
The Brasserie Spring Menu  

Allergens 

 

Starter and Main Course OR Main Course 
and Dessert  

£32.75 

 

Starter, Main Course and Dessert  
£41.50 

 

Main Course  
£23.65  

 

Starter or Dessert alone is priced at  
£9.90 

 
 
 



Starters 

Sussex Wild Garlic & Spinach Velouté 
Toasted Pine Nuts, Fromage Blanc 

Allergens: Milk | Gluten Free | Suitable for 
Vegetarians 

 
New Season Asparagus  

Heritage Potato, Smoked Onion Purée, 
Wild Rocket, Old Winchester, Smoked 

Almonds 

Allergens: Milk, Nuts (Almonds) | Gluten 
Free | Suitable for Vegetarians 

 

Cider Braised Ham Hock 

Apple Purée, Iced Lettuce, Onion Loaf, 
Mustard Vinaigrette  

Allergens: Celery, Gluten, Mustard, 
Sulphites | Dairy Free 

  



Gin Cured Salmon 

Pickled Cucumber, Crème Fraiche, 
Nasturtium, Kaffir Lime  

Allergens: Fish, Milk, Sulphites | Gluten 
Free 

 

Mains 

Pork Cassoulet 

Sussex Nduja, White Beans, Spring 
Herbs, Watercress  

Allergens: Celery, Sulphites | Dairy Free 

 

Confit Duck Leg  

Spring Onion Colcannon, Tender Stem 
Broccoli, Pink Peppercorn Sauce 

Allergens: Celery, Milk, Sulphites | Gluten 
Free 

  



Grilled Sea Trout 

Creamy Mash, Local Asparagus, 
Shellfish Bisque, Wild Garlic Oil  

Allergens: Celery, Fish, Milk, Crustaceans, 
Mollusc, Sulphites | Gluten Free 

 

Sussex Mushroom Gnocci 

Mushroom Velouté, Twinehams Grange, 
Roasted Pine Nuts, Extra Virgin Oil 

Allergens: Celery, Gluten, Milk, Sulphites 
May Contain Mustard and Soya | Suitable 

for Vegetarians 

 

  



Desserts 

Rhubarb Frangipan 

Clotted Creme Ice Cream, Flaked 
Almonds, Iced Sugar 

Allergens: Gluten, Eggs, Milk Almonds 
(Nuts)| Gluten Free 

 

Caramelised Banana & Peanut Butter 
Trifle 

Peanut butter Custard, Crème Diplomat, 
Banana Chips, Caramel, Peanut Butter 

Allergens: Gluten, Eggs, Milk, Nuts 
(peanuts) (Almonds) 

 

Set Chocolate Ganache 

Vanilla Ice Cream, Roasted Pecans, 
Maple 



Allergens: Pecan (Nuts), Soya | Gluten Free 
| Suitable for Vegan 

 

Local Cheeses A Selection of Cheeses, 
Artisan Biscuits, House Chutney, Fruits  

Allergens: Gluten, Milk, Mustard, Sesame 
Seeds, Sulphites, Nuts 

Suitable for Vegetarians 

£4.40 supplement 

 

Nibbles & Sides 

 

Selection of Bread Rolls with Salted 
Butter £5.50 

Allergens: Gluten, Milk | Suitable for 
Vegetarians  

 

 



Flat Breads with Rose Harrisa Yoghurt, 
Muhammara £5.50 

Allergens: Gluten, Milk, Nuts (Walnuts) | 
Suitable for Vegetarians  

 

Marinated Olives £4.40 

Allergens: Sulphites | Suitable for Vegans 

 

Seasonal Buttered Greens £4.95  

Allergens: Milk | Suitable for Vegetarians 

 

Rustic Fries with Garlic Mayo £5.50 
Allergens: Eggs, Mustard | Suitable for 

Vegetarians 

 

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

your meal. 


