
Sample Menu 

 

All food and beverage prices are subject to a 12.5% discretionary service charge.  VAT is included at the current rate. 

 

We use only free-range eggs and are committed to working with sustainable and ethical suppliers for all our produce. If you are allergic to any 

food products, please advise a member of the service team.  A full list of allergens within each of our dishes 

can be obtained from your waiter 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cold Starters 

 

-USDA-Smoked Steak Tartare 20 

Bourbon Whiskey, American Mustard, chopped cornichons, micro cress 

 
“East Coast” Tuna Caesar Salad 14 

Created in Caesar’s Restaurant Tijuana 1929, to satisfy Hollywood goers escaping the US prohibition to Mexico. 

Raw Tuna, Parmesan cheese, soft quail egg, crunchy baby gem and creamy Caesar dressing 

 

California Octopus Salad 12 

Seafood of the freshest kind has inspired numerous dishes on the west coast of the US shores.  

Crispy octopus served with guacamole, heritage tomatoes, radish and micro herbs 

 

Quinoa salad 8 

The super food of the Americas. Poached quinoa, sweet pickled yam,  

miso dressing, mixed toasted nuts 

 

Hot Starters 

Now England Clam Chowder 10 

“A play on words, today’s interpretation of an American classic “.  

Creamy potato soup, fresh clams, crispy quinoa 

 

BBQ Smoked Pulled Pork 10 

North Carolina takes the ownership of the BBQ concept and way of cooking. This due to George Washington 

note in his diary in 1769 “I went up to Alexandria to a barbicue” Braised shoulder of pork in steam buns, served 

with pickled carrot and jalapeño 

 

Lollipops 9 

Born in 1964 were Teressa Bellissimo, Anchor Bar Buffalo, cooked leftover wings in hot sauce  

as a late-night snack for her son and his friends. Fried chicken wings with POTUS own Buffalo Sauce 

 

 

Side orders 4 

Homemade Fries 

Courgettes in beer batter 

Tender stem broccoli 

Sweet potatoes mash 

 

 

P.O.T.U.S began as an abbreviation used by telegraph operators in the 1890’s, 

it stands for President of the United States. Although that era represented the beginning of mass 

personal communication. We truly believe the best connection between people always 

happened around a table with food and drinks. 

 

Executive Chef, Pablo Peñalosa, and his team are committed to using sustainable supplies 

wherever possible and the very best seasonal ingredients. Included within the menu are favourite 

dishes of Pablo with very familiar names. Some of the recipes have been passed down and 

discovered whilst travelling, and all have been perfected from personal experience and expertise 

in the kitchen. 
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Steaks 

 

A minimum 30 days dry aging. All our steaks are cut and priced according to their weight and char grilled to 

perfection. Please do ask for our Special POTUS Steak Rub for extra flavour. 
 

POTUS Rub for you Steak 

Cayenne pepper, onion and garlic powder, paprika, salt, black pepper and coriander seeds 

 

Rib eye 300gr 35 

Potato terrine, served with black garlic 

 
Tenderloin 220gr 40 

served with Spicy carrot puree 

 

NY Strip 300gr 32 

Baby turnip and avocado hummus 

 

Cowboy Steak (minimum)800gr 89    

Great for sharing grilled steak on the bone, served with chimichurri and homemade fries 

 

Mains From the land 

 

grits and Lamb shank 24 

Ground Corn Hominy grits have come a long way from their native American roots. Via the Muskogee Tribe to 

cookery books, elevated to fine dining ingredient in ‘90s in Charleston, North Carolina. Cooked with mushroom 

broth and sautéed wild mushrooms, are served with slow braised lamb shank and a rich and dense lamb jus 

 

Mac & Cheese 14 

A 14th Century Italian cookbook, makes the first ever reference to a baked pasta dish with parmesan & butter, 

but today such a dish is probably the most recognised of American comfort food.  Sharp cheddar cheese cream 

sauce, gratin with breadcrumbs 

 

 with Truffle 18/ with Lobster 28 

 

Cajun Chicken 17 

Smothering is the word in true Cajun cooking tradition to describe slow cooking. Chicken thighs are used in this 

dish, with our own dry Cajun rub. Finished in a hot skillet to achieve the crispest of skin served with sweet potato 

puree, cipollini onions & jus gras 

 

Duck 22 

A testament dish to Lincoln’s inaugural meal, lately copied in Obama’s inaugural lunch. Pan roasted duck breast, 

served with beetroot and red fruits puree, pan fried sweet potato, Demi-glace and pistachios 

 

From the sea 

 

Sf Cioppino 17 

San Francisco answer to bouillabaisse, an Italian/Portuguese influenced all salt fish stew. Spicy lobster broth, with 

crab meat, prawns, clams and mussels. Served with grilled SF Sourdough bread 

 

Lobster 35 

Re-inventing the classic NY Delmonico’s Newberg sauce. Poached lobster served with a creamy lobster broth 

reduction, sherry, brandy and secret spices. Poached sea vegetable. 

 

Catch of the day 21 

Creamy cauliflower puree, cauliflower popcorn, wild garlic oil, salmon roe 
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Desserts 

 

NY Baked Cheesecake 9 

Even though he is best known for his signature sandwiches, Arnold Reuben (1883-1970) 

 is generally credited for creating the New York Style cheesecake.  

After a dinner where he was served a cheese pie he started experimenting with the flavours.  

Vanilla is the classic flavour profile, so is ours and served with caramel ice cream. 

 

Bourbon & Pecan 9 

We bring these classic flavours combination to modern times. Not just a tarte, 

but a fluffy sponge incorporating the life and soul of a Pecan Pie, infused with Bourbon 

American childhood 9 

Memories of apple pie, cookies and milk…Our take.  

Apples cooked in Cherry cola, layered with snappy pastry served with cookies & milk dunk ice cream 

 

Bananas Foster 9 

Created in 1951 at the legendary Brennan's restaurant in New Orleans to honour Richard Foster, a friend of the 

restaurant and local businessman. Boozy and buttery caramelized bananas flambeed in rum, served with toasted 

vanilla bean ice cream 
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