PRIVATE FUNCTIONS
Our private dining room is
available for hire

STARTERS
Grilled Halloumi
Herb Marinated Cherry Tomatoes & Salsa

8.5

Roasted Bone Marrow
Parsley & grilled toast

8.8

Garlic Butter Tiger Prawns
Tuscan Roll

10.5

Our Steaks
OUR PRIME AGED BEEF
8oz Fillet Steak

36.5

Largest fillet served locally.
From the long fillet the most tender

WAGYU STEAK
9oz Rib Eye

88

84

10oz Rib Eye Steak

34.5

The world’s most desirable steak, perhaps the
best on the planet. Served with all 3 of our
sauces or Traditional Japanese Wasabi with
Pickled Ginger, Chips, Mash or Wedges

9.5

12oz Sirloin Steak

33.5

32oz Tomahawk

Classic 1970’s Prawn Cocktail
Bloody Mary sauce & crispy lettuce

12.5

14oz Rump Steak

29.5

Calamari
Lemon and aioli

10.5

16oz Porterhouse

39.5

8oz Leg of Lamb Steak

23.5

10oz New York Strip

29.5

Add Herb & Garlic
King Prawns

9.5

Crab Cakes
Chipotle Mayonnaise

9.5

Devilled Chorizo
With a Yorkshire pudding

Burrata
Cracked Black Pepper, Slow Roasted Tomato,
Rocket, Aged Balsamic

9.5

Juicy cut with fantastic marbling
So good it was knighted

Marinated with spices and beer
Best of both fillet and sirloin cooked
on the bone for extra flavour.
With half roasted garlic & rosemary

Nanaji’s Large Vegetable Samosa (VG)
With Tomato Salsa

8

Homemade Warm Scotch Egg
Smoked garlic mayonnaise

9.5

Seared Scallops
Served in shells with herb garlic butter

15.5

Pan Fried Mussels
Chilli & lemon

12.5

Baked Camembert (for two to share)
Sweet onion jam & homemade bread

14.5

Tender lean and on the bone, a classic
amongst steak houses around the world

(for two to share)

It’s the steak you see when you close your
eyes and dream, also known as bone
in rib-eye.
The signature, extra-long bone is left
whole and attached, a huge 32 oz perfect
for sharing.

Chateaubriand

76

(for two to share)

The top of the fillet is beautifully tender
ask for cooking times
All of our steaks are served with hand cut wedges or
chips with rosemary & sea salt and roasted tomato with
a choice of béarnaise, green peppercorn or
bourbon & barbeque sauce.

STEAK PREPARATION TEMPERATURES
Rare 45°⁰- 50°
Sealed outside
while centre is
warm throughout

Medium Rare
55°⁰- 60°
Centre is very red,
slightly brown
toward the exterior

Medium
60° - 65°
Centre is light pink,
outer portion is
brown

Medium Well
65° - 70°
Brown from edge
to edge with slight
pink centre

Well Done 70°
Very firm with
little juice. Brown
throughout.

FISH FROM THE GRILL

Shortcrust Pie
Steak & London Pride 18.5

Salmon steak blackened

19.5

roasted cod

21.5

With molasses & spices, Sauté soy & ginger greens

Served with hand cut wedges,
chips with rosemary & sea salt or mash

roasted garlic beans, red onion & bell peppers

whole grilled lobster

44

garlic butter & hand cut chips

RIVER BAR BURGERS

18.5
17.5
18.5
19.5
18.5
19.5
29.5
28.5

Swiss Cheese Burger
Swiss & Bacon Burger
Blue & Bacon Burger
Lobster Surf & Turf Burger

All served with hand cut wedges
or chips with rosemary & sea salt

14.5
15.5

Lettuce, Tomato, Relish,
Hand Cut Wedges or Chips

Add Swiss Cheese
Halloumi Burger
Lettuce, Tomato, Relish,
Hand Cut Wedges or Chips

served with Hand Cut Wedges, French Beans, Yorkshire Pudding, Rich Pan Gravy

½ FIRE ROASTED LOBSTER & 8OZ FILLET Lemon, garlic & parsley butter

with roasted Porcini & Spinach

Moving Mountain Burger (VG)

Slow Cooked Roast Beef
Roasted Norfolk Half Chicken

with hand cut wedges or chips
SURF AND TURF Served
with rosemary & sea salt

VEGETARIAN/VEGAN
Baked Macaroni

Sunday Roasts: 12-4pm

LOBSTER MAC & CHEESE

22.5
22.5

56
36.5

Roasted Lobster Swiss cheese macaroni

Cajun Chicken Caesar Salad

17.5

With or without croutons
1
15.5

SIDES - 4.9
chips with rosemary & sea salt
hand cut wedges or mash
tuscan-style garlic bread rolls
roast field mushrooms in butter

garlic french beans
crispy mixed salad
tomato, rocket &
shaved parmesan salad

roquefort & rocket salad
sauté pak choi greens
buttered spinach
macaroni cheese

For parties of 6 or more a discretionary service charge of 10% will be added. All prices are inclusive of VAT

(VG)-Vegan

Should you prefer to choose a sophisticated beverage efficiently, matching your taste exactly, for the benefit
of our guests we are delighted to provide a cocktail flavour map.

COCKTAIL
FLAVOUR MAP

FRUITY & REFRESHING
Apple and Raspberry
Martini

Summer
Fresh

Frisky Vixen

Passion Fruit
Batida
River Bar
Mojito
Mojito

Blushing
Russian

French Martini
Caipirinha

SWEET

Singapore
Sling

Sweet
Temptation

Espresso
Martini

Piña Colada

Old Fashioned

Chocolate
Orange

The Brown Cow Flip
Sazerac

Mango
Mule

Negroni

House Sweet
Manhattan

Cucumber and
Elderflower Collins

Pornstar
Martini

Bramble

Appletini
Aperol Spritz
Dark and
Stormy

Eton Mess

Nutella
Martini

Watermelon Collins

Blueberry
Amaretto Sour

Lemon and Ginger
Caipirovska

River Bar
Daiquiris

Margarita

House Dry
Martini

World’s End
Brandy
Crusta

Whiskey
Sour

Cosmopolitan

Long Island
Iced Tea

SOUR & TANGY
Sloe Sour B....

New York Tart
Corpse
Reviver #2

RICH & POTENT

USING THE COCKTAIL FLAVOUR MAP
The horizontal axis indicates which cocktails are sweet
and which are sour & tangy.
On the vertical axis cocktails are plotted as how fruity
& refreshing or rich & potent they are.

The Classic Cocktails

Champagne Cocktails
The Champagne Cocktail

11.5

Cosmopolitan

11.5

French 75

11.5

House Sweet Manhattan

10.5

Kir Royale

11.5

House Dry Martini

12.5

Harry’s Peach Bellini

11.5

Old Fashioned

11.5
10.5

Negroni

11.5

Caipirinha

10.5

Sazerac

8.5

Dark and Stormy

10.5

French Martini

12.5

River Bar Daiquiris

11.5

Margarita

10.5

Bramble

10.5

Whiskey Sour

9.5

Long Island Iced Tea

11.5

Appletini

8.5

Singapore Sling

10.5

Corpse Reviver #2

7.5

Pornstar Martini

13.5

The original and still one of the best. Remy Martin VSOP, brown sugar and
Angostura Bitters topped with Champagne for a smooth yet complex drink.
From Harry’s New York Bar in Paris, created in 1915, this is a well balanced and
highly refreshing drink, with a bit of a kick (it was named after a French 75 artillery piece)
Gin, lemon juice and sugar, shaken and then topped with Prosecco.
The French classic of Cassis Blackcurrant Liqueur topped with Prosecco.
Originating in Harry’s Bar in Venice, locally grown, seasonal white peaches were pulped,
squeezed and topped with Prosecco. to produce this fruity treat. At the River Bar we
use a fresh peach puree, available all year round. Also try our Strawberry or Raspberry Bellinis.

The River Bar’s take on the classic, shaking lemon juice, sugar and egg white with
our blueberry infused Amaretto for a frothy treat.

Cucumber and Elderflower Collins

A long standing River Bar favourite, this is a summery and very English drink
closely related to the Gin and Tonic; Hendricks cucumber Gin, elderflower cordial,
lemon juice and sugar, topped with soda water.

Mojito

May well have been invented in the Cuban sugar cane fields in the 19th century.
White Rum, Mint, Lime juice, demerera sugar, topped with soda

Frisky Vixen

A sweet, fruity and tropical blend of Rum with Pineapple juice, Lychee and
Passion Fruit, softened with a dash of lime.

Summer Fresh

An authentic Hungarian recipe, this fruity subtle mix of Vodka, Strawberry,
Passion fruit and Apple makes you feel like summer all year round. Or why not
ask to have our Pear & Kiwi Fresh, for a different, refreshing flavour.

Blushing Russian

A mixture of Vodka and lemon juice with Vanilla and Raspberry flavours, topped
with cranberry and lemonade results in this tall, sweet yet complex and delicous drink.

Lemon and Ginger Caipirovska

9.5
11.5

12.5
10.5
9.5

10.5
8.5

A River bar variant on the Caipirinha, this sees the addition of Limoncello and the
replacement of Cachaca with ginger infused Citron Vodka, for a potent yet delicate ginger bite.

Apple and Raspberry Martini

9.9

Passion Fruit Batida

9.5

This soft, fruity neo-martini blends Absolut Raspberry, fresh raspberries and
Framboise with lemon and apple juice for a light drink you can enjoy all night long.
A tropical and elegant River Bar variant on the Classic Batida, this drink churns
Cachaca, Brazil’s favourite Spirit, with sugar, lime juice and fresh passion fruit
with crushed ice, then tops it off with a drizzle of Passoa Passion fruit liqueur.

Espresso Martini

'Make a drink to wake me up', said one of Barman Dick Bradshaw's customers in the
1980s. Vodka, Coffee Liqueur and an Espresso shot, shaken hard for a foamy finish,
wakes you up in the most indulgent way possible!

World’s End

A more complex version of the simple Whiskey Sour, adding Peychauds Bitters,
Crème de Mure and Apricot & Cherry Brandies for a more earthy and warming variant.

Sloe Sour B....

A delightfully tangy yet mysterious sour, reminiscent of a sugar-coated jelly – but alcoholic!
Gin, Sloe Gin and Apricot Brandy, shaken with lemon and lime juices, sugar and
Bitters. Irresistible!

Mango Mule

By using Mango Vodka ,we give the simple Moscow Mule of Vodka, lime juice,
bitters and ginger beer added depth of flavour without detracting from the original.

Direct from the Manhattan Club, this strong drink stirs together Woodford Reserve
Bourbon, sweet Vermouth, Angostura bitters and our maraschino cherry marinade.

One of the most enduring and iconic cocktails of the 20th Century. A generous double measure
of Tanqueray Gin, stirred and chilled to perfection and softened with a dash of Noilly Prat
Vermouth and olives. Or try our House Vodka Martini of Stolichnaya and a twist of lemon.
A true “Cocktail” in the “Old Fashioned” meaning of the word, designed to soften
the alcoholic bite while bringing the best out of a quality Bourbon: Woodford Reserve
Bourbon is slowly stirred with sugar, Angostura Bitters, orange zest and ice.

River Bar House Cocktails
Blueberry Amaretto Sour

This well-known drink may be pink, but it still has quite a bite to it! Citron Vodka is
shaken with Cointreau, lime and cranberry juices, then finished with orange zest.

13.5

8.8
8.5
8.5

9.5

This bitter drink is the ultimate Italian aperitif: Gin, Sweet Vermouth and Campari
stirred over ice. Simple yet tough to beat.
The national Cocktail of Brazil, this is a simple yet stunning classic. Lime, sugar and Cachaca,
the Brazilian Spirit distilled straight from fresh sugar cane juice, churned over crushed ice.
One of the oldest cocktails in the world, we make this New Orleans classic the
original way: Remy Martin VSOP, sugar and Peychaud’s Bitters are gently stirred
then served straight up with an Absinthe wash.
Close your eyes and this tall and refreshing mix of Gosling’s Dark Rum, lime juice,
Angostura Bitters and Ginger Beer takes you back to the Caribbean.
A classic soft neo-martini: Vodka, Chambord, fresh raspberries and pineapple juice
shaken hard and served straight up with a healthy froth.
We offer a range of these short, sweet Cuban concoctions of white rum, lime juice, and sugar
to cover all tastes: keep it simple with our Natural, Strawberry or Raspberry Daiquiri, or try
our more exciting Spiced Pear and Honey Daiquiri.

The best way to enjoy Tequila, the classic Margarita is shaken with Cointreau and lime juice, served
straight up with a salt rim. Or try our Chilli and Honey Margarita for something a little different.
About as quintessential an English cocktail as you can get, created in the mid-1980s in
London. Like most classic cocktails its greatness lies in its simplicity. Beefeater London dry
gin, lemon juice, sugar syrup and Crème de Mure combined to create a smooth, yet complex drink.
It’s tough to beat the original sour: Bourbon, lemon juice , sugar, bitters, and
egg white shaken hard and served frothing on the rocks.
Originating in Prohibition-era Speakeasies, this cocktail was an attempt to disguise the
alcohol present: “I’m only drinking Iced Tea!” Now made with the 5 white spirits, sugar,
lemon juice and coca cola, it is a Classic of quality and pedigree.
A classic soft neo-martini: muddled fresh apple Shaken with Vodka,
Apple liquer and juice, served straight up for a purer taste.
Straight from the Long Bar of Raffles Hotel, Singapore, this tall, fruity yet mysterious mix
of Gin , Cherry Brandy, Cointreau , Benedictine, Grenadine, Angostura Bitters, fresh lime
and pineapple juices transports you to the tropics with a single sip.

From the Savoy book of cocktails, this is an excellent martini variant originally designed as a pick me
up. Gin, Lillet Blanc, Cointreau, lemon juice and bitters, served straight up in an absinthe rinsed glass.
A delicious modern classic and hugely popular cocktail of Passion fruit, Vanilla Vodka,
Vanilla Syrup, Passoa Liqueur, Orange Juice, topped with sparkling Brut

