La brasserie menu
Set menu

Main course £13.50 Two courses £16.50 Three courses £20.00

Starters

Char grilled 8oz rump steak

Potage du jour V, Ve, GF ur

Cooked to your personal preferance with Cup mushrooms, tomato
salsa, baby leaf, skinny fries

La brasserie chicken liver pate GF ur

Supreme of chicken GF

Apple chutney & thick cut toast

Classic greek salad GF, V

Wilted kale, confit cherry tomatoes, crushed new potatoes, pesto
dressing

Feta cheese, cherry tomatoes, cucumber, red onion, olives

Pan fried lambs liver GF ur

Hand made foccaccia, Herb croutons

North sea cod fishcake

Creamed mash, onion gravy, grilled cured bacon , buttered brocolli

Baby leaf, lemon aioli

Chilled duo of melon Gf, V

Hand made beef burger

Honeydew melon, watermelon, strawberry crème fraiche

Toasted brioche bun, 6oz beef patty, lettuce, tomato, red onion
marmalade, skinny fries, coleslaw

Pan seared scallops (£4.50 extra)
Pineapple salsa, mango puree

Sweet potato & spring onion risotto Gf, V, Ve

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Mains

With or without parmesan shavings

Tempura battered seabass fillet GF

Braised beef bourguignon GF

Slow cooked diced beef in red wine, mushrooms, bacon, shallots,
thyme, dauphinoise potatoes, vegetable panache

Skinny fries, French style peas, fresh lemon,
tartare sauce

Confit of duck leg

Char grilled 8oz sirloin steak (£8.50 supplement)

Stir fry vegetables, egg noodles, soy sauce

Cooked to your personal preference, served with fries, French fried
onion cake, roast tomato

Pan fried pork escalope GF

Sauteed mushrooms, mozzarella glaze, passata sauce, garlic
buttered new potatoes

Desserts can be found on separate menu

Sides
French fried onion cake
Mixed salad

£2.95
£3.95

Minted new potatoes
Dauphinoise potatoes

Sauces

£3.95
£3.95
Peppercorn sauce

Garlic bread
Skinny fries
£3.20 Port & stilton

Roasted carrots
Buttered brocolli

£2.80
£3.95
£3.20

GF = Gluten free dish, GF ur = Dish can be made gluten free upon request, V = vegetarian, Ve = vegan

Should you have any allergies, please don’t hesitate to inform a member of staff

£3.95
£3.95

La brasserie menu
Starters

A La Carte

Main courses
Linguini allo e oglio £12.95 V, Ve

Crayfish tail salad £7.95 GF

Liguini pasta tossed with olive oil, garlic, herbs. Available with or
without chili

Crayfish tails, crisp lettuce, lemon wedge, marie rose sauce

Available with chicken for an extra £2.00

Pan seared scallops £12.00 GF
Pineapple salsa, mango puree

Fillet of beef stroganoff £19.95 GF

Baked camembert (for two people to share) £10.50 V
Studded with garlic & rosemary, or chili, with red onion

Strips of beef fillet, cream, paprika, onion, flamed with brandy,
finished with double cream. Served with braised long grain rice

marmalade & homemade bread

Breast of free range chicken £16.00

Panko breaded brie wedges £6.50 V

Wilted spinach, crayfish beurre blanc, buttered new potatoes

Chili jam, baby leaf

Seafood salad £20.95 GF

Salt & pepper Calamari rings £7.00
Breaded calamari rings, lemon aioli, baby leaf

Salmon, cod, seabass, calamari, crayfish tails, scallops, mixed salad,
new potatoes, fresh lemon, tartare sauce

Char grilled vegetable bruschetta £6.50 V, Ve

Grilled Cod fillet £18.00

Char grilled foccacia, roasted vegetables

Fillet of north sea cod, buttered savoy, sauteed new potatoes,
hollandaise sauce

Char grilled 8oz Sirloin steak £22.00

La Brasserie Fillet £29.95 GF

Steaks

Prime fillet steak, cooked to your personal taste, wrapped in
homemade chicken liver pate & bacon, sauteed mushrooms &
madeira sauce

Cooked to your personal preference, served with fries, French fried
onion cake, roast tomato

Char grilled 8oz Fillet steak £28.00

Roasted mushroom gnocchi £12.95 GF, V, Ve

Cooked to your personal preference, served with fries, French fried
onion cake, roast tomato

With baby spinach, pesto dressing

Sides
French fried onion cake
Mixed salad

£2.95
£3.95

Minted new potatoes
Dauphinoise potatoes

£3.95
£3.95

Garlic bread
Skinny fries

£2.80
£3.95

Roasted carrots
Buttered brocolli

GF = Gluten free dish, GF ur = Dish can be made gluten free upon request, V = vegetarian, Ve = vegan

Should you have any allergies, please don’t hesitate to inform a member of staff

£3.95
£3.95

