RUSTIC BAG UETIE

Tapenade and unsalted butter £2.50/ £4.50
BBQ
CRAB CLAWS
CREAMED BRIE chillijam, creme fraiche
pearand salted peacans £6.50
PIQUILLO PEPPERS

DRESSED DORSETCRAB stuffed with cream cheese THE MAL BURGER
celeriac and apple rémoulade £7.50 TG ER SHRIMP SKEWERS 250 gram burger made from naturally

avocado and lime dip, bbq sauce reared ground beef, with gruyére cheese,
tCHL?';T_A'\LD FOIE GRAS PARFAIT £705 bacon, homemade fries £13.95
oasted brioche .

GLOBE ARTICHOKE
crispy hensegg, pancetta, shallot dressing

£7.25

STICKY SMOKED RACK OF RIBS

PULLED PORK BURGER
beefburger
tomato chutney, sesame bun

DONALD RUSSELL AGED ENTRECOTE
naturally reared & grassfed,
dry-aged on the bone

CHILLED PEA AND LOVAGE SOUP £6.95 250grams £20.95

SIDES

parmesan fries, sveetcorn pancakes

baked potato, créme fraiche, malmaison coledaw all seakscome with a choice of sauce

béarnaise orsauce au poivre, garlic

any main course butter orroquefort butter
a choice of two sides
FOR EVERY BURG ER WE SELL WE WILL

£14.95 BE DONATNG 50P TO OURNOMINATED

SALMON AND MALDON SMOKED SALMON HASH CHARITY, THE VARIETY CLUB

poached egg £12.95

ALLETOF ROYAL SEA BREAM
puree fennel, sweet corn salsa £13.95

SVIOKED HADDOCK HSHC AKE
spinach and sorrel sauce £12.95

ASH OF THEDAY £EMVP

BUTTERED SPINACH
RUNNER BEANS AND SHALLOTS
PESTO PLUM TOMATOES

POMM ES PUREE

CORNFED CHICKEN BREAST

sauté capersand breadcrumb TOMATO AND RED ONION SALAD

lemon and rocket £14.95
PLATS DU JOUR MIXED LEAF SALAD
GRILLED LAMB T-BONE
samphire, minted hollandaise £16.50
GRESINGHAM DUCK BREAST Sarter
carrot purée, potato galette, cherry jus £17.50
pressed rabbit & ham hock terrine

VEAL SALIMBOCCA summer truffle
sage and lemon £21.00

£10.95

Mains CHOUX BUNS
MUSHROOM AND VEGETABLE GRATIN £9.95 vanila ice cream, hot chocolate sauce

pave rump steak, sauce béarnaise

TRUFFALE SCRAMBLED EGGS pommes fondant TARTE FROMAGE BLANC
on brioche £9.95 £17.95 mango and passion fruit
SUMMER VEG ETABLE LASAG NE £9.95 BAKED WHITE CHOCOLATE CHEESE CAKE

3 bone rack of lamb
girolles & pesto
£14.95

CHOCOLATE AND MUSCAVARDO CAKE
bourbonice cream

RASPBERRY SO UFHLE

WARM SALAD OF STMAURE GOAT CHEESE white chocolate sauce

griled vegetables braised iberico cheeks
with creamy mash

£12.95

CHEESE TROLLEY £8.50

CHOPPED SALAD artisan cheese served with biscuitsand chutney

avocado, blue cheese, bacon and cro(tons HOMEMADE ICE CREAM AND SORBET £1.75 a ball

Srawberry ice cream / passion fruit sorbet
Vanilla ice cream / raspberry sorbet
Chocolate ice cream / lemon sorbet

CRISPY DUCK AND THAI SALAD

GRILLED SALAD OF MERGUEZ SAUSAGE
potato, piquillo peppers, beef sseak tomato

Head Chef: Andrew Holmes

We would like you to know that some of ourdishesmay contain nutsand that we do not knowingly use genetically modified food products. For more information, please speak with our
Brasserie Manager. Allour pricesinclude VATat the prevailing rate. A discretionary service charge of 10 % willbe added to your bill.



