TABLE STARTERS

CRISPY CALAMARI

Lemon Chips, Kale,
Malt Vinegar Mayo 17| ® 16

SHRIMP COCKTAIL
Poached in Lemon Shandy 19| @® 18

PEI MUSSELS & CLAMS
Chorizo, Caramelized Fennel,
Saffron Broth 18| @& 17

MOLASSES AND BROWN
ALE GLAZED WINGS

Green Apple, Jalapetio,

Crumbled Stilton Blue 12| @ 11
TOAD~-IN-THE~-HOLE

Sausage in Yorkshire Pudding,
Spicy Mustard 10! ® 9

CRISPY "BELLY"

48-Hour Slow-Cooked Pork Belly,

Cardamom Carrot Purée, Cider-Honey Glaze
15 | @14

SCOTCH EGG

Crisp Soft-Boiled Egg in Sausage,
HP-Braised Cabbage, English Mustard
11 | @10

LOBSTER ROLL
Lobster, Leek, Meyer Lemon Mayo, Toasted
Split Top Roll 20 | & 19

PUB SPOTS
Two 3-oz. Sliders, Lettuce, Balsamic
Red Onions, Cheddar 14| ® 13

Add Maple Peppercorn Bacon 15| @ 14

TRUFFLE CHIPS
waffle Fries, Truffle Mayo 10| ®9

RUFFAGE & SOUPS

GR WEDGE
Stilton Blue, Tomato, Bacon, Egg 151 ® 14

PUB CAESAR

Hearts of Romaine, White Anchovies,
Parmesan, Roasted Garlic Dressing
16 | ® 15

Add Chicken Breast 23| ®& 22

CHOPPED

Shrimp, Chicken, Salami, Apples,
Chickpeas, Cherry Tomatoes, Welsh White
Cheddar, Avocado Vinaigrette 16! @® 15

ENGLISH PEA & HAM SOUP

Pea Purée, Crispy Ham,
Chive Cream 12! @® 11

ENGLISH ALE ONION

Farm House Cheddar Crouton 12| @® 11

PUB PIES

CHICKEN POT PIE
Roasted Chicken, Root Vegetable, English
Peas, Topped With Pastry 24| ® 22

STEAK & ALE PIE

Ale-Braised Tenderloin, Root Vegetable,
Wild Mushrooms, Topped With Pastry
25| @23

SHEPHERD'S PIE

Slow-Braised Lamb, Root Vegetable,
English Peas, Cheddar Mashed Potatoes
25 [ @23

OAK-FIRED GRILL

14 0Z. GRILLED

ANGUS NY STRIP

Roasted Fingerling Potatoes, Grilled
Asparagus, Peppercorn Sauce 43| ® 4l

8 0Z. BEEF TENDERLOIN

Root Vegetable Gratin, Stilton Blue,
Burgundy Reduction
4o | @ 38

& - Total Rewards Pricing

SAMMIES, CRUMPETS
& BURGERS

Served with Chips & House Pickles

PISTACHIO PESTO
CHICKEN SANDWICH

Cheshire Cheese, Oven-Dried Tomatoes,
Balsamic Red Onions, Cress, Seeded Pub
Roll 16| ® 15

BLT

Maple-Peppercorn Bacon, Heirloom
Tomatoes, Garlic Mayo, Bibb Lettuce,
Toasted English Muffin 16| ® 15

THE DUBLIN

Hand-Carved Corned Beef, Sauerkraut,
Thousand Island Dressing,

Gruyére Cheese, )Pumpernickel

loaf 18| @®@ 17

Melted Asadero Cheese, Oven-Dried
Tomatoes, Smashed Avocado, Grilled
Jalapeno, Buttered Brioche Bun 19 @ 18

Add Maple-Peppercorn Bacon 21 | @& 20
GRILLED LAMB BURGER

Caramelized Onions, Tomato Confit, Lamb's
Lettuce, Goat Cheese-Feta Spread, Rosemary
Brioche Bun 21 | ® 20

FRIED EGG CRUMPET

Fresh Farm Egg, Maple-Peppercorn Bacon,
Cress, Oven-Dried Tomato, Cheddar-Garlic
Mayo, Griddled Crumpet 15| @® 14

PRIME RIB & CHEEK SANDWICH

Horseradish Cream, Red Onion Marmalade,
Cheddar-Ale Popover 15! @ 14

GRILLED PUB BURGER
Burgundy Glace, English Sharp
Cheddar 18! @17

CLASSIC RAMSAY

ALE-BATTERED FISH & CHIPS
Fislh Fillet, Crispy Chips, Tartar Sauce
211 @29

BANGERS & MASH

Chicken, Beef & Pork Sausages, Bacon,
Cheddar Mashed Potatoes, Onion Gravy
26 | @ 2k
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Client / Project

Caesars Ent
Caesars AC Gordon Ramsay
Pub Menus

Job Number 14-0698

Item

Dessert-Menu-tnsert>Lunch
Menu Insert

Specs
4:26">8:6">8.5"x 14" | 1
page (1 sheet) / 100 matte
cover [ 4/0 [ 3 mil PET
matte lam [ Trim to size
and shrink / Box and label:
Caesars -Gordon Ramsay
Pub / Supplied on disk /
Similar To:14-0490

Quantity




