
Fresh made soup of the day (V)

Served with Artisan bread

Prawn cocktail

King prawns with baby gem lettuce, cherry tomatoes, 

avocado and our signature dressing

Smoked Salmon

Served on the rustic bread, sour cream and capers

Chicken Satay

Served with a spicy peanut sauce 

Sticky Chicken Wings

Glazed wings served with BBQ or Piri Piri sauce

Tomato and Basil Ciabatta (V)

Toasted garlic ciabatta topped with tomato, red onion and basil, 

Mozzarella, avocado 

and tomato (V)

Served with fresh Basil leaves, 

extra virgin olive oil and balsamic glaze

Caesar salad (V)

Served cos lettuce, toasted croutons, 

shaved parmesan cheese and Caesar dressing 

Add grilled chicken 

Nicoise salad

Served with green beans, boiled egg, 

new potatoes, sundried tomatoes, 

olives and mixed leaves

 

Grilled 

halloumi cheese salad (V) 

Served with balsamic caramelised 

red onion, rocket salad, cherry tomatoes, 

cucumber, honey glaze dressing

Lite Bites 
and

Sandwiches
Loaded nachos

Served with tomato salsa, guacamole, 

melted cheese and sour cream

 
Jacket potato selector

Butter (V)
Mature cheddar cheese (V)

Baked beans (V)
Tuna sweetcorn mayonnaise

Custom House club 
sandwich

Served with toasted white or brown bread, 
chicken breast, bacon, fried eggs, 

tomatoes, lettuce 

BLT 
Served with bacon, lettuce and tomato 

and salad leaves

Sandwich selector 
(A choice of baguettes, ciabatta, wraps, bread) 

Chicken mayonnaise 
Ham and cheese 

Tuna mayonnaise 
Cheese and tomato (V)
Egg and watercress (V)

Mains
Traditional beer battered Haddock and chips

Served with minted mushy peas and homemade tartare sauce

Grilled Lamb chops
Served with roast potatoes, seasonal vegetables, gravy and mint sauce

Thai chicken coconut curry
Served with sticky rice

Half roast chicken
Served with fries, coleslaw and gravy.

12 inch herb crust Margherita pizza
Choose topping from diced chicken, pepperoni, ham, 
mixed peppers, red onions, mushroom or jalapenos

Pasta 
(choose from spaghetti, penne or gluten free pasta)

Bolognese sauce
Carbonara sauce

Creamy seafood sauce

Traditional homemade pie (Chicken or Beef)
Served with choice garden peas, mashed potatoes or fries 

Sausage and mash
Cumberland sausages with caramelised red onion gravy 

and homemade creamy mashed potatoes

FROM THE GRILL
Steaks 

(Served with homemade peppercorn sauce, mixed salad, 
grilled tomato and fries or new potatoes)

8 oz Sirloin steak
10 oz Rib Eye steak
10 oz Rump steak

Burgers 
(Served with mixed salad, tomato, red onion, gherkin and fries)

Vegetarian £7.50
Grilled chicken £8.50 

8 oz Beef £9.95 

BBQ baby pork ribs 
(Served with fries and coleslaw or mixed salad)

Half rack
Full rack

ALL DAY
BRUNCH

All Day Breakfast
Bacon, sausages, eggs, hash brown,

 baked beans, tomato, 

mushrooms and toast

Eggs Benedict

and hollandaise sauce

Breakfast Bap
Choose from sausage, 

bacon or fried egg

A Bit on the 
Side

Garlic bread with 
or without cheese

Fries or sweet potato fries

Fried onion rings

Mixed salad

Sweet Things

Cheesecake (please ask for selections available)

Tiramisu

Knickerbocker Glory

Ice cream and sorbets

STARTERS

Add portion of chips for £1.50

Add Tuna steak £3.95

Custom House Pub & Restaurant, 272 Victoria Dock Road, London E16 3BY Tel:- 020  7474 0011 Email:- h8712-fb1@accor.com
Food described within this menu may contain nuts or derivatives of nuts and fish items may contain bones or traces of bones. If you suffer from an allergy or food intolerance please let us know. 

The ABV range of the wines on this list is 11%-15%. All prices include VAT at the current rate.

A discretionary 12.5% service charge will be added to your bill, if dining in the restaurant.

Mains
Traditional beer battered Haddock  and chips £11.00

Served with minted mushy peas and tartare sauce

Grilled Lamb chops £14.50
Served with roast potatoes, seasonal vegetables, gravy and mint sauce

Thai chicken coconut curry £10.25
Served with sticky rice

Half roast chicken £13.50
Served with fries, coleslaw and gravy.

12 inch herb crust Margherita pizza £11.00
Choose topping from diced chicken, pepperoni, ham,

mixed peppers, red onions, mushroom or jalapenos £0.95 each

Pasta
(choose from spaghetti, penne or gluten free pasta)

Bolognese sauce £10.50
Carbonara sauce (v) £9.50

Arrabiata £7.50

Traditional homemade pie (Chicken or Beef) £11.50
Served with garden peas, mashed potatoes or fries

Sausage and mash £10.00
Cumberland sausages with caramelised red onion gravy

and homemade creamy mashed potatoes

Baked Salmon fillet £14.00
Served with seasonal vegetable, new potatoes and hollandaise sauce.

FROM THE GRILL
Steaks

(Served with homemade peppercorn sauce, mixed salad,
grilled tomato and fries or new potatoes)

8 oz Sirloin steak £14.00
10 oz Rib-eye steak £16.25
10 oz Rump steak £15.25

Burgers
(Served with mixed salad, tomato, red onion, gherkin and fries)

8 oz Beef £9.95
Grilled chicken £9.00

Vegetarian £7.50
Add bacon and cheese for £1.00p each

BBQ baby pork ribs
(Served with fries and coleslaw or mixed salad)

Half rack £9.00
Full rack £12.00

Traditional English afternoon tea £12.50
SERVED UNTIL 5PM

 Choice of finger sandwiches
(cucumber and cream cheese, ham and tomato, 

egg mayonnaise and watercress, smoked salmon)
plain and raisin scones with clotted cream, 

strawberry jam and a selection of petit fours

Sweet Things
£6.00

Cheesecake (please ask for our selections available)

Tiramisu

Knickerbocker Glory

Sticky toffee pudding

Ice cream and sorbets

A Bit on the 
Side
£3.50

Garlic bread with 
or without cheese

Fries or sweet potato fries

Fried onion rings

Mixed salad

ALL DAY
BREAKFAST

Served with tea or coffee and 
A glass of juice

served until 5pm

Full English Breakfast £8.00
Bacon, sausages, eggs, hash brown,

baked beans, tomato,
mushrooms and toast

Eggs Benedict £7.00
English muffin, ham, poached eggs

and hollandaise sauce

Breakfast Bap £5.00
Sausage, bacon and fried egg

Salads
Mozzarella, avocado

and tomato (V) £10.50

Served with fresh Basil leaves,

extra virgin olive oil and balsamic glaze

Caesar salad (V) £6.00

Served with cos lettuce, croutons,

shaved parmesan cheese and Caesar dressing

Add grilled chicken £2.75

Nicoise salad £8.00

Served with green beans, boiled egg,

new potatoes, sundried tomatoes,

olives and mixed leaves

Add tuna steak £4.00

Grilled halloumi 

cheese salad (V) £9.50

Served with balsamic caramelised

red onion, rocket salad, cherry tomatoes,

cucumber, honey glaze dressing

Fresh made soup of the day (V) £4.95

Served with artisan bread

Prawn cocktail £5.95

King prawns with baby gem lettuce, cherry tomatoes,

avocado and our traditional dressing

Smoked Salmon £6.95

Served on rustic bread with sour cream and capers

Chicken Satay £5.95

Served with a spicy peanut sauce

Sticky Chicken Wings £5.95

Glazed wings served with bbq or piri piri sauce

Tomato and Basil Ciabatta (V) £4.50

Toasted garlic ciabatta topped with tomato, red onion and basil,

finished with a balsamic glaze drizzle

Lite Bites
and

Sandwiches 
Loaded nachos £8.00
Served with tomato salsa, guacamole,

melted cheese and sour cream

Jacket potato selector
Available between 8.00 - 17.00 hrs

Butter (V) £2.00
Mature cheddar cheese (V) £3.25

Baked beans (V) £3.25
Tuna sweetcorn mayonnaise £4.25

Custom House club
sandwich £8.50

Served in toasted white or brown bread,
chicken breast, bacon, egg,
sliced tomatoes and lettuce

BLT £6.00
Bacon, lettuce and tomato in

baguette or bloomer

Sandwich selector
(A choice of baguette, ciabatta, wrap, 

white or brown bread)
Chicken mayonnaise £3.25

Ham and cheese £3.25
Tuna mayonnaise £3.50

Cheese and tomato (V) £3.25
Egg and watercress (V) £3.25

Add portion of chips for £2.00



WHITE WINES
 175ml  250ml Bottle

1 Trebbiano, Villa Rossi  £5.50  £7.50 £17.60
Emilia-Romagna IGT, Italy
Crisp, dry and fruity, with a delicate nutty aroma.
Young and fresh

2 Pinot Grigio, Nina  £6.00  £7.95  £20.50
Veneto, Italy
Fresh pear and almond notes infuse this delicately
structured, stylish Pinot Grigio. Dry yet round,
with a refreshing finish

3 Sauvignon Blanc, Santa Alvara    £21.00
Valle Central, Chile
This crisp Sauvignon Blanc offers aromas of
gooseberry and elderflower, leading to a refreshing
medium-bodied palate with green apple fruit flavours
and a citrus kick on the finish

4 Chardonnay, First Fleet    £19.00
South-Eastern Australia
A delicious Chardonnay that captures the pioneering
spirit of the first voyages to Australia in a crisp,
modern style. Red apple and melon fruit fills a palate
that is dry yet well rounded, making this a versatile
accompaniment to food

5 Chenin Blanc, Kleinkloof    £20.95
Simonsvlei, South Africa
From the Joubert family, fresh fruit salad with
a hint of mango and a lovely Dry finish

6 Chablis, Domaine Hamelin    £5.00
Burgundy, France
Fresh, classic nose with notes of green apple,
hawthorn and minerals. Crisp on the palate
while displaying good depth of flavour,
and a long, dynamic finish

RED WINES
 175ml  250ml Bottle

7 Sangiovese, Villa Rossi  £5.50  £7.50  £7.60
Emilia-Romagna IGT, Italy
A smooth and easy drinking red wine with
delicate aromas and flavours of red fruits

8 Merlot, Santa Alvara  £6.00  £7.95  £20.50
Chile
Smooth, juicy Merlot full of ripe plum and red berry
fruit, medium weight and slightly spicy on the palate
with a generous fruit-filled finish

9 Shiraz, First Fleet    £20.50
South-Eastern Australia
A vibrant Shiraz that captures the pioneering spirit
of the first voyages to Australia in a modern, easydrinking
style. Mulberry and plum fruit mixes with
spice on the smooth-textured palate, making this
a versatile accompaniment to food

10 Malbec, Finca La Colonia    £23.50
Argentina
Sweet and spicy aromas, reminiscent of black pepper.
Ripe red fruit on the palate, smooth texture and a
harmonious finish

11 Rioja Tinto, Conde de Valdemar    £25.00
Rioja, Spain
100% estate grown fruit! Alluring blackberry
and dark chocolate aromas that follow
through onto the palate. Some lovely
‘toasty’ overtones

12 Fleurie La Madone, Georges Duboeuf   £35.00
Burgundy, France
This famous cru lives up to its name with
a smooth, elegant and -yes- floral wine
of immense charm

ROSE WINES
 175ml  250ml Bottle

13 Zinfandel Rose, Stone Cellars, Beringer £6.00  £8.50  £22.50
California, United States
Fruity aromas and flavours of ripe strawberries
and some spicy clove nutmeg notes. Soft,
well-rounded palate, in a medium style

14 Pinot Grigio Rose, Nina    £21.00
Veneto, Italy
With a delicate pale pink colour and an elegant
nose of acacia flowers, this light-bodied dry
rose is delightfully refreshing

SPARKLING WINE AND 
CHAMPAGNE

15 Prosecco DOC Treviso Brut ltynera   £28.00
Veneto, Italy
Soft ‘grapey’ aromas, with a hint of cox apple, and a delicate dry finish

16 Champagne Testulat Carte d’Or   £55.00
France
Rich, fruity Champagne with notes of vanilla and peaches. 
Elegant and well-balanced

All wines by the glass are available in 125ml measures.

BEERS & CIDER  ABV 1/2  Pint  Pint

Tuborg  4.0%  £2.95  £4.35
San Miguel  5.0%  £3.50  £4.65
Carlsberg  3.8%  £2.95  £4.35
Carlsberg Export  4.8%  £4.00  £5.65
Somersby  4.5%  £2.95  £4.35
Tetley’s  3.6%  £2.95  £4.35
Guinness  4.2%  £3.15  £5.25

BEERS & CIDER BOTTLES   ABV  Bottle

San Miguel   5.0%  £4.00
Budweiser   4.8%  £4.00
Magners   4.5%  £4.75
Kopparberg   4.5%  £4.75
Old Speckled Hen   5.0%  £4.85

LIQUEURS   ABV%  25ml

Amaretto   28.0%  £3.35
Bailey’s   17.0%  £4.50
Archers   18.0%  £3.35
Drambuie   40.0%  £3.75
Cointreau   40.0%  £3.75
Kahlua   20.0%  £3.35
Malibu   21.0%  £3.35
Southern Comfort   35.0%  £3.75
Tia Maria   20.0%  £3.35
Sambuca   38.0%  £3.35
jagermeister   35.0%  £3.35
Midori   20.0%  £3.35
Tequila   38.0%  £3.35

APERITIFS   ABV%  25ml

Martini Rosso   15.0%  £3.95
Martini Bianco   15.0%  £3.95
Martini Extra Dry   15.0%  £3.95
Sherry   17.5%  £3.85
Pimm’s No1   25.0%  £3.35
Port   19.5%  £3.85

GIN   ABV  25ml

Gordon’s   37.5%  £3.40
Bombay Sapphire   40.0%  £4.00

VODKA   ABV  25ml

Smirnoff Red   40.0%  £3.40
Absolut   40.0%  £4.00

RUM   ABV  25ml

Bacardi Superior   37.5%  £3.40
Morgan Spiced   35.0%  £3.40
Captain Morgan   40.0%  £3.40

WHISKY   ABV  25ml

jack Daniel’s   40.0%  £4.15
jameson   40.0%  £4.00
Famous Grouse   40.0%  £3.50
Bell’s   40.0%  £3.50

WHISKEY-SINGLE MALT   ABV  25ml
The Macallan 10years   40.0%  £6.50
Laphroig 10years   40.0%  £6.50

BRANDY   ABV  25ml

Martel VS   40.0%  £3.50
Courvoisier VSOP   40.0%  £6.50
Remy Martin VSOP   40.0%  £5.55

DRINKS
WATER   330ml 1 litre

Strathmore Water
Delightfully Still   £2.50  £3.95
Gently Sparkling   £2.50 £3.95

SOFT DRINKS
Coca Cola, Diet Coke, Lemonade   £2.00
Tonic Water, Ginger Ale   £2.00
J20   £2.50
Chilled juices Orange, Apple   £2.00

BEERS & CIDER  ABV  1/2 Pint  Pint

Tuborg  4.0%  £2.75  £4.35
San Miguel  5.0%  £2.95  £4.65
Carlsberg  3.8%  £2.75  £4.35
Carlsberg Export  4.8%  £3.00 £5.65
Somersby  4.5%  £2.75  £4.35
Tetley’s  3.6%  £2.75  £4.35
Guinness  4.2%  £3.00  £5.25

BEERS & CIDER BOTTLES   ABV  Bottle

San Miguel   5.0%  £4.25
Budweiser   4.8%  £4.25
Magners   4.5%  £5.00
Kopparberg   4.5%  £5.00
Old Speckled Hen   5.0%  £5.25

LIQUEURS   ABV%  25ml

Amaretto   28.0%  £3.60
Baileys   17.0%  £4.75
Archers   18.0%  £3.60
Drambuie   40.0%  £4.00
Cointreau   40.0%  £4.00
Kahlua   20.0%  £3.60
Malibu   21.0%  £3.60
Southern Comfort   35.0%  £4.00
Tia Maria   20.0%  £3.60
Sambuca   38.0%  £3.60
Jagermeister   35.0%  £3.60
Midori   20.0%  £3.60
Tequila   38.0%  £3.60

APERITIFS   ABV%  25ml

Martini Rosso   15.0%  £3.95
Martini Bianco   15.0%  £3.95
Martini Extra Dry   15.0%  £3.95
Sherry   17.5%  £3.85
Pimm’s No1   25.0%  £3.35
Port   19.5%  £3.85

GIN   ABV  25ml

Gordon’s   37.5%  £3.60
Bombay Sapphire   40.0%  £4.25

VODKA   ABV  25ml
Smirnoff Red   40.0%  £3.60
Absolut   40.0%  £4.25

RUM   ABV  25ml

Bacardi Superior   37.5%  £3.60
Morgan Spiced   35.0%  £3.60
Captain Morgan   40.0%  £3.60

WHISKY   ABV  25ml

Jack Daniel’s   40.0%  £4.50
Jameson   40.0%  £4.25
Famous Grouse   40.0%  £3.75
Bell’s   40.0%  £3.75

WHISKY-SINGLE MALT   ABV  25ml

The Macallan 10years   40.0%  £7.00
Laphroaig 10years   40.0%  £7.00

BRANDY   ABV  25ml

Martel VS   40.0%  £3.75
Courvoisier VSOP   40.0%  £7.00
Remy Martin VSOP   40.0%  £6.00

DRINKS
WATER   330ml  1 litre

Delightfully Still   £2.50  £3.95
Gently Sparkling   £2.50  £3.95

SOFT DRINKS
Coca Cola, Diet Coke, Lemonade   £2.25
Tonic Water, Ginger Ale   £2.00
J20   £2.50
Chilled juices, Orange or Apple  £2.00

HOT BEVERAGES
All of our coffees are made with the finest Italian freshly ground beans 
Espresso    £1.95 
Americano    £2.25
Cappuccino    £2.75 
Latte    £2.75 
Mochachino    £2.75 
Hot chocolate    £2.75 
Tea (A selection of standard or specialty teas)    £1.95

WHITE WINES
 175ml  250ml  Bottle

1 Villa Rossi Trebbiano, Rubicone 2016    £19.00
Emilia-Romagna IGT, Italy
Crisp, dry and fruity, with a delicate nutty aroma. 
Young and fresh.

2 Kleinkloof Chenin Blanc 2016    £20.00
Paarl, South Africa
Very attractive nose with tropical fruits like pineapple, 
guava and citrus fruit; crisp, refreshing palate

3 Pinot Grigio Terre del Noce 2016  £6.00  £8.00  £23.00
Veneto, Italy
Elegant and dry with apple and banana fruit aromas, 
floral lift in the mouth, and a clean, crisp finish

4 Morandé Pionero Sauvignon Blanc Reserva 2016  £6.00  £8.00  £24.00
Maule, Chile
Vivid aromas of grapefruit, peach and herbs. 
The palate is juicy & full of flavour, yet dry and refreshing

5 Deakin Estate Riesling 2016    £26.00
Victoria, Australia
A crisp, dry style, lemon aromas and a touch of floral 
complexity. Light-bodied yet full of personality

6 Guenoc California Chardonnay 2016    £30.00
California, United States
This is a restrained style, white peach and toasted almond 
notes balanced by a lively citrus freshness.

ROSE WINES
 175ml  250ml  Bottle

7 Valdemoreda Garnacha Rosado 2016    £19.00
Spain, Spain
Delicate rose petal aromas, redcurrant & raspberry fruit. 
The taste is rounded with a touch of sweet fruit

8 Stone Cellars Zinfandel Rosé 2016  £7.00  £8.00  £25.00
California, United States
Fruity aromas of ripe strawberries & some spicy 
clove/nutmeg notes. Soft, well-rounded  in a medium style.

9 Rosé Domaine Coste 2016  £7.00  £9.00  £27.00
Vin de Pays des Côtes de Thongue, France
A plump, dry palate and flavours of strawberry and blackberry. 
Fresh and round with good length.

RED WINES
 175ml  250ml  Bottle

10 Candidato Tinto Tempranillo 2015    £19.00
Vino de la Tierra de Castilla, Spain
Berry fruits (strawb’, raspb’ & blackcurrant) on the nose. 
Full-bodied and fresh, a complex finish.

11 Joie de Vigne Grenache/Pinot Noir 2016      £22.50
Languedoc-Roussillon, France
Aromas of red fruits with pepper and cinnamon. 
Palate is smooth and spicy, finishing on more berry fruit.

12 Morandé Pionero Merlot Reserva 2016 £6.00  £8.00  £24.00
Maule, Chile
Smooth medium-bodied ripe plum and raspberry fruit 
with cinnamon spice, finishing on notes of dark chocolate.

13 Finca La Colonia Malbec 2016 £7.00  £9.00  £27.00
Argentina
Sweet and spicy aromas. Ripe red fruit on the palate, 
smooth texture and a harmonious finish.

14 Allegory Shiraz, Western Australia 2014    £28.00
Western Australia, Australia
Black pepper, plum compote, spice powder & toasty oak. 
The palate is with  chocolate and savoury 

15 Castel Firmian Cabernet Sauvignon 2016    £30.00
Trentino, Italy
Intense, complex flavour with spicy notes, 
and a fragrant scent of oak. 
Well balanced and full bodied.

SPARKLING WINE AND 
CHAMPAGNE

 175ml  250ml  Bottle

16 Ca’ del Console Prosecco Extra Dry  £8.00  £12.00  £28.00
Veneto, Italy
Classic style with aromas of white peach, pear and flowers. 
The palate is fresh, not too dry

17 Champagne Drappier Brut 1er Cru    £45.00

18 Champagne Drappier Carte d’Or Brut, Halves    £28.00
Champagne, France
The dry, elegant palate shows a wonderful concentration, 
fine bubbles and a long, crisp finish.

19 Champagne Laurent-Perrier    £60.00
Champagne, France
Well defined, a finely balanced champagne displaying 
great length on the finish.

All wines by glass are available in 125ml measure aswell


