
 
 
 
 

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions  
do not always include all ingredients. If you have a food allergy, please inform your server before ordering. 

 Product specification sheets are also available to customers and can be found behind the bar.  
All prices include VAT at the current rate. 

 

  
 

 
Brasserie Light Lunch Menu 

Available from 12 noon – 2.30 pm 

 
 

 BBQ Marinated Chicken   
Grilled Peach, Crisp Gem and Tender Stem Salad, Buttermilk Ranch Dressing (Gluten Free) 

      

 
 Hot Honey Pulled Pork 

 Asian Slaw, Coriander Chutney, Garlic Flat Bread 
  

 
Crisp Fried Fish Goujons  

Rustic Chips, Lemon, Tartar Sauce  
   

 
Butternut Squash, Roasted with Harissa and Maple  

 Cumin Hummus, Seasonal Salad, Tomato Dressing    
(Gluten Free, Vegan) 

 
 

Sauteed Wild Mushrooms  
 Creamed Spinach and Garlic, Toasted Onion Loaf 

 
 

Greek Salad 
Vegan Feta with Tomato, Red Onion, Olives and Gluten Free Croutons  

(Gluten Free, Vegan) 
 
 
 

Selection of sides available at a supplement charge 
 

Rustic Chips 3.95 Sweet Potato Fries 4.95 
 Bread Roll, Butter 2.95 

Loaded Potato Wedges, Jalapeno Cheese, Ranch Dressing 4.95 
Side Salad, House Dressing 3.95 

Salt and Pepper Cauliflower, Pesto Dressing 4.95 

 
 

  


