
Beef dripping chips	 9.5
Hawksmoor ketchup

Chop house hash browns	 14
malt vinegar mayonnaise, Maldon sea salt

Mashed potatoes	 14
Madeira gravy

Macaroni & cheese	 14
five cheeses, herb crumb

Sautéed mushrooms	 14
garlic butter

Creamed spinach	 14
rosemary, cayenne, nutmeg

Sautéed spinach	 14
lemon & garlic

Boston lettuce salad	 10
fresh herbs, mustard vinaigrette

Publican sourdough   		  5
Nordic Creamery cultured butter

Oysters on the half shell*
Murder Point, AL

12 / 24 / 48

Vietnamese oysters* 
ginger, chili, soy, sesame, crispy shallots

16 / 32 / 64

Oysters Caruso*
giardiniera mignonette

16 / 32 / 64

Garlic shrimp  16   •   Half Maine lobster 3.5/oz   •   Maple bacon  12   •   Grilled bone marrow  12   •   Two fried eggs*  8   •  Yorkshire pudding  6    
SAUCES  6.5 : Anchovy hollandaise   •   Ba Ba Blue hollandaise   •   Marmite hollandaise   •   Béarnaise   •   Peppercorn   •   Bone marrow gravy 

Carefully selected from wide-open ranches in the Pacific Northwest and small family farms in the northeast. 
Dry-aged and grilled over live-fire charcoal.

NORTHWEST RANCHES

Rump  12oz		  40
Filet  10oz		  70
Rib-eye  14oz		  70

NORTHEAST FARMS

Rib-eye  14oz 	 90
Rib chop 		  6.5/oz

East Coast swordfish	 45
romesco sauce, agrodolce vinegar

Maine lobster	 3.5/oz
garlic butter

Cast-iron filet*	 60
bone marrow & onions

Charcoal chicken Ana Mari	 30
roast garlic, shmaltz croutons

Hawksmoor burger  	 25
Whitney or Ba Ba Blue cheese

Grilled spiced cauliflower	 27
chickpeas, mint yogurt, almonds

OYSTERS

CHARCOAL-GRILLED STEAKS

SIDES

Gulf shrimp cocktail	 25
chili crunch cocktail sauce 

Steelhead tartare*	 19
citrus, ginger, chili, cilantro

Jonah crab claws	 36
crab shack mayo

STARTERS & SALADS

GRAND LASALLE TOWER 

Natural and dressed oysters, Shrimp cocktail, Cape Cod scallop crudo, Chilled Maine lobster, Jonah crab claws    160 / 220     

PRIME RIB ROAST 
Yorkshire puddings, bone marrow  

gravy, horseradish cream  90 
limited availability

CHILLED SEAFOOD

Hawksmoor smoked salmon	 23
herbed cream cheese, Guinness bread

Charcoal-roasted scallops	 28
white port & garlic

Fried shrimp  	 25
jalapeño tartare sauce

Charcoal-roasted Maine lobster	 3.5/oz
garlic butter

Steak tartare*	 25
dry-aged rump, filet, pickled shiitakes

Roasted bone marrow	 22
slow-cooked onions

Ash-baked beets	 19
pickled fennel, horseradish, hazelnuts

Caesar salad	 14/19.5
Cantabrian anchovies

Boston lettuce salad	 10
fresh herbs, mustard vinaigrette

MAINS

SHARING CUTS 

Porterhouse 		  6/oz
Chateaubriand 	 6/oz

LONG-BONE RIB CHOP
Dolly’s Beef-Steak House 

World’s first steakhouse, London, 1702 
6/oz

* These items are served raw, undercooked cooked to order or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

We cannot guarantee the absence of nuts or other allergens, cheeses may be unpasteurised. Please advise staff if you have any dietary requirements. 

100% GRASS-FED STEAK
Northeastern farms, Black Angus.

See blackboard for daily cuts

Yorkshire Sloppy Joes  18
Mini Yorkshire puddings, grass-fed beef dripping mince, horseradish cream

HAPPY MONDAYS B.Y.O.B.
Every Monday, corkage is free.  

Bring as many bottles as you like, large or small.

GREAT BRITISH SUNDAY ROAST
Roast beef with all the trimmings  

and lashings of gravy.





ABC OF  
A B CORP

We’ve always been wary of shouting about this kind of thing. (“I just want a ribeye and 
chips, please don’t drown it all in self-congratulatory look-how-awesome-we-are-ness.”) 
But… in August 2022 we became a certified B Corp, which feels like a moment to celebrate 
some of the things we’re most proud of. And an excuse to give a MIGHTY SHOUT OUT 
to all the people we work with doing invaluable amazingness here and around the world.



Fuelling families and friendships  
for two thousand years*

“The feeling of friendship is like that of being 
comfortably filled with roast beef; love, like 

being enlivened with champagne.”
Samuel Johnson, 1772 




