
 

 
 

 
 

BUTTERED SPINACH 
 

RUNNER BEANS AND SHALLOTS 
 

PESTO PLUM TOMATOES 
 

POMMES PURÉE 
 

TOMATO AND RED ONION SALAD  
 

MIXED LEAF SALAD  
 

 
 

 
 
CHOUX BUNS 
vanilla  ic e c ream, hot c hoc ola te sauc e  
 
TARTE FROMAGÉ BLANC 
mango and  passion fruit  
 
BAKED WHITE CHOCOLATE CHEESE CAKE  
 
CHOCOLATE AND MUSCAVARDO CAKE 
bourbon ic e c ream  
 
RASPBERRY SOUFFLE  
white c hoc ola te sauc e  
 
CHEESE TROLLEY  £8.50 
a rtisan c heese served  with b isc uits and  c hutney 
 
HOMEMADE ICE CREAM AND SORBET   £1.75 a ba ll 
Strawberry ic e c ream /  passion fruit sorbet 
Vanilla  ic e c ream /  raspberry sorbet 
Choc ola te ic e c ream /  lemon sorbet  

 

 

 
 

BBQ 
 

CRAB CLAWS 
c hilli jam, c rème fra ic he 

 

PIQUILLO PEPPERS  
stuffed with c ream c heese  

 

TIGER SHRIMP SKEWERS 
avoc ado and  lime d ip , bbq sauc e  

 

STICKY SMOKED RACK OF RIBS  
 

PULLED PORK BURGER  
beef burger   

toma to c hutney, sesame bun  
 

SIDES 
 

parmesan fries, sweetc orn panc akes 
baked  pota to, c rème fra îc he,  malmaison coleslaw 

 
 

any main course  
a choic e of two sides 

£14.95 
 

We would  like you to know tha t some of our d ishes may conta in nuts and  tha t we do not knowingly use genetic a lly modified  food  p roduc ts. For more informa tion, p lease speak with our 
Brasserie Manager. All our p rices inc lude VAT a t the p reva iling  ra te. A d isc retiona ry servic e c harge of 10 % will be added  to your b ill. 

 

 
THE MAL BURGER 
250 gram burger made from na tura lly 
reared  ground  beef, with gruyère c heese, 
bac on, homemade fries      £13.95 
 
 

DONALD RUSSELL AGED ENTRECÔTE 
na tura lly reared  & grass fed,  
d ry-aged  on the bone                           

   250grams  £20.95           
 

              
 
a ll steaks c ome with a  c hoic e of sauc e 
béarna ise or sauc e au poivre, garlic  
butter or roquefort butter 

 
FOR EVERY BURGER WE SELL WE WILL 

BE DONATING 50P TO OUR NOMINATED 
CHARITY, THE VARIETY CLUB 

 

 
 
RUSTIC BAGUETTE  
Tapenade and  unsa lted  butter                £2.50 /  £4.50 

  

 
 

CREAMED BRIE 
pear and  sa lted  peac ans  £6.50 
 
DRESSED DORSET CRAB   
c eleriac  and app le rémoulade  £7.50 
 
CHICKEN AND FOIE GRAS PARFAIT   
toasted  b rioc he  £7.95 
 
GLOBE ARTICHOKE 
c rispy hens egg, panc etta , sha llot d ressing   £7.25 
  
CHILLED PEA AND LOVAGE SOUP  £6.95 
 
 
 

 
 
 
SALMON AND MALDON SMOKED SALMON HASH  
poached  egg £12.95 
  
FILLET OF ROYAL SEA BREAM  
puree fennel, sweet c orn sa lsa   £13.95 
 
SMOKED HADDOCK FISHCAKE  
sp inac h and  sorrel sauc e       £12.95 
 
FISH OF THE DAY    £MVP   
 

 
CORNFED CHICKEN BREAST  
sauté c apers and  b readc rumb  
lemon and roc ket   £14.95  
  
GRILLED LAMB T-BONE  
samphire, minted hollanda ise  £16.50 
 
GRESSINGHAM DUCK BREAST 
c a rrot  purée, pota to ga lette, cherry jus  £17.50 
 
VEAL SALTIMBOCCA  
sage and lemon  £21.00 
 

 
 

MUSHROOM AND VEGETABLE GRATIN   £9.95 
 
TRUFFLE SCRAMBLED EGGS 
on b rioc he £9.95 
 
SUMMER VEGETABLE LASAGNE  £9.95 
 

 
 
WARM SALAD OF ST MAURE GOAT CHEESE  
grilled  vegetab les    
 
CHOPPED SALAD  
avoc ado, b lue c heese, bac on and  c roûtons 
 
CRISPY DUCK AND THAI SALAD 
 
GRILLED SALAD OF MERGUEZ SAUSAGE 
pota to, p iquillo peppers, beef steak toma to 
 
 

 
 

 
 

PLATS DU JOUR 
 
 

Starter 
 

pressed rabbit & ham hoc k terrine 
summer truffle 

£10.95 
 
 

Mains 
 

pave rump steak, sauce béarnaise 
pommes fondant 

£17.95 
 
 

3 bone rac k of lamb 
girolles & pesto 

£14.95 
    
    

braised iberico c heeks 
with c reamy mash 

£12.95 
 

 
 
 
 

Head Chef:  Andrew Holmes 
 


