
The Brasserie | Set Menu Allergens
Starter and Main Course OR Main Course and Dessert £29.75
Starter, Main Course and Dessert £37.75
Main Course £21.50

All dishes can also be purchased separately and are priced individually below

Please inform your server of any food allergies or intolerances when ordering your meal

Starters
Cauliflower and Roast Chestnut Soup Shaved Twineham Grange, Herb Oil £9
Allergens: Celery, Milk, Nuts (Chestnuts) | Suitable for Vegetarians | Vegan Version Avaliable 

Smoked Salmon and Prawn Cocktail Gem Lettuce, Marie Rose Sauce £9
Allergens: Celery, Fish, Crustaceans, Eggs, Mustard, Sulphites | Gluten Free | Suitable for Pescatarians

Serrano Ham Honey Roasted Figs, Blue Cheese Mousse, Red Chicory, Sourdough Thins £9
Allergens: Milk, Gluten

Salsify and Leek Gratin Toasted Donker Rye £9
Allergens: Gluten, Milk, Mustard Main Courses
Roasted Sirloin of Beef Fondant Potato, Caramelised Onion Purée, Buttered Kale, Beef Reduction £21.50
Allergens: Celery, Milk, Sulphites | Gluten Free

Roasted Pheasant Breast Parmentier Potatoes, Balsamic Roasted Roots, Pork Stuffing with Chestnut and Cranberry 
Red Wine and Juniper Jus £21.50
Allergens: Celery, Milk, Nuts (Chestnuts), Sulphites (Game Birds May Contain Shot)

Gilt Head Bream Confit Potatoes, Samphire, Wilted Spinach, Tarragon and Shallot Butter Sauce £21.50
Allergens: Celery, Fish, Milk, Suphites | Gluten Free | Suitable for Pescatarians

Chestnut and Cranberry Pithivier Parmentier Potatoes, Balsamic Roasted Roots, Beetroot and Thyme Jus £21.50
Allergens: Celery, Gluten, Eggs, Nuts (Chestnuts), Sulphites | Suitable for Vegetarians | Vegan Version Avaliable 

Nibbles & Sides
Seasonal Buttered Greens £4.50
Allergens: Milk | Suitable for Vegans

Truffle and Parmesan Fries £6
Allergens: Milk

A Selection of Bread Rolls With Salted Butter £5
Allergens: Gluten, Milk | Suitable for Vegetarians

Flat Breads with Hummus £5
Allergens: Gluten | Suitable for Vegans

Marinated Olives £4
Allergens: n/a | Suitable for Vegans

Pigs in Blankets £6.50
Allergens: Gluten, Milk

Desserts
White Chocolate and Cranberry Bread and Butter Pudding Vanilla Ice Cream £9
Allergens: Gluten, Egg, Milk, Soya 

Vanilla Panna Cotta Red Wine Spiced Fruits, Buck Wheat Tuille £9
Allergens: Sulphites | Gluten Free | Suitable For Vegans 

Choux Au Craquelin Coffee Crème Pâtisserie, Chocolate Sauce £9
Allergens: Gluten, Eggs, Milk, Soya

Local Cheeses Selection of Cheeses, Grapes, House Chutney, Crackers £13 or £4 Supplement, 
If Purchased as Part of a Set Menu
Allergens: Dairy, Gluten, Celery, Eggs, Nuts, Sulphites, Mustard, Sesame | Suitable for Vegetarians


