
Card Payments Only  -  * VEGETARIAN //  ** PLANT BASED

2 Burleigh Street, WC2E 7PX    ||     326 W.46th Street, New York, NY 10036

PLANNING AN EVENT OR A PARTY? CONTACT US AT: 

DEBORAH@JOEALLEN.CO.UK

SOUP OF THE DAY*  8.50

SCOTTISH SMOKED SALMON  14.00
BROWN BREAD, BUTTER, LEMON 

JOE’S SHRIMP COCKTAIL 16.95
AVOCADO, BABY GEM, COCKTAIL SAUCE

CHICKEN LIVER PATE 12.75
SPICED CRANBERRY, CHARGRILLED SOURDOUGH

BBQ carrots* 8.50
sour cream, pomegranate  

Fries** / Mash*  6.00

Cauliflower cheese* 7.00

CUP OF CHILLI, saltine crackers 7.50   

Green salad** 6.00

Creamed sweetcorn, chilli & basil* 6.00   

Buttered Savoy cabbage*  6.00  

Rocket & Parmesan salad* 7.50

Pink squirrel 12.50
Crème de Noyaux, White Cacao, cream

Salted Karamel Martini 13.00
Salted Karamel Vodka, White Cacao, Cherry

CUP OF JOE 14.00
Sipsmith vodka, kahlua, 
sugar syrup, espresso

Grasshopper 12.50
Creme de menthe, white cacao, 

double cream

CRISPY DUCK SALAD  14.95
CHARRED PINEAPPLE, SPICED NUTS

BEETROOT SALAD*  12.00
GOATS CURD, BLACKBERRIES,HAZELNUTS 

Caesar salad  starter 10.00 / main 14.00
croûtons, Parmesan, anchovies 
(avocado 3.00  -  chicken 5.00)

BANG BANG CHICKEN  14.00
SMOKED CHICKEN, ASIAN VEGETABLES, PEANUT SAUCE

STARTERS

SIDES AFTER DINNER DRINKS

STEAKS

SALADS

Chicken Milanese 24.00
 buttermilk Caesar

Calves liver & bacon 29.50
caramelised onion mash,
sauce Diablo

Thai baked seabass 29.50
chilli, ginger soy sauce,
fragrant rice

Baked aubergine** 18.00
spiced chickpea salsa, 
coconut yoghurt, coriander

mushroom risotto  18.00
Parmesan, chopped parsley

salmon fishcake 25.00
Poached egg, caper & dill sauce, 
wilted baby spinach

Joe's 
Charcuterie Board 

to share
20.00

Porterhouse (approx. 1kg to share) 100.00
served with fries & pepper sauce

Bar steak 26.00
fries

Grilled ribeye 36.00
fries

Sauces - Béarnaise sauce, green peppercorn, Chimichurri +3.50

All our steaks are free range and are cut from a minimum of 28 day aged British herds.

Baby back ribs 29.00 
red cabbage slaw, 

creamed sweetcorn

JOE’S giant HOTDOG
HOMEMADE KIMCHi & Fries

25.00

Mac n’ cheese smll14.00/lrg18.00
Montgomery cheddar, 
mozzarella, Parmesan

Crispy shrimp burger 25.00
Korean spiced slaw, fries

MAINS

JOE’S FAVOURITES

Secret Menu

Follow 
us on

Instagram

DESSERTS COCKTAILS

Baked vanilla cheesecake, mixed wild berries*  9.95

Flourless chocolate fudge cake, whipped cream* 9.95

Banoffee & hazelnut  ice cream sundae* 9.95

Pecan pie, caramel ice cream*  10.95

Pineapple carpaccio, pomegranate, mint**  7.00

ice cream* & sorbets**  3.00/scoop

Big Mamma apple sponge*  9.95
butterscotch & popcorn ice cream

Peanut chip ice cream (2 scoops)**  7.00

Cheese selection  14.50

please ask your server for today’s cheese

FRENCH MARTINI 13
Sipsmith vodka, Chambord, 

pineapple juice

YUZU MARGARITA 15
Tequila, yuzu syrup, triple sec, 

lime juice

TWINKLE 16
Ketel one vodka, elderflower cor-

dial, champagne

Lynchberg 
cloudy apple  12.5

Buffalo Trace, triple sec, lemon 
juice, fevertree cloudy apple

HEMINGWAY 13.5
Havana 3, pink grapefruit juice, 
maraschino liqueur, lime juice, 

sugar syrup

NEW YORK SOUR 13
Buffalo Trace, lemon juice, sugar 

syrup, egg white, red wine float

DARK & STORMY 12
Havana 7 rum, Fevertree ginger 

beer, Angostura bitterS

BELLINI 13
Prosecco, Passion Fruit or Peach

DISCO COSMO 14
Ketel one vodka, cranberry juice, 

disco grenadine, triple sec, 
lime juice

HENDRICK’S MOJITO 14
Hendricks gin, lime juice, 

cucumber, sugar syrup, fevertree 
cucumber tonic


