BRASSERIE

FOOD & FLICKS

KITCHEN GARDEN MENU

STARTER

MAIN

CREAM OF CAULIFLOWER SOUP

caramlised onion & cheddar crostini v,gf*

TEMPURA VEGETABLES
romesco sauce ve,v,gf

CHICKEN LIVER PARFAIT
orange jelly, toasted brioche

DRESSED SMOKED SALMON
caper, shallot gf

CONFIT DUCK LEG
bean & morteau sausage cassoulet gf

SALMON EN CROUTE
herb salad, beurre blanc

TOMATO TART TATIN
romesco, basil, fennel ve

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

SIDE 6.75

PUDDING

CREAMED SPINACH v, gf
MIXED LEAF SALAD ve,v,gf
BUTTERED NEW POTATOES v,gf

SKIN-ON FRIES ve, v, gf

STICKY TOFFEE PUDDING
butterscotch sauce, vanilla ice cream v

CREME BRULEE shortbread v,gf*

STRAWBERRY & WHITE CHOCOLATE

CHEESECAKE elderflower v

PEACH MELBA
brown butter v,gf

(v) vegetarian, (ve) vegan, (gf) gluten free, (*) adaptable on request

R ' Please inform your server of any allergens or special dietary requirements.

fo rsa(ﬁér’\l en A discretionary 12.5% service charge will be added to your bill.

information Our service charge is optional and is calculated on the pre-discount total of your bill.
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