
BRASSERIE
Nibbles

 

Starters

Starter/Main
 

Co u rg e tte s,  S ag e ,  Garlic  &  Le m o n  

BBQ Bro c c o li ,  Miso  Em u lsio n  [ S o , E, S ]  

S u g ar S n ap s,  Ed am am e  &  Pe tits  Po is

Je rse y  Ro y al Po tato e s [ M ]  

Gre e n  S alad  &  Ho u se  D re ssin g  [ S D ]

S alte d  Frie s (v e ) [ G]

Mains

ask th e  te am  f o r m o re  in f o rm atio n

Catch Of  The Day

Butcher’s Cut

Grill

Poke Bowls
 

A L L E RG E N S :  G - G l u t e n ,  C- Ce l e ry ,  E - E g g s ,  F - F i s h ,  P - P e a n u t s ,  N - N u t s ,

S - S e s a m e ,  S o - S o y a ,  M o - M o l l u s c ,  M - M i l k ,  Cr- Cru s t a c e a n ,  M u - M u s t a rd ,

L - L u p i n ,  S D - S u l p h u r D i o x i d e

A ll  p ric e s in c lu d e  V A T.  A  d isc re tio n ary  12. 5%  se rv ic e  c h arg e  w ill  b e  ad d e d  to

y o u r b ill .  S o m e  d ish e s m ay  c o n tain  s .  Ple ase  le t u s kn o w  if  y o u  h av e  an y

alle rg ie s o r in to le ran c e s.  W e  are  h ap p y  to  p ro v id e  y o u  w ith  an y  alle rg e n

in f o rm atio n  y o u  n e e d .  (v e ) V e g an .

Crisp y  Du c k S alad
 

 

W h o le  Tige r Praw n s 

BBQ V io le t A rtic h o ke s
 

He ritag e  Bre e d S te ak Tartare
 

Fo w e y  Mu sse ls  &  Cru sty  Bre ad
 

1 6 / 2 4

16/ 20 
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Ch ic ke n  Milan e se  
le m o n  dre sse d ro c ke t,  m arin ate d to m ato e s
&  p arm e san  [G, E, M , S D ]

 

Peppercorn Sauce 3 

 

S h o rt Rib  Ch u c k Bu rg e r 
stre aky  b ac o n ,  c h e d d ar,  salte d  f rie s 

Tam arin d- Glaze d Po rk Ch o p  
su m m e r g re e n s,  b lac k g arlic ,  sag e  g re m o lata 

Ch im ic h u rri 3 
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6

6

6

5

5

M V P

M V P

2 8

2 5

2 1

2 5

2 4

A io li
 

Béarnaise 3 

A le  Batte re d  Had d o c k
 

Co rn ish  Cra b  Lin g u in e
 

Ru m p  o f  Blac k Fac e  Lam b 

Him alay an  S alt- A g e d  Rib - Ey e  S te ak 

Caf é  D e  Paris  Bu tte r 3 

3 6

1 9

Re d &  W h ite  Qu in o a,  To aste d S e e ds,  S h av e d
Carro t,  Edam am e  Be an s,  Re d Cabbag e ,

Bro c c o li  &  S qu ash  Hu m m u s

W it h  a  c h o ic e  o f ;

Za’ atar S p ic e d  Grille d  Ch ic ke n  22
[ S o , S , S D ]

Te riy aki- Glaze d  S alm o n  22
[ G, S o , S , S D , F ]

Ro aste d  S u m m e r S q u ash  (v e ) 18
 

2 8

2 2

3 6

b u rn t

to d ay ’ s  b u tte r

h e rita g e  to m a to ,

l im e ,  w a sa b i  p o n zu  d ip  

The  A llo tm e nt Po t (v e ) 
su m m e r sq u ash  h u m m u s,  ry e  so il ,  
v e g e tab le  c ru d ité s [ G, S ]

Cau lif lo w e r Po p c o rn  (v e ) 
teriy aki,  so y ,  c hilli ,  sesame 

(ve) 

f e ta &  b asil  o il  

S o m e rsb y  c id e r,  b ac o n ,  p arsle y ,

m u stard ,  c o n f it  sh allo t,  e g g  y o lk 

f o c ac c ia

c o m p re sse d  w ate rm e lo n ,  p o m e g ran ate  &  c h il l i
[G, F, S o , S D]

w ate rc re ss e m u lsio n  &  p an ko  c ru ste d  st. e w e ’ s e g g
 

so f t h e rb  salsa  v e rd e ,  p e c o rin o

je rse y  ro y als ,  ro aste d  b ab y  g e m  le ttu c e ,

brow n butter hollandaise [F,M,E,SD]

(v e) 

( 2-3  peop le )

b a b a  g h a n o u sh ,  c o u sc o u s,

th ric e  c o o ke d  c h ip s &  3 sau c e s 

c h il l i  &  g arlic  e m u lsio n ,  c ap e rs &  p arsle y  

f lake d  alm o n d s 

b o n e  m arro w ,  c risp y  o n io n s,  c h u n ky  c h ip s

Cau lif lo w e r S te ak (v e ) 
b e e tro o t h u m m u s,  f e n n e l &  p o m e g ran ate  

[ G,  E , M u , S D ]

[ G, M ]

[ S o , S D , G, S ]

[G,  S D ]

[ M ,  E , M u , S o , Cr]

M a in  is  a c c o m p a n ie d  b y  s a lt e d  f r ie s

[G, F, E, M, S D]

[ G, M o , M , S D ]

[S D, G, F, Mu]

[ S o , M , M u , S D ]

[ S D ]

[S D ]

[ S o , M ]

[ G, C, E, M , M u , S D ]

[G, S , C, S D ]

[ S D ,  E] [ M , S D , E]

[ S o , S ,  S D ]

[G, F, S o , M , M u]

[ S D , S ]

[M , G]

[ G, M , Cr]

[S D , G, F, M u, M ]

[G, C, N , S D ]

Sauces 
3 

Healthy Lunchtime? Mon -  Sat

Ch ille d  To m ato  Ga zp a c h o  

Ho u se - m a d e  Bre a d Ro a st Atla n tic  Co d

S u m m e r Ve g e ta b le  Gn o c c h i

Sides 

To Share

alle rg e n


