- brasserie -

STARTERS

Selection of breads
served with olive oil and olives

Salad bar
Selection of starters and salads from the buffet

Roasted plum tomato and basil pesto soup (v)

Scallop and rocket salad
crispy pancetta and lemon confit

Char-grilled sardines
baby gem salad, spicy tomato sauce

Smoked ham and Shitaki mushroom terrine

London cured smoked salmon
with horseradish cream

King prawn Caesar salad

Moules mariniere
served with garlic bread

MAINS

Rib-eye steak with thick cut chips
roasted red onion, vine tomatoes, ginger bearnaise

Beer battered Pollock
stuffed with sun-dried tomato and pesto butter,
home-made tartare sauce, chunky chips

Herb crusted rack of lamb
winter vegetables, rosemary sauce

Wild boar and apple sausage
mashed potato, onion marmalade and red wine sauce

Fettuccini with roasted vegetables (v)
black olives, Parmesan cheese

Almond and mustard crusted pork cutlet
sweet potato mash, baby onions,
honey and grain mustard sauce

Pan-fried sea bass
crushed Jersey Royals, poached clams,
caper and lime dressing

Sweet chilli and coconut king prawn sizzler
served with stir-fried rice

Corn-fed chicken breast
pearl barley risotto, thyme and lemon butter sauce

£3.00

£6.50

£5.50

£10.50

£6.50

£7.50

£9.00

£9.50

£7.50

£16.50

£13.00

£19.50

£11.00

£11.00

£14.00

£16.00

£15.00

£13.00

MAINS (continued)

Asparagus and wild mushroom risotto (v)
black truffle dressing, Parmesan crisp

Scottish organic salmon with rocket salad
walnut oil and sautéed potatoes

Moules mariniere
served with home-made garlic bread

Chicken Caesar salad

BURGERS
Edwardian burger
100% Aberdeen Angus beef burger

with bacon and cheese served with chips

Spiced cajun chicken burger
served with chips

Vegetarian burger

SIDE ORDERS
Cauliflower cheese
Green beans

Hand cut chips
Creamy mash

Parsley potatoes

PUDDINGS
Chocolate tart with tangy orange marmalade
Hot apple crumble with vanilla custard

Poached pear Eton mess
with cream, meringue and caramel sauce

Exotic fruit salad
Selection of speciality ice cream and sorbets

British cheese

Montgomery farmhouse cheddar,
Cropwell Bishop organic Stilton,
Yorkshire Swaledale goat’s cheese,
Capricorn goat’s Brie,

All served with grapes,

celery, and Carr’s water biscuits

Tea and coffee selection

All prices are inclusive of VAT. An optional service charge of 12.5% will be added to your bill.

£11.00

£14.50

£13.00

£13.00

£11.50

£11.50

£10.00

£4.00

£4.00

£4.00

£4.00

£4.00

£5.50

£5.50

£5.50

£5.50

£5.50

£7.50

£3.75



