MENU

Olives (V,VG,GF,DF) 4
Chilli Puffs (V,DF) 2.5
Salted Nuts (V,VG,GF,DF) 25
Focaccia (V) 4.5
Garlic bread (V) 5

STARTERS

3 for 29 | 4 for £37

Spaghetti with smoked Burrata (V) 10
cooked in red pepper extract, fresh mint

Aubergine Parmigiana (V) 10
tomato sauce, Parmesan cheese, sourdough bread

Scotch Egg 9.5

mushrooms & truffle mayo

Grilled Oyster Mushrooms Skewer (GF, DF) 10
served with crispy onion & garlic, chilli oil & tuna flakes

Beef Roll Braciole (GF) £
slow cooked served over Parmesan cheese fondue

Spicy Buffalo Mid Wings (GF,DF) 9.5
chives & sesame seeds

Beef Meatballs 10
rich tomato sauce, cheddar cheese & sourdough bread.
Cantalope Melon & Capocollo Salad (GF) 11
dry-cured pork neck, stracciatella, garlic & onion chilli oil

Sea Bass Ceviche & Fresh Orange (GF,DF) 10
thinly sliced raw sea bass, blood orange dressing, chives oil
Braised Baby Octopus (DF) 10

in a rich tomato, capers, olives & chilli sauce

BURGERS

All served with burger sauce, tomato, lettuce, red cabbage
and skin-on fries.

Goat Cheese & Bacon & Jalapenos Jam 19
Cheddar & Bacon 18
Fried Egg & Truffle Mayo 18
Chicken Cheddar & Bacon 16
Halloumi Burger (V) e

with roasted vegetables
(VG)* vegan (V)* vegetarian
(DF)* dairy free  (GF)* gluten free

Not all ingredients are listed on the menu. Please inform the staff
of any allergies. Allergen menu available upon requests. An
optional 12.5% service charge will be added to your bill.

HEAD CHEF: Marco Brina

‘ PLEASE INFORM US OF ANY ALLERGIES
i BEFORE ORDERING

MAINS

Mezzi Rigatoni Pasta with Beef Ragout 17
slow braised beef roll, filled with garlic, herbs & aged cheese
Pork Cheeks Braised in Red Wine Jus (GF) 18
chargrilled pickled onion & buttered-poached swede puree
Chargrilled Mediterranean Lamb Cutlets (GF) 20
French trimmed chops, grilled spinach & black garlic puree
Dry-Aged Rib-eye Steak 100z 28

skin-on fries, peppercorn sauce & rocket leaves

Spaghetti alla Nerano (V) 14
sauteed zucchine sauce, parmigiano e zucchine chips

Sea Bass Terrine & salt-baked celeriac puree, (GF) 16
wrapped in a mousse, served with glazed fennel

Mediterranean Salad of Tomato, Feta & Cucumber 12
served over gazpacho sauce (V)

Add Protein
Sea Bass Fillet or Chargrilled Chicken

GOURMET SANDWICHES

Both served with skin-on fries

Grilled Italian Sausage: 14
caramelised onion, lettuce and courgette mayonnaise

Roasted goat cheese: 14
caramelised pak choi, grilled artichokes, rocket, balsamic glaze
and paprika. (V)

Weekday lunch

deal £15 SANDWICH - SELECTED DRINK

SIDES

Rocket & Parmesan (V,GF) 4
Brussels Sprouts (V) 5
Maccaroni Cheese (V) 6
Greek Salad (V,GF) 6
Sweet Potato Fries (V) 4.5
Skin on Fries (V) 4
ADD bacon & cheese 1.5
DESSERTS

Chocolate Fondant & vanilla ice cream (V) 7
Apple & Cinnamon terrine (V) 7
served with a scoop of vanilla ice cream
Nutella Roll (V) 6
Affogato (V) 5
A scoop of vanilla ice cream & shot of espresso

. 5

. 3 scoops : vanilla, hazelnut (V)

Italian Gelato |, corbet (V.VG,DF, GF)
125ml Moscato - dessert wine 7

THE STATION HOUSE PUB
1 Churchfield Road, London, W3 6BH, tel: 020 8992 7110



PIZZA MENU

Barese

Tomato Sauce, Mozzarella Cheese, Caciocavallo Cheese, Pepperoni, Red Onion, Red Pesto. 16
Hannibal

Tomato Sauce, Mozzarella Cheese, Pancetta, Roasted Ham, Pepperoni, Italian Sausage, N’Duja Sausage (spicy). 18
Ortolana

Tomato Sauce, Mozzarella & Dolcelatte Cheese, Artichokes, Grilled Chicken, Pancetta. 16
Prosciutto

Tomato sauce, Mozzarella Cheese, Roasted Ham, Burrata, Red Pesto, Basil. 16.5
Deliziosa

Tomato sauce, Mozzarella & Caciocavallo Cheese, Roasted Peppers, Aubergine, Courgette, Spicy Spianata. 16
Romana

Tomato Sauce, Mozzarella Cheese, Anchovies, Capers, Garlic, Basil, Oregano, Extra Virgin Olive Oil. 12
Salsiccia

Tomato Sauce, Mozzarella Cheese, ltalian Sausage, Red Pesto, Red Onion, N’'Duja Sausage (spicy). 15
Reale

Truffle Sauce, Mozzarella Cheese, Italian Sausage, Mushrooms, Burrata & Fresh Basil. 17

Margherita (V)
Tomato Sauce, Mozzarella Cheese, Fresh Basil, Parmesan 11

Vegetariana (V)

Tomato Sauce, Mozzarella Cheese, Goat Cheese, Roasted Pepper, Aubergine, Courgette. 15
Vegana (V, VG)

Tomato Sauce, Vegan Mozzarella Cheese, Onion, Mushrooms, Red Pesto, Artichokes. 14
Marinara (V)

Tomato Sauce, Parmesan Cheese, Oregano, Garlic Oil, Black Olives, Black Pepper. 10
Heritage (V)

Mozzarella Cheese, Yellow & Red Cherry Tomato, Goat Cheese, Broccoli Purée, Red Pesto. 13.5
Calabrese

Tomato Sauce, Mozzarella Cheese, N'Duja Sausage (spicy), Pepperoni, Dolcelatte Cheese. 14
The Queen

Tomato Sauce, Mozzarella Cheese, Parma Ham, Fresh Basil, Parmesan, Truffle Oil. 14.5
Funghi

Tomato Sauce, Mozzarella Cheese, Wild Mushrooms, Gorgonzola Cheese, Truffle Oil, Italian Sausage. 15.5
4 Cheese

Mozzarella Cheese, Goat Cheese , Gorgonzola, Parmesan, Smoked Cheese. 14

Capricciosa

Tomato Sauce, Mozzarella Cheese, Roman Artichokes, Olives, Roasted Ham, Mushrooms. 15
Parma

Tomato Sauce, Mozzarella Cheese, Red Pesto, Parma Ham, Black Pepper, Burrata. 16
Diavola

Tomato Sauce, Mozzarella Cheese, Provola Cheese, N'Duja Sausage (spicy), Pepperoni, Rocket Leaves. 15
Bloody Mary

Tomato Sauce, Mozzarella Cheese, Jalapefios, Red Pesto, Italian Sausage, Pepperoni. 15
Calzone Piccante

Folded Pizza Stuffed with Mozzarella Cheese, N’'Duja Sausage (spicy), Jalapefios, Gorgonzola, Pepperoni. 15
Pollo

Tomato Sauce, Mozzarella Cheese, Grilled Chicken, Goat Cheese, Padron Peppers, N’'Duja Sausage. 16
Station House Burger with Chips 7.5 drinks

Pasta with Tomato Sauce (V) 6 Juices 2.4
Fish Goujons Served with Chips 6.5 Lemonade 24
pizza dessert

Mini Margherita Pizza (V) 6.5 esserts

Mini Pepperoni Pizza 7.5 Nutella Roll 6

Mini Ham Pizza 7.5 Italian Gelato 2 scoops (strawberry,vanilla) 3.5
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