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Marinated char grill chicken thighs, 
red cabbage slaw, mango chutney, mint yoghurt,

pomegranate, flat bread, fries

W W W . T H E G R A N D . C O . U K

Toasted English muffin, poached egg,
hollandaise sauce

Parma ham or Scottish smoked salmon

the lunch menu
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1 2  -  Class ic  
1 7 . 5  -  ch icken/salmon

Maple cured bacon, mayonnaise, lettuce tomato,
sourdough, fries

Avocado, cherry tomatoes, chilli flakes,
lemon, black sesame, feta cheese, sourdough

Red onion jam, crostini 

Prime steak burger, seeded bun, 
tomato relish, Swiss cheese, fries

black sesame

5oz sirloin steak, rocket & parmesan
salad, herb aioli

Classic Caesar salad
Add smoked chicken or smoked salmon

THE 

GRAND

Ap p l e s  &  p e a r s

13

Crunchy apple & pear salad, 
Yorkshire blue cheese, croutons, 
baked walnuts, lemon vinaigrette

Soup

Houmous

Black pudding

7

8

8

Seasonal soup, 
 Artisan bread & butter

Authentic houmous, pumpkin seeds,
paprika, lemon, onion seeds, flat bread

Stornoway black pudding, apple fritters,
English mustard mayonnaise

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. 

P RAWNS

11

Fresh water prawns, sourdough,  
lemon & cracked pepper, rocket, fries

Something on the lighter side

f a n c y  a  s w e e t  t r e a t ?

p l e a s e  a s k  y o u r  s e r v e r
f o r  a  d e s s e r t  m e n u

served monday - sunday 12 - 5pm
served in chloe ’s piano bar or the grand brasserie 

baby spinach, parmesan cream 


