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Browns was first established in Brighton in 1973.

Ve have an interesting and eclectic history spanning over 40 years. Our buildings are characterful
and create a genuine social buzz, giving you an experience that goes beyond food and drink.

Our spacious bars give you the opportunity to use us in any way that suits you; pop in for a cocktail after work, a treat in your day
or a Champagne celebration with friends and family. Inspired by our English heritage, Browns brings you classic dishes with a modern twist,
lovingly prepared in elegant surroundings and served by our team who are passionate about helping you to create lasting memories.

Whatever your reason for visiting us, we promise we'll make your visit exceptional.

THE BROWNS WAY



SET MENU

Available for parties of 15 or more

Two courses for £19.95
Add a third course for £4

STARTERS

Soup of the day (v) Chicken livers on toast”
Bread and butter Tarragon & grain mustard sauce, shallot crisps

Smoked haddock fishcake Beetroot & pumpkin seed hash (v)

Sea herb mayonnaise, rocket Smashed avocado, poached egg

MAINS

Cod and chips 80z sirloin (£4 supplement)
Line-caught cod fillet in crisp seasoned batter, Served with garlic & herb butter,

pea & mint purée, tartare sauce, chunky chips chunky chips, mushrooms

and confit tomato
Steak & Guinness pie

Bubble & squeak, crisp prosciutto ham Browns classic burger
Hand pressed beef burger, Irish Cheddar,
Half British roast chicken* smoked bacon, English mustard mayonnaise,
Lemon, garlic & thyme marinade, fries, Bordelaise sauce gem lettuce, tomato, pickle and fries
Prawn & crab linguine* Smoked beetroot & goat’s cheese tatin (V)

Lime, chilli & coriander pesto Warm green beans, rocket

DESSERTS

Lemon posset (V)

Ice cream or sorbet (v)
Brandy snap

Raspberry sorbet, vanilla,
rhubarb or chocolate ice cream
Salted caramel profiteroles (v)

Devon cream toffee sauce, Belgian chocolate tart (v)
homemade salted caramel Vanilla créeme fraiche

SIDES

Tomato & basil salad (v) £2.95 Buttered heritage potatoes Chantenay carrots, English borage
Ml ot ity utaets eliessiing () 2295 with mint and sea salt (v) £2.95 honey, thyme (v) £2.95
Ciulsy € e wien S8 reseTERy Asparagus soldiers with hollandaise (v) £3.50 Buttered mashed potato (v) £2.95
and vanilla salt (v) £3.50 Tempura battered onion rings with Seasoned fries (v) £2.95

truffle mayonnaise (v) £2.95

o O www.browns-restaurants.co.uk

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions do not include all ingredients. If you have
a food allergy or intolerance, please let us know before ordering. Full allergen information for food and drink is available, upon request. Dishes containing fish may contain small
bones. (v) = made with vegetarian ingredients, however some of our preparation and cooking methods could affect this. If you require more information, please ask your server.
~ = these dishes contain alcohol. All prices include VAT at the current rate. An optional service charge will be added to parties of 6 or more, which goes directly to the team
who serve you. Licensing hours apply. Our standard measure for spirits is 50ml. We also offer a 25ml measure.
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