
 

FOR THE TABLE

STARTERS

MAINS

Mushroom Soup,
Truffle Cream (v) 

£5.95

Cocktail Of Prawns, 
Sauce Marie Rose 

£9.95

Baked Camembert, 
Crusty Bread (v) 

£9.25

Tomato, Mozzarella  
& Avocado Salad (v) 

£7.95

Beetroot & Goat’s Cheese 
Salad, Walnut Dressing (v) 

£7.95

Severn & Wye 
Smoked Salmon 

£10.50 

Crispy Fried Calamari,
Tartare Sauce 

£8.95

Potted Duck, 
Piccalilli 

£7.95

Asparagus, Poached Egg, 
Hollandaise Sauce (v) 

£8.95 

Crispy Whitebait, 
Garlic Mayonnaise 

£7.95

FISH

Wheeler’s Of St. James’  
Fish Pie 
£14.95

Fried Haddock, 
Real Chips, Mushy Peas 

£16.95

Smoked Haddock, Poached Egg, 
New Potatoes, Chive Beurre Blanc  

£17.95

Fillet Of Sea Bass, Gnocchi, Spinach, 
Peas, Asparagus, Basil Butter Sauce

£18.50

Fresh Fish Of The Day 
‘Market Price’

SALADS 
VEGETARIAN/PASTA

Cobb Salad, Chicken, Bacon, 
Eggs, Avocado, Blue Cheese 

£13.50

Fresh Salmon Niçoise Salad  
£17.95 

Asparagus, Pea & Parmesan Risotto (v)   
£12.95

Pumpkin Tortellini, 
Sage Butter (v)  

£14.50

Linguine, Smoked Salmon &
Chive Cream   

£13.95

Gnocchi Primavera, Spinach, Peas, 
Asparagus, Parmesan Cream (v) 

£13.50

THE REST
 

Coronation Chicken Curry,  
Mild Spiced Fruit Sauce,

Saffron Rice  
£17.75

Chicken Kiev, 
Slow Roasted

Tomato, Real Chips, 
Garlic Butter Sauce 

£17.75

Grilled Spring Chicken, marinated 
in Lemon & Rosemary, with either 

house salad or real chips 
£17.50

Traditional Rare Breed 
Pork Sausage & Mash,

Crispy Onions 
£15.75

Belly Pork,
Bubble & Squeak,

Marco’s Governor Cider 
Apple Sauce  

£16.25

Duck Breast, 
Confit Leg, Puy Lentils

& Smoked Bacon 
£23.50 

Roast Rump Of Lamb, 
à la Dijonnaise, 

Potatoes Dauphinoise 
£21.50 

Beef Bourguignon,
Horseradish Mash  

£14.95

A discretionary 10% service will be added to your bill. All weights are uncooked. All prices include VAT at the current rate. (V) suitable for vegetarians. 
Food Allergies and Intolerances: Before you order your food and drinks please speak to our staff if you would like to know about our ingredients.

BEST OF BRITISH
Potted Duck, Piccalilli,

Glamorgan Cheese Croquette,
Traditional Cured Ham, Fruit Chutney,

Black Pudding 
£18.95

SEAFOOD
Severn & Wye Smoked Salmon,

Prawn Cocktail, Sauce Marie Rose,
Crispy Calamari, Devilled Whitebait, 

Garlic Mayonnaise
£19.95

IDEAL FOR 

SHARING

SIDES

Real Chips  •  Sauté Rosemary Potatoes  •  Creamed Potatoes  
Onion Rings  •  Garlic Mushrooms  •  Chilli, Garlic Spinach  •  French Beans  

Creamed Cabbage & Bacon  •  Minted Garden Peas  •  House Salad  
Rocket & Parmesan Salad    

Add £3.50

Basket Of Bread 
For Two

£3.50

Marinated
Mixed Olives

£3.50

Pork 
Scratchings

£3.50

Marco’s Governor Beer & Cheddar Dip 
with Toasted Soldiers

£3.50

B I R M I N G H A M

8oz Steak Burger, Brioche Bun, Salad, Mayonnaise £16.95 
served with Onion Rings & Real Chips 

Add: Mature Cheddar Or Blue Cheese £1.50 Crispy Smoked Bacon £1.50

EXTRAS

Béarnaise Sauce • Pepper Sauce • Blue Cheese Sauce • Marmite Gravy 
Truffle Butter • Garlic Butter

Add £3.50

BURGER

10oz  
Rump Steak

£22.95

10oz 
Ribeye Steak    

 £27.95

10oz 
Sirloin Steak 

£27.95

8oz 
Fillet Steak   

£31.50

16oz 
T-Bone Steak 

£30.95

WITH STEAK IN MIND...
PLEASE SEE OUR SUPERB MALBEC RECOMMENDATIONS ON REVERSE

ALL OUR BEEF IS AGED FOR 28 DAYS

FINE QUALITY 

STEAK 

All our steaks above are garnished with Grilled Tomato, Onion Rings & Real Chips

https://www.privatediningrooms.co.uk/restaurant/marco-pierre-white-steakhouse-bar-and-grill-
birmingham/

                               1 / 2



 

CHAMPAGNE & SPARKLING WINE

NON VINTAGE CHAMPAGNE 
Expertly blended across vintages, to reflect individual house styles. 

J. Lemoine Brut, Champagne 
 125ml 9.95  /  Bottle 55.00

  Laurent-Perrier Brut, Champagne 
 125ml 11.95  /  Bottle 65.00 / Magnum 130.00

Lanson White Label, Sec, Champagne 
Bottle 75cl 70.00 

Lanson Extra Age Brut, Champagne 
Bottle 95.00

Laurent-Perrier Demi-Sec, Champagne 
Bottle 75.00

VINTAGE CHAMPAGNE 
Made from fruit harvested in a single year, typically aged for longer and 

reflecting the character of that ‘vintage’ or year.

Laurent-Perrier Brut Millésimé, Champagne 
  Bottle 95.00

ROSE CHAMPAGNE

Laurent-Perrier Cuvée Rosé Brut, Champagne 
 125ml 14.95  /  Bottle 85.00 / Magnum 170.00
Laurent-Perrier Alexandra Rosé, Champagne 

Bottle 295.00

PRESTIGE CUVEE
This flagship wine is produced from the best fruit and  

only released in exceptional years, after extended ageing.

Laurent-Perrier Grand Siècle Brut, Champagne 
Bottle 180.00

PROSECCO & SPARKLING

Prosecco Extra Dry, Veneto, Italy 
 125ml 7.95  /  Bottle 44.00

Pinot Grigio Spumante Rosé, Veneto, Italy 
Bottle 40.00

Bottega Prosecco Gold, Veneto, Italy 
Bottle 49.00

DRY, DELICATE WHITE WINES
Ideally suited to partner lighter flavours in food. Salads, seafood and 

Mediterranean dishes.

Inzolia, Borsari, Terre Siciliane, Italy 
A well made, yet simple introduction to this style of wine. 

Bottle 21.00
Rioja Blanco, Don Jacobo, Bodegas Corral, Spain 

A wonderful example of fresh, modern Spanish winemaking. 
Bottle 30.00

Pinot Grigio Trentino L’Aristocratico, Italy 
Hard to find better Pinot Grigio than from this region. 

Bottle 32.00
 Gavi, Enrico Serafino, Italy 

Made from Cortese. Wows with it’s grace and charm. 
 175ml 7.70 250ml 11.00 Bottle 33.00

Chablis, Louis Jadot, France 
The world’s most famous expression of elegantly dry Chardonnay. 

Bottle 47.00

ZESTY, AROMATIC WHITE WINES 
Wonderfully racy, these wines are great with poultry, seafood and pork. 

Brilliant with spicy or herby sauces.

Chenin Blanc-Sauvignon Blanc-Viognier, Flagstone Noon 
Gun, Western Cape, South Africa 

Exciting trio of grapes from one of S Africa’s 
most innovative winemakers. 

Bottle 28.00
Sauvignon Blanc Reserva, Luis Felipe Edwards,  

Casablanca Valley, Chile 
Chile is well suited to producing top quality wines. 

This Sauvignon demonstrates that perfectly. 
 175ml 7.00  /  250ml 9.90  /  Bottle 28.00

 Sauvignon Blanc, Waipara Hills, New Zealand 
Flying the flag for Marlborough and for New Zealand.   

Brilliantly intense Sauvignon Blanc. 
 175ml 7.70  /  250ml 11.00  /  Bottle 32.00

Sancerre, La Gravelière, Joseph Mellot, France 
A refined, subtle wine from the traditional home of Sauvignon Blanc. 

Bottle 42.00
Riesling, Wise, Sea Urchin, Frankland River, Australia 
One of the best Rieslings to come out of Australia. Quirky with 

a lively intensity of flavour. 
Bottle 44.00 

FRUIT LED WHITE WINES
With more body and weight of flavour, these work well with poultry, pork, 

creamy sauces and stronger flavoured fish.

Pinot Grigio, Bonavita, South Australia 
Riper, fuller flavoured Pinot Grigio, made by Italians 

in South Australia. 
  175ml 6.20 250ml 8.80 Bottle 26.00

Chenin Blanc, Cullinan View, Western Cape, South Africa 
Youthful, vibrant and full of bright, Cape sun. 

Bottle 25.00
Chardonnay, Short Mile Bay, South-Eastern Australia 
Rich, expressive Chardonnay fruit, under no influence of oak. 

 175ml 6.30  /  250ml 8.90  /  Bottle 26.00
Côtes du Rhône, Les Abeilles Blanc,  

Jean-Luc Colombo, France 
Modern expression of tradition, from an exciting, young winemaker. 

Bottle 32.00
Mâcon-Villages, Domaine de la Grange Magnien,  

Louis Jadot, France 
Unoaked Burgundy made by a top producer, from mature vines. 

Bottle 36.00
 Picpoul de Pinet, Les Girelles,  

Jean-Luc Colombo, France 
En vogue and sensational with seafood. 

Bottle 32.00

OAKY, CREAMY WHITE WINES
Full-bodied wines chosen to complement seafood, poultry and pasta 

dishes, especially those with lighter sauces.

 Chardonnay, Wild Ferment, Errázuriz,  
Casablanca Valley, Chile 

From a region suited to producing fine Burgundian  
style wines, this is rated among the greats. 

Bottle 37.00
Chardonnay, Sanford, Santa Barbara County, USA 

A fine New World Chardonnay with real, buttery, rich individuality. 
Bottle 65.00

Chassagne-Montrachet 1er Cru Morgeot, Clos de la 
Chapelle, Domaine Duc de Magenta, Louis Jadot, France 

A full bodied wine, with the class exected from one of the  
top, premier cru vineyards in the region. 

Bottle 130.00

LIGHT, EASY GOING RED WINES
Very versatile with food. Salmon, pork and poultry  

are complemented admirably.

Cabernet Sauvignon, Borsari, Italy 
Some of the simplest things in life bring the greatest pleasure. 

Bottle 21.00
Pinot Noir, Fortant de France Terroir de Collines,  

Pays d’Oc, France 
Top quality introduction to a complex grape variety. 

 175ml 7.70  /  250ml 10.90 /  Bottle 32.00

RIPE, MEDIUM BODIED RED WINES.
Great partners for fuller flavoured pork and poultry with rich, dark sauces. 

Also good with most red meat.

Merlot Reserva, Luis Felipe Edwards, Colchagua Valley, Chile 
Rich, ripe black fruit flavours, in a wine that shows off this family 

winery’s commitment to quality. 
 175ml 7.00  /  250ml 9.90  /  Bottle 29.00

 Cabernet Sauvignon-Shiraz-Malbec, Flagstone  
Longitude, Western Cape, South Africa 

Unusual blend from a new generation South African  
winemaker, with a reputation for quirkiness. 

Bottle 34.00
Garnacha, Old Vine, Pablo, Calatayud, Spain 

An inspired and creative wine, with deep character and lush charm.  
 175ml 8.30  /  250ml 11.70  /  Bottle 34.00

Chianti Superiore Il Leo, Ruffino, Italy 
A delicious wine that combines the rustic charm of Chianti Classico 

and the modern trend of rich, ripe fruit. 
Bottle 36.00

Pinot Noir, Reserve Series, Vidal, Hawke’s Bay, New 
Zealand 

The maritime climate here is perfect for Pinot Noir. A wine with great 
structure and balance. 

Bottle 40.00
Bordeaux Supérieur, Château Pay La Tour Reserve, France 
The big dollop of Merlot in the blend helps affirm our affection for this 

historic style of wine. 
Bottle 47.00

FULLER BODIED, SPICY, RED WINES 
Bolder food flavours work best. Lamb, steak, burgers.  

Turns up the heat with spicy sauces.

Shiraz, Short Mile Bay, South-Eastern Australia 
A modern, stylish interpretation of a traditional favourite. 

 175ml 6.30  /  250ml 8.90  /  Bottle 26.00
Côtes du Rhône, Les Abeilles Rouge,   

Jean-Luc Colombo, France 
Fresh and silky on the palate, red fruits, liquorice and spice. 

Bottle 33.00
 Zinfandel, Old Vine, Ravenswood, Lodi County, USA 

Outstanding wine and highly recommended. Made by the  
publically acknowledged ‘Godfather of Zin’. 

 175ml 9.00  /  250ml 12.90  /  Bottle 38.00
Shiraz, JJ Hahn, Reginald, Barossa Valley, Australia 
Barossas’ climate, as well as generations of dedication and 

experience, shine in this premium, blended Shiraz. 
Bottle 41.00

FULL BODIED, OAK AGED RED WINES 
Intensely flavoured wines are a match for strongly flavoured lamb,  

beef and game. Avoid delicate seafood.

Rioja Reserva, Don Jacobo, Bodegas Corral, Spain 
A smooth combination of rich fruit, oak and spice. Unmistakable. 

Bottle 47.00
 Cabernet Sauvignon, Hardys HRB,  

Coonawarra-Margaret River, Australia 
A clever blend of premium fruit, from one of the  

most experienced names in Australian wine. 
Bottle 55.00

Amarone della Valpolicella Classico, Bolla, Italy 
One of Italy’s most celebrated and concentrated  

red wines, from a top producer. 
Bottle 60.00

Gevrey-Chambertin, Louis Jadot, France 
Possibly the most famous of names in the Côtes de Nuits.  

Stunning Pinot Noir. 
Bottle 75.00

ROSE WINES 
Pair these wines with lighter food flavours.  

Wine from Provence is made for seafood and light salads.

Pinot Grigio Rosé delle Venezie, Parini, Italy 
A light, fun rosé wine, with a hint of sweetness. 
 175ml 6.30  /  250ml 8.90  /  Bottle 26.00

White Zinfandel, Vendange, California, USA 
A deliciously sweet Californian version of 

strawberries and whipped cream. 
 175ml 7.00  /  250ml 9.90  /  Bottle 28.00

Rioja Rosado, Don Jacobo, Bodegas Corral, Spain 
Vibrant, youthful wine, bottled early to preserve its freshness. 

Bottle 30.00
 Côtes de Provence Rosé, Mirabeau, France 

The true taste of Provence, dry with a hint of  
refreshing summer fruit. 

Bottle 32.00 

PORT AND DESSERT WINES

Sauvignon Blanc Late Harvest, Errázuriz,  
Casablanca Valley, Chile 

A wonderful introduction to the world of pudding wines. 
 50ml 3.60 Bottle 37.5cl 24.00

Royal Tokaji Aszú 5 Puttonyos, Hungary 
The royalty of Hungarian wines and recognised the  

world over for it’s intensity and finesse. 
Bottle 50cl 38.00

Sandeman Tawny Port, Portugal 
Bottle 75cl 36.00

Graham’s Late Bottled Vintage Port, Portugal 
Bottle 75cl 48.00

Sandeman 10 Year Old Tawny Port, Portugal 
Bottle 75cl 55.00

  BY THE GLASS
125ml available on request

  MARCO RECOMMENDS

Garnacha Old Vine,  
Pablo, Calatayud, Spain

An inspired and creative wine with deep 
character and lush charm. 

 175ml 8.30  250ml 11.70 
Bottle 34.00 

Côtes du Rhône, Les Abeilles 
Rouge, Jean-Luc Colombo, 

France
A modern, stylish interpretation  

of a traditional favourite.
Bottle 33.00

THREE SUPERB 
ARGENTINIAN MALBECS, 

CHOSEN BY MARCO, 
WITH STEAK IN MIND

Callia Malbec,  
San Juan, Argentina

Ripe, soft berry fruit. The gentle 
introduction to our trio of Malbec.

 175ml 6.90    250ml 9.80  
Bottle 28.00

THANK HEAVEN FOR  

MALBEC AND STEAK

Cabernet Sauvignon, Robert 
Mondavi, California, USA
Brilliant Cabernet from the man  
who put Napa and California on  

the world wine map.
Bottle 32.00

Shiraz, JJ Hahn, Reginald, 
Barossa Valley, Australia

Barossas’ climate, as well as generations 
of dedication and experience shine in 

this premium, blended Shiraz.
Bottle 41.00

Cabernet Sauvignon, Hardys 
HRB, Coonawarra-Margaret 

River, Australia 
A clever blend of premium fruit from 

one of the most experienced names in 
Australian wine. Bottle 55.00

Salentein Barrel Selection 
Malbec, Valle de Uco, 

Great depth of flavour,  
oaky notes and dark fruit.  
Argentina’s national grape.

Bottle 40.00

Salentein Primus Malbec, Valle 
de Uco, Mendoza, Argentina

Full bodied, intense and sublimely rich. 
Our ‘prestige’ Malbec and the ultimate 

chaperone to steak.
Bottle 79.00

FIVE WINES FROM OUR LIST THAT ARE  

SERIOUS ABOUT STEAK
https://www.privatediningrooms.co.uk/restaurant/marco-pierre-white-steakhouse-bar-and-grill-

birmingham/
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