) £14.95
Pillows of spinach and ricotta served in a tomato pesto sauce, finished with toasted seeds

Desserts
Mango and coconut mousse (v) £6.95
With a whipped citrus ganache
Vanilla baked cheese cake (v) £6.95
With a whisky berry compote

House made rich chocolate mousse (v) £6.95
Finished with chocolate soil and a passion fruit gel

(v) vegetarian

