
Our lunchtime special i ty… Monday -  Saturday
Coconut r ice,  toasted seeds,  shaved carrot ,  edamame beans, 
red cabbage,  broccol i ,  red chi l l i ,  cr ispy kale,  spr ing onion,
avocado,  red pepper hummus

Teriyaki  Salmon (F,SD,So,Se,G) 	

Za’atar Spiced Chicken (So,Se,SD)

Chicken Milanese
Fried egg,  creamed spinach,  Parmesan,  truff le a iol i
(G,E ,M,SD)

Free Range Pork Chop
Charred leeks,  hasselback potatoes,  mustard jus 
(Mu,SD,C,M)

Warrendale Wagyu Burger & Fries 
Potato br ioche,  bacon jam, smoked cheddar,  rocket 
(G,E ,M,C,Mu,SD)

Slow Cooked Shoulder of Lamb 		
Pot roast  vegetables,  rosemary sauce (M,SD,C,Mu)

Himalayan Salt-Aged Sir loin Steak
Roasted bone marrow, watercress,  chips (G)

Himalayan Salt-Aged Tomahawk Steak
Burnt butter hol landaise,  chips,  rocket & Parmesan salad 
(For 2-3 to share)  (M,E,SD,G)

Whipped Plant Based Feta
Grilled courgette, edamame, lemon, olive oil ,  gril led flat bread 
(G,So)

Ham Hock & Smoked Cheese Fritter
Rocket & watercress,  sa lsa verde (M,G,E,SD)

Loch Duart  Smoked Salmon 
Rye bread,  pickled shal lots ,  caperberr ies (F,G,SD,M,Mu)

Garl ic  & White Onion Soup  
Rosemary focaccia (G,SD)

Seared Scott ish Scal lops 
Caul if lower cream, cr isp pancetta,  sherry vinegar caramel
(Mo,M,SD) 

Crispy Confit  Duck & Burnt Orange Salad 
Lamb’s lettuce,  toasted sesame seeds (Mu,Se,SD)

Nibbles

Sauces

Starters

Sides

Poke Bowls

BRASSERIE

Gri l led Flat  Bread
Roasted red onion,  Feta crumble,  gar l ic  butter (G,M)

Pink Peppercorn Baby Calamari
Wasabi  & soy mayo,  burnt lemon (G,Mo,Cr,F,So,E ,M,Mu)

Tempura Caul if lower Popcorn
Teriyaki ,  red chi l l i ,  toasted sesame seeds (So,G,S)

Cocktai l  Cumberland Chipolatas
Dijon mustard & ale dip (SD,G,Mu)

Peppercorn Sauce (SD,G,F,M,Mu)

Chimichurr i  (SD)

Burnt Butter Hol landaise (M,SD,E)

£3

£3

£3

£22

£20

£7

£5

£5

£5

£5

£5

£8
£34
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£24

£32

£95
£10

£9
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£11

£12

£15

£9

£17/30

£12

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Some dishes may contain allergens. Please let us know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need. 
Vegan     ALLERGENS: G-Gluten, C-Celery, E-Eggs, F-Fish, P-Peanuts, N-Nuts, S-Sesame, So-Soya, Mo-Mollusc, M-Milk, Cr-Crustacean, Mu-Mustard, L-Lupin, SD-Sulphur Dioxide

Truff le & Parmesan Fries (C ,M,G)

Garl ic  Buttered New Potatoes    (SD)

Cabbage & Smoked Bacon (SD,M)

Sugar Snaps,  Edamame, Petits  Pois     (So,SD)

Rocket & Aged Parmesan Salad (SD,M)

Koffmann Salted Fries       (G)

Meat

Fish

Field

Pan Fried Hal ibut 
Root vegetable cassoulet ,  parsnip cr isps,  lemongrass oi l 
(C ,M,F,Mu,SD)

Signet Ale Battered Fish & Chips
Crushed Engl ish peas,  tartare sauce (G,F,E ,Mu,M)

Goan Fish Curry
Basmati r ice,  coconut milk,  coriander,  l ime (G,F,Mu,SD)

Today’s  Catch
Our team wil l  be delighted to share today’s choice

Muscat Pumpkin Gnocchi
Crispy sage,  24-month aged Parmesan,  pumpkin seeds 
(G,SD,M,Mu)  Can be plant based upon request

Watercress Risotto
Homemade horseradish ricotta,  pickled red onions
(M,L ,So,Mu,SD,E)  Can be plant based upon request

£24

£34

£24

£20

£22

£27

£MVP

Cocktails
Negroni  
Gin, Sweet Vermouth, Campari

Margarita 
Tequila, Cointreau, Lime

Blackberry Bel l ini 
Crémant, Blackberry Purée

Moscow Mule 
Vodka, Lime, Ginger Beer, Angostura Bitters

£12

£13

£12

£13

Make more of the week at the Brasserie. 

Served daily, our Regency Afternoon Tea offers a refined 
spread of savoury bites, warm scones and elegant sweet treats, 

made for indulgent afternoons worth lingering over. 

£35 per person

Also Available


