
S t a r t e r s

d e s s e r t s

m a i n s

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. 

Spring Pea & Mint Soup

2 COURSES £31            3 COURSES £36 

warm crusty bread 
Smoked Salmon Platter
Smoked salmon, lemon
wedges, capers, creme
fraiche, brown bread & butter

Goats Cheese & Beetroot Salad

Roasted beetroot, whipped goats
cheese, honey, walnuts

Crispy Halloumi, chilli & lime

Golden halloumi bites, fresh herbs,  

Chicken Liver Parfait

Tomato chutney, croutes

Mediterranean Vegan Mezze
Hummus, roasted red pepper dip,
olives, marinated vegetables, flatbread

Traditional Roast Beef 
Yorkshire puddings, roast potatoes,
seasonal vegetables, red wine gravy 

Rosemary & Garlic Roast Lamb
Tender lamb, lamb jus, honey glazed
carrots, roast potatoes, spring greens 

Roast Chicken with Lemon & Thyme
Golden roast chicken, pan juices,
seasonal vegetables

Vegan Stuffed Butternut Squash
Filled with quinoa, herbs, toasted
seeds, pomegranate 

Creamy Mushroom & Spinach Pasta
Rich cream sauce, parmesan, fresh herbs 

Strawberry & Cream Pavlova
Chantilly Cream, Meringe

Sticky Toffee Pudding
Toffee Sauce, salted popcorn

Fresh Fruit & Berry Platter 
Dairy-free sorbet

Chocolate and pistachio Brownie 
Vanilla ice cream

At The Grand Brasserie

All Roasts Served To The Table With 
Crispy Roast Potatoes, Honey Glazed Carrots &
Parsnips, Buttered Seasonal Greens, Cauliflower
Cheese, Gravy, Sauces 


