
	Please	note	some	dishes	may	contain	celery,	msg,	cereals	containing	gluten,	crustaceans,	eggs,	fish,	lupin,	milk,	molluscs,	mustard,	nuts,	
peanuts,	sesame	seeds,	soya	&	sulphur	dioxide	(sulphites).		For	more	information	please	ask	your	waiter.	
All	of	the	above	prices	are	inclusive	of	VAT.	A	12.5%	discretionary	service	charge	will	be	added	to	your	bill.	

Denotes	dish	is	gluten	free,	please	note	most	dishes	can	be	modified	to	contain	no	gluten	
	
	

 
 

BRASSERIE MENU 
STARTERS	

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Carlingford Irish Oysters half dozen/dozen 12.00/24.00 
Homemade shallot vinegar & tabasco    
 
 
Native Oysters half dozen/dozen   14.00/28.00 
Homemade shallot vinegar & tabasco    
 
 
Soup of the Day     7.00 
 
 
Hand Carved Scottish Oak Smoked Salmon 9.00 
Soda bread croutons & chive crème fraiche 
 
 
Norwegian Prawn & Avocado Salad  9.50 
In Marie Rose sauce 
 
 
Soft Shell Crab     9.75 
Green mango, papaya & peanut salad 
& wasabi mayonnaise 
 
 
Cornish Squid     8.00 
With chilli & lime mayonnaise	

	
	

Grilled Tuna Niçoise Salad    12.50 
French beans, new potato & hens egg 
 
 
Grilled Tiger Prawns     15.75 
Lemon, slow roasted garlic & parsley 
 
 
Heritage Tomato & Peppered    9.50 
Goats Cheese Salad    
	
	
Salad of Radicchio, Dolcelatte,   8.50 
Port Poached Pear & Caramelised Walnut    
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All	of	the	above	prices	are	inclusive	of	VAT.	A	12.5%	discretionary	service	charge	will	be	added	to	your	bill.	
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MAINS  
 
 
 
 
 
 
 
 
 

	
	

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Grilled Lobster      19.75 
Half Isle of Harris lobster grilled with homemade 
chorizo & rocket salad    
 
 

Shetland Rope Grown Mussels   11.50 
Cooked with white wine, cream & parsley   
 
 

Scottish Oak Smoked Salmon   14.00 
Croque Madame   
Cream cheese, capers, gherkins & spinach 
topped with fried egg 
 
 

Seafood Tagliatelle     16.50 
Salmon, prawn, crab & scallop in creamy sauce 
 
 

Mixed Fish Grill     19.50 
Chef’s selection  
 
 

Fish Pie      14.50 
Succulent fish & shellfish in a rich white wine 
veloute with poached egg & glazed potato 
 
 

Grilled Sirloin of Longhorn Beef 225g  27.00 
Game crisps, watercress & béarnaise sauce 
 
 

Roasted Breast of Chicken    15.50 
With basil & garlic jus 
 
 

Roasted Beetroot Risotto    14.00 
With parmesan & rocket 

 
Fried Fish 
In beer batter, panko crumbs or matzo meal 
 

Peterhead Cod     17.50 
Peterhead Haddock    16.50  
Newlyn Plaice Fillet      17.50 
	

SIDES 
Hand Cut Chips     4.50 
New Potatoes     4.25 
Mash Potatoes     4.25 
Truffle & Parmesan Chips    6.75 
Mixed Green Salad     4.50 
Broccoli      4.25 
Fine Green Beans     4.25 
Tomato, Onion Salad    4.50 
Creamed Spinach     5.00 
Mushy Peas      4.00 


