BRASSERIE

FOOD & FLICKS
KITCHEN GARDEN MENU

STARTER

MAIN

ROAST PORTOBELLO MUSHROOM
& SHERRY SOUP
pickled mushrooms ve, gf

GOAT’S CHEESE
chicory, walnut, honey v, gf

SMOKED HAM HOCK & GUINEA FOWL
TERRINE
sticky pineapple

SEVERN & WYE SMOKED SALMON
brown bread gf*

BEEF CHEEK BOURGUIGNON
buttered mash potato, parsley gf

COD FILLET
potato terrine, savoy cabbage,
pancetta, chestnut veloute gf

COURGETTE & COMTE GALETTE
tomato fondue v

AGED BEEF BURGER gf*
aged beef mince, cheese, relish, fries

SIDE

PUDDING

CREAMED SPINACH v, gf 6.75
CHICORY SALAD walnuts ve, v, gf 6.75
TARTIFLETTE pancetta gf 6.75

FRIES ve, v, gf 5.75

=

for allergen
information

STICKY TOFFEE PUDDING butterscotch sauce v
CLASSIC CREME BRULEE shortbread v, gf*
PINA COLADA PANNA COTTA coconut sorbet gf*

CARAMEL & CHOCOLATE TART
creme chantilly v

(v) vegetarian, (ve) vegan, (gf) gluten free, (*) adaptable on request
Please inform your server of any allergens or special dietary requirements. Due to the handling of allergens
¥ ; in our kitchens we cannot guarantee that it will be allergen free, even after requests to remove ingredients.
SCAN The nature of some of our ingredients means that some dishes may contain bones, shot or shell.

A discretionary 10% service charge will be added to your bill. Our service charge is optional and is

Iculated on th -di t total of bill.
calculated on the pre-discount total of your bi 08.01.26



