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Allergens & dietary information available on reverse. Adults need around 2000kcal a day.

Peach & Pineapple Spritz 12.5 | Hugo Spritz 12.5 | Aperol Spritz 12

S N A C K S 

Handmade Scotch Egg, golden beetroot piccalilli 9.5 | Monkfish Scampi, cured lemon tartare sauce 10
Beef Shin Croquettes, gochujang mayo 9.5 | Courgette Fritters, yoghurt, honey (v) 7.5

Sourdough, whipped salted butter (v) 5

Pacific Rock Oysters, Chardonnay & shallot mignonette 
One 4.5 | Three 13 | Half-Dozen 25

Pair with Coates & Seely Britagne Brut Reserve NV (125ml) 14.5

S T A R T E R S

Pan-Seared Scallops, strawberry, pancetta, white balsamic, mint* 15
Devon Crab on Toasted Brioche, lemon gremolata, chive oil 13

Beef Tartare, cured egg yolk, sourdough toast* 14
Burrata, Isle of Wight tomatoes, black olive tapenade, sourdough crisps (v) 12.5

Beetroot Tartare, candied seeds, croutons (ve) 10

M A I N S

Pan-Roasted Duck Breast, beetroot, asparagus, potato rosti chips, red wine jus 25
The Engineer Pie of the Day 

Devonshire Cheddar & Pancetta Burger, fries, house sauce 20
Ginger & Soy Mixed Leaf Salad, red chicory, mango, candied seeds, slaw, red chillies (ve) 16 with Chicken 21 

Roasted Harissa Cauliflower, spiced grains, cauliflower purée, parsley & mint, chive oil (v) 17.5
Beer-Battered Fresh Atlantic Haddock & Chips, minted crushed peas, cured lemon tartare sauce 21.5 

Pan-Fried Fillet of Cod, courgettes, ratte potatoes, bouillabaisse* 27.5
Fish of the Day – Market Price 

G R I L L

British Half Roast Chicken 21
Pluma Ibérico 39 

British and Irish 8oz Sirloin 33
British and Irish 12oz Ribeye 39

Sharing Steaks & Aged Cuts – See Our Specials Board

All served with thick-cut chips 

Sauces – 3 each
Bearnaise* (v) | Brandy Peppercorn | Chimichurri (ve) | Red Wine Bordelaise

S I D E S 
6 each

Potato Rosti Chips (v)  |  Buttered Ratte Potatoes (v)  |  Heritage Carrots, roasted in hot honey (v)
Sautéed Green Beans, sage, garlic & pine nuts (v)  |  Thick-Cut Chips (ve)  |  Creamed Spinach, Cheddar & garlic sauce (v) 

Skin-On Fries (ve)  |  Mixed Leaves, with a pear, fig & white balsamic dressing* (ve)
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Live allergen, calorie and nutritional information is available by scanning the QR code on menu. It’s easy to filter out dishes containing 
any of the 14 major allergens. If you have any questions, allergies, or intolerances, or need help accessing our allergen information, 
please let us know before ordering. Our food and drinks are prepared in food areas where cross contamination may occur, and our 
menu descriptions do not include all ingredients. (v) = made with vegetarian ingredients, (ve) = made with vegan ingredients, 
however some of our preparation, cooking and serving methods could affect this. *= This dish contains alcohol. Fish 
dishes may contain small bones. Weights stated are approximate uncooked weights. All items are subject to availability. 
Where table service is offered, a discretionary service charge of 10% may be added. Adults need around 2000 kcal a day.

The Engineer, 65 Gloucester Ave., Primrose Hill, NW1 8JH
www.theengineerprimrosehill.co.uk |  @theengineerpub

Dating back to the 1800s, The Engineer gets its name from one of Britain's most famous civil engineers, 
Isambard Kingdom Brunel. Instrumental in the design and construction of the Great Western Railway 

and the SS Great Britain, Brunel’s offices are said to have been upstairs in The Engineer, and his 
silhouette is still featured on the pub’s swing sign to this day.
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