
 

Vegetarian (v) Vegan (ve) Gluten Free (Gf) Gluten Free on request. Contains Sesame (s).  VAT is included at the prevailing rate.  Please let us know if you have any dietary 
requirements. - a full list of Allergens can be provided upon request.  Many dishes can be made Gluten Free on request.  A completely discretionary service charge of 10% will 

be added to your bill.  Please be assured all gratuities are paid direct to our staff. 

   

Brasserie & Garden 
For all outdoor tables, please press your table buzzer for service.  Served from Midday.  

 

Nibbles 
 Crispy Cauliflower Popcorn, Teriyaki £7 (v)(s) | Homemade Halloumi Fries, Bang Bang Thai Dip £7 (v)(s) 

Maple Glazed Piggies £7 | Black Pepper Calamari, Aioli Dip £9 
 

To Share (for two): Focaccia, Olives, Oils £14 (v) 
To Share (for two): Stirrups Nachos: Melted Cheddar, Jalapenos, Guacamole, Soured Cream £15 (Gf) 

 
{ = Fixed Price Option: 2 courses - £28.50 / 3 courses - £34.50} 

 

Starters 
Butternut Squash & Sage Soup, Crusty Bread £7.5 (ve)  

Ham Hock Terrine, Pink Lady Apple Purée, Pickled Cornichon, Sourdough £9.5  (Gfr) 
Hot Kiln Smoked Salmon, Smoked Mackerel Mousse, Melba Toast £13.5  (Gfr) 

 Black Truffle, Wild Mushroom & Parmesan Arancini, Smoked Paprika & Tomato Sauce £11 (v)  
Braised Leek, Artichoke Heart, Romesco Sauce, Croutons £9 (ve)  (Gfr) 

 
Festive Mains 

Classic Roast Turkey with Sage & Rosemary, Chestnut Stuffing, Piggies & all the Trimmings £19.5  (Gfr) 
Braised Feather Blade of Beef, Creamy Mash, Kale, Marrow Dumpling, Red Wine Jus £22  

Pan Roasted Sea Bass, Wilted Greens, Baby Potatoes, Mushroom, White Wine Sauce £23.5  (Gf) 
Confit Duck Leg, Boulangère Potato, Butternut Squash Purée, Chantenay Carrot, Port Jus £21.5 (Gf)  

Pan Roasted Cauliflower, Carrot Puree, Toasted Pine Nuts, Sweet & Sour Glazed Chicory £17.5 (ve) (Gf)  
 

Mains 
Fish & Chips – Atlantic Cod Fillet, Beer Tempura, Tartar Sauce, Mushy Peas £18.5 

 Rib Eye & Chuck Burger, Brioche, Applewood Smoked Cheddar, Bacon, House Sauce, Frites £18.5 
Authentic Thai Green Curry, Jasmin Rice:   Chicken £17.5 (Gf)  |  Prawn £18.5 (Gf)  |  Vegetable £17 (ve) (Gf) 

Chicken, Leek & Mushroom Pie, Buttered New Potatoes, Seasonal Vegetables £18.5 
Nasi Goreng, Fried Egg, Prawn Crackers, Salad Garnish:   Chicken £17.5  |   Prawn £18.5   |  Vegetable £17 

10 o/z Ribeye Steak, Triple Cooked Chips, Roasted Tomato, Sauté Mushrooms £35 (Peppercorn, Bearnaise, or 
Garlic Butter Sauce £2.5) 

Free Range Chicken Caesar Salad, Cos Lettuce, Croutons, Anchovies, Egg, Bacon, Parmesan £17.5 
 

Extra Sides - £4.5 (v) - Buttered New Potatoes • Chilli & Garlic Broccoli • Frites • Steak Cut Chips •  
Mixed Salad (Gf) • Garlic Bread  



Vegetarian (v) Vegan (ve) Gluten Free (Gf).  Dairy Free (Df). Contains Nuts (n). Contains Sesame (s).  VAT is included at the prevailing rate.  
Please let us know if you have any dietary requirements. - a full list of Allergens can be provided upon request.  Many dishes can be made 

Gluten Free on request.  A completely discretionary service charge of 10% will be added to your bill.  Please be assured all gratuities are paid 
direct to our staff. 

 

 

Puddings 
 

 ( Items with snowflake included in Set Menu Price) 
 
 

Puddings 
 

Classic Christmas Pudding with Brandy Sauce (Gf on request) £9  
Winter Berry Cheesecake, Fruit Compote £9  

Dark Chocolate Orange Delice, Hazelnut Mousseline Choux Bun,  
Chantilly Cream £9 (v)  

Vegan Vanilla Panna Cotta, Tropical Fruit Compote £9 (Ve)  
Selection of Ice Cream (v) & Sorbet £7 (ve) (Gf)  

 
 Cheese & Biscuits: 

Selection of British Cheese & Biscuits £12.50 (v)  

 

Coffee 
Liquor Coffee (Baileys, Jamesons, Tia Maria) £7.50 

Floater Coffee £3.50 
Latte / Cappuccino Flat White/ Espresso £3.00 

Double Espresso £3.50 
Espresso Martini £8.95 

 
We also hold a large selection of Liqueurs – please ask your server for details.  


	Dec 2024 A la Carte Menu.pdf
	Brasserie Pudding Menu December 2024.pdf



