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SHARERS

SHARING NACHOS £9.95
With spicy salsa, sour

cream & chives, guacamole

and melted cheese (v)

SHARING NACHOS £9.95

With chilli con carne
and melted cheese

SMOKEY BBQ £9.95
CHICKEN WINGS

Smothered with smokey

BBQ sauce

FIERY HOT BBQ £9.95

CHICKEN WINGS
Smothered with a fiery BBQ sauce

STONE BAKED PIZZA

BASIL MARGHERITA £5.95

Slow roasted tomato, mozzarella,
pesto and basil (v)

ITALIAN HOT £5.95
Pepperoni, red chillies, slow
roasted tomato, mozzarella,
pesto and basil

BURGERS & SARNIES

GREAT BRITISH
BEEF BURGER

With chunky chips £8.95
With crispy bacon, £9.95
Cheddar cheese and

chunky chips

FISH FINGER £7.50
SANDWICH

With chunky chips

SPICY CHICKPEA
& SPINACH BURGER

With chunky chips (v) £8.50
Topped with Tzatziki £9.50
and served with
chunky chips (v)
SAUSAGE SARNIE £7.95

With sautéed mushrooms &
onions and chunky chips



SNACKS & NIBBLES

SMALL
MINI FISH ‘N’ CHIPS £4.95
PIGS IN BLANKETS £4.95
With apple chutney
GIANT POTATO WEDGES £4.50
With a sour cream & chive dip (v)
MINI CHEESE BURGERS £4.95
With a tomato relish and dill pickle
ROAST CHICKEN DINNER £5.50
On a stick! With a sticky cranberry glaze
MINI TOAD IN THE HOLE £4.95
With red onion jam
MINI PIES £4.95

Two steak & pepper and two chicken, ham & leek

MADRAS CHICKEN SKEWER £4.95
With a mango yoghurt dip

SMOKEY BBQ CHICKEN WINGS £4.95
Smothered with smokey BBQ sauce

TOMATO & BASIL FOCACCIA £4.50

Tear and share! (v)

SKIN ON CHIPS £4.50

With a spicy curry sauce (v)

MULTIPLE BUY

Choose four small size nibble dishes for £15

LARGE

£8.95

£8.95

£7.95

£8.95

£9.95

£8.95

£8.95

£8.95

£8.95

£7.95

£7.95



RESERVE YOUR OWN SPACE

Get the The Rock Star Treatment... Reserve
your very own table, booth, one of our 6
rooms or even the whole club. Pre-pay
for drinks and have them ready for you
and your friends on arrivall We can take
bookings for groups from 6 to 1550!

The London Pavillion, 1 Piccadilly Place, London W1V 9LA
T: 020 7287 8008 E: info@piccadillyinstitute.com
www.piccadillyinstitute.com
Find us on Facebook www.facebook.com/Piccadillylnstitute



