SIDES
\}

GRILLED STEM BROCCOLI WITH

HAZELNUT BUTTER (V)

8.00

GLAZED CARROTS IN HONEY,
ROSEMARY & GINGER BEER (V)

8.00

MIXED GREEN SALAD (VEG.)

6.00

ROASTED POTATO MARINATED IN
HERBS & GARLIC (VEG.)
M

8.00

MARINATED OLIVES (VEG.)

5.00

DESSERTS

\}

WHITE CHOCOLATE &

BERRIES TARTLET

White chocolate ganache
fresh berries | raspberry coulis

N/E/M/G

9.00

CHOCOLATE DELIGHT

Smooth & silky chocolate mousse
cocoa sponge

G/N/E/M

9.00

LEMON CAKE

Lemon custard | mango [ Italian meringue

N/E/M

9.00

(VEG.) - VEGAN (V.) - VEGETARIAN

ALLERGIES: (F)-FISH (N)-NUTS (S)-SHELLFISH
(M)-MILK (G)-GLUTEN (S)- SOYA (E)- EGGS

+12.50% SERVICE CHARGE

*Food allergy? Let us know. All our dishes are
prepared in a gluten-rich environment.

If you have any special dietary requirements
including allergens, please speak to your server.

BRASSERIE



STARTERS
\'}

SASHIMI STYLE ATLANTIC SEA BASS
Yuzu & mandarin cream [ trout roe [ crispy fennel

F

18.00

CREAMY BURRATA & ROASTED

PEPPERS (V)
Toasted sourdough bread
20 years old balsamic DOP

G/M

15.00

CHARRED ROMAINE LETTUCE (V)
Toasted hazelnuts
Stilton cream | Granny Smith apple

M/N/E

13.00

CHESTNUT CAPPUCCINO (V)
Velvety chestnut soup
tonka beans milk foam [ truffled crisps

N/M/G

11.50

BURNT UMBER BEEF TARTARE
Beef tenderloin | Amalfi lemon | soya sauce
coriander mayonnaise | roasted coffee oil

S/G/E

19.00

MAINS
\}

BUTTERNUT SQUASH RISOTTO (V)

Roasted violet chicory
Pecorino Romano cheese [ créme fraiche

21.00

SEARED SCOTTISH SALMON

Orange-scented giant couscous
Coriander | saffron foam

F/M

25.00

24-HOUR BRAISED OX CHEEKS

Creamy celeriac puree | Bordelaise sauce

28.00

TIGER PRAWNS RAGOUT

Spicy homemade tomato sauce
feta cheese [ fresh parsley

S/M

26.00

SAFFRON AGLIO E OGLIO LINGUINE (VEG.)

Saffron & garlic sauce [ kalamata olives

zucchini | cherry tomatoes

22.00



