
Please inform a member of the team if you have any allergies or dietary requirements.  

V = Vegetarian, Ve = Vegan, GF = Gluten Free, GFA = Gluten Free Available  

 

 

 

Brasserie Menu  
 

 

 

Snacks  
Padron Peppers  ( V,Ve,GF)      6 

O lives  (V,Ve,GF)       4 

Vegetable C risps  (V,Ve,GF)      4 

Cornichons  (V, Ve, GF)           5     

Sides   
Buttered Greens  (V,Ve,GF)  4 

Fries  (GFA)    4 

Truffle & Parmesan Fries  

(GFA)      5 

Smoked Almonds  (V,Ve,GF)    4 

 

 

 

 

Starters & Small Plates  

 
Sourdough B read                      6  
with flavoured butter, olive oil. (V)     

Soup du J our                                                             8   
with sourdough bread & salted butter. (V,Ve)               

Queenie  Scallops                  10  
with lemon butter, parmesan & lemon herb crumb. (GFA)   

Mackerel P âté            10  
with sourdough crisps, seasoned frisee, pickled onion.   

King P rawns            10   
in a white wine & arrabiata sauce, with sourdough. (GFA) 

Ham H ock T errine                  8  
with homemade piccalilli & melba toast. (GFA)   

Braised B eef C roquette                    10  
with mustard mayonnaise & parmesan. 

Arancini             10  

Fior di Latte Mozzarella arancini with basil sugo & parmesan. (V) 

White Bean Hummus                          8  

 with pomegranate molasses, herb salsa, toasted pinenuts & flatbread. 

(Ve,GFA)   

 

 

Signed by 



Please inform a member of the team if you have any allergies or dietary requirements.  

V = Vegetarian, Ve = Vegan, GF = Gluten Free, GFA = Gluten Free Available  

 

 
Brasserie Menu  
 

 

 

M ains  

 
Steak F rites           2 4  
8oz Sirloin with confit cherry tomatoes, peppercorn sauce & fries. 

(GFA) 

Supplement : 

Prawns +5 

Extra Peppercorn Sauce +2 

Chimichurri +2 

 

Goat’s C heese & B eetroot G nocchi                          18  
with pea & tarragon velouté, English pea salad & toasted sunflower 

seeds. (V, VeA)  

French O nion B urge r                                  16  

 Beef burger with caramelised onions, gouda & rocket. Served with 

fries. (GFA)  

Chicken Caesar Salad                      15  
 Chopped chicken, bacon, cos lettuce, homemade Caesar dressing & 

croutons. 

Lamb Kebab s                            18  

 with saffron rice, grilled mediterranean vegetables, corn salsa, 

sumac onions & tzatziki on flatbread. (GFA)   

Market Fish  
(Please ask your server for the fish of the day) 

Ricotta Filled C hicken Supreme                    20  
with Romesco, pearl peppers, lemon ricotta, kale & chimichurri. (GF)       

S weet Potato Falafel  Flatbread        18  
 with saffron rice, grilled mediterranean vegetables, corn salsa, 

sumac onions & coconut yoghurt on flatbread. (Ve, GFA) 

Wild Mushroom Risotto                                                           16  

 with spinach, sauteed chanterelle mushrooms & fresh lemon & 

parmesan. (V, Ve) 

 

 

 

Signed by 


