BRASSERIE
CHEF'S CHOICE

MENU




BRASSERIE
CHEF'S CHOICE

STARTERS

PEA AND MINT SOUP BULGUR WHEAT AND PRAWN COCKTAIL
Vegan cheddar croutons (Ve) ROASTED SQUASH SALAD Bread and butter
Courgette and garlic oil (Ve)

MAIN COURSES

SWEET AND STICKY SPINACH, FIELD HERB-CRUSTED
CHINESE PORK BELLY MUSHROOM AND SALMON
Steamed rice and GARLIC WELLINGTON New potatoes and
crispy cabbage Seasonal vegetables and red pepper sauce
potatoes with balsamic
and thyme gravy (Ve)

DESSERTS

LEMON POSSET MOVENPICK WHITE AND DARK
Shortbread and ICE CREAM CHOCOLATE ROULADE
berry compote (V) Choose from vanilla, Espresso cream (V)

strawberry or chocolate (V)

3 COURSES FOR £22.00

Scan me for
food allergens!
(V) Vegetarian (Ve) Vegan (GF) Gluten free

EU Food allergen information contained within menu items is available via QR code 3 E'l E
or from a team member. All prices include VAT at the current rate = .h. .
FOOD ALLERGIES & INTOLERANCES: F’E‘,’.‘ L
Before you order your food and drinks please speak to our staff if you would like to know about our E
ingredients; we cannot guarantee that any food or beverage item sold is free from traces of allergens



