
Food Menu



Lobster Bisque  
Cornish Lobster Tartine, Rouille

Heritage Tomato Soup (v) 
Secrett’s Farm Tomatoes, Basil Oil, Garlic Toasts

Shellfish Cocktail 
Brown Shrimp, Crab, Crayfish, Marie-Rose Sauce, Melba Toast

Smoked Salmon 
H Foreman & Son Classic Smoked Salmon, Lemon, Pea Shoots,  
Chopped Egg

Chicken Liver Parfait 
Kilner Jar Potted Chicken Liver, Pickles, Melba Toast

Goats Cheese Tart (v) 
Warm, Caramelised Onions, Marjoram, Green Salad

Endive Salad (v) 
Red & White Chicory, Apple, Walnuts, Blue Cheese Dressing

Cobb Salad 
Grilled Chicken, Crispy Bacon, Egg, Blue Cheese, Avocado

Caesar Salad 
Romaine Hearts, Croutes, Ortiz Anchovy, Reggiani Parmesan

£8.00

£5.50

£8.50

£8.50

£7.50

£6.50

£6.00—Starter
£10.00—Main

£7.00—Starter 
£12.00—Main

£6.00—Starter 
£10.00—Main

Soups, Salads & Starters



New York Strip—10oz 
USDA Prime Sirloin

Fillet Steak—8oz 
Angus Tornedos aged

Lamb Chump Chop 
Cumbrian Herdwick, roast Vine Tomatoes, fresh Mint Sauce

Seabass Fillet 
Parsley, Green Olive & Artichoke Salad, Salsa Verde

Rib Eye Chop 
28 day aged Angus, triple cooked Chips, Horseradish,  
Marrow Bone

Surf ‘n’ Turf 
Flat Iron Steak, Atlantic Prawns, Broiled, Maitre D’hotel Butter

Maize Fed Chicken 
Roast, Free Range, Garlic Sea Salt, Lemon, Thyme, Bread Sauce

Shepherds Pie 
Ground Herdwick Lamb, Carrots, Celery, Rosemary, Potato Crust

Moules Frites 
Marinere, White Wine, Garlic, Lemon, Butter, Fries, Sea Salt

Hamburger 8oz 
Ground Angus Beef, Brioche Bun, Pickles, Jalepeno Relish,  
Kraft Cheese

Chinese Glazed Roast Duck 
Soy, Honey, Five Spices, Oranges

Meatballs & Mac ‘n’ Cheese
Gratin of Pork & Veal Meatballs, Donnie Brasco style

From the Grill

Sharing for Two

Favourites

£26.00

£22.00

£18.50

£16.50 

£38.00

£25.00 

£15.00

£14.50

£13.50

£14.00

£16.00

£12.00

Lettuce Heart Salad

Shoestring Fries, in a Cone, Sea Salt

Triple Cooked ‘Dipping’ Chips

Onion Fritters, Organic Beer Batter

Cauliflower Cheese ‘Gratin’

Vine Tomato, Basil, Red Onion Salad

Minted New Potatoes

Green Beans, Butter, Cracked Pepper

Side Dishes £3.50 

£3.50 

£3.50 

£3.50

£3.50

£3.50

£3.50

£3.50



Knickerbocker Glory 
Ice-Cream Sundae, Toasted Nuts, Strawberry Sauce, Candied Fruits, Wafers

Baked Cheesecake 
New York style, Blueberry Compote

Apple Pie 
Caramelised Bramley Apples, Toffee Apple Ice Cream or Custard

Chocolate Brownie 
Vanilla Ice Cream, Melted Butterscotch, Valhrona Chocolate

Banana Split 
Chocolate Ice Cream, Whipped Cream, Toasted Nuts

Black Forest Trifle 
Bitter Chocolate, Black Cherries, Sponge, Kirsch

Desserts £6.50

£6.50

£6.50

£6.50

£6.50

£6.50



Private Hire

Union Square Restaurant & Bar  
is available for private hire 

For enquires please contact our  
sales department

020 8305 4980 
www.union-square.uk.com  

Union Square Restaurant & Bar weights 
& measures at 1985. All spirits are offered  
for sale for consumption on these premises  
in quantities of 50ml or multiples thereof


