
Marinated Olives   5  Houmous & Flatbread   6 Artisan Breads balsamic oil   6 
Pigs in blanket mustard & honey dip   6 Smoked almonds   6

SMOOTH CHICKEN LIVER PARFAIT 
Fig jam, warm ciabatta  

KING PRAWN COCKTAIL
Bloody Mary cocktail sauce, Melba toast 

KING SCALLOPS
Cauliflower Puree, Soaked sultanas 

WILD MUSHROOM SOUP
Truffle oil, parmesan croutons

CORNISH CRAB
Lemon & dill crème fraiche, Pink grapefruit, gem

lettuce  
CHEDDAR CHEESE & ONION CROQUETTE

     Apple & chili chutney 
HAM HOCK TERRINE

Vegetable piccalilli, Soft egg  

GRILLED BREAM FILLET
New season potatoes, Asparagus, Sauce vierge

COD SCAMPI
Caper & parsley mushy peas, Hand cut chips

ROASTED SALMON CEASER
Anchovies, Soft egg, Gem lettuce, Croutons

PRAWN LINGUINI
Tomato & chilli, Parmesan

LAMB SHANK HOT POT
Pickled red cabbage

PORK TENDERLOIN
Celeriac puree, Salt baked Beetroot, Cider reduction
LEMON &THYME ROASTED CHICKEN BREAST

Roasted new potatoes, Leek & peas, Button mushroom
BRAISED BEEF CHEEKS

Smoked bacon, Horseradish creamed potato, Roasted
garlic kale, Shalott

BURGERS

THE GRAND BURGER
Two Beef patties, American cheese, Tomato relish, Shoestring fries, Sundried tomato mayonnaise

BUTTERMILK CHICKEN BURGER
Celeriac slaw, Gem lettuce, Tomato, Ciabatta bun, Shoestring fries

CORIANDER CHCIKPEA BURGER
Celeriac slaw, Gem lettuce, Tomato, Ciabatta bun, Shoestring fries

6OZ SIRLOIN STEAK
 Shoestring fries, Rocket & parmesan salad Aioli sauce, served pink or cooked through

10 OZ 30 DAY MATURED GRASS FED RIBEY
8 OZ 3 DAY MATURED GRASSSFED FILLET

Steaks served with hand-cut chips, Vine tomatoes, Portobello mushrooms, onion ring
SAUCES- Brandy & peppercorn, Veal & red wine reduction   4.50

THE grand GRILL

SIDES

Rocket & parmesan salad   Shoestring Fries   Hand cut chips   Selection of buttered greens   Honey roasted carrots
Truffle fries

A  L a  C a r t e  M e n u
Grand  Br i t i sh  menu

MONDAY - FRIDAY 12-9

INTROS

APPETIZERS
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15

8

10

8.50

9

MEAT & FISH

4.50

18

18
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19

24

21

22

25

19

19

19

32

23.50

37

Food allergies or intolerances. Our menu is prepared in a kitchen where nuts, gluten, dairy and other allergens may be present.
For further information please speak with a manager to find out how we may be able to adapt our menu to suit your needs. 

A 10% discretionary service charge is added to all bills in our Brasserie. 

Indulge in the exquisite allure of our meticulously crafted steaks, where culinary artistry meets the finest 30-day aged, grass-fed beef


