
While You Decide

The Brasserie

Sundried Tomato Focaccia 
(VE) £3.15

Pea & Garden Mint "Hummus" 
(VE) £4.55
Bread Crisps 

Mini Prawn Cake £4.90
Nduja Cream

Marinated Olives (VE) £4.20

Starters

Chicken Liver Parfait £9.10
Apple Cider Chutney,

Toasted Sourdough

Kitchen Garden Soup (VE*) 
£7

Sundried Tomato Focaccia, Salted Butter

Whitby Bay Crab £12.60
Isle Of Wight Tomato Tart, Strawberry, 

Tomato Ponzu

Fresh Mussels £11.20
Thai Red Mussels, Prawn Crackers

V – Vegetarian | VE* - Can Be Made Vegan

Salt & Vinegar Crispy 
Whitebait £3.85 each

Tartar and Lemon 

Sandwiches Platters & Salads
All sandwiches are served with an assorted salad and 

fries. Available Monday to Saturday 12 to 2.30 

Fish Finger ‘Butty’ £10.50
Tartare Sauce, Gem Lettuce, Brioche Bun

Chicken Shawarma Flatbread £11.20
Salad, Tzatziki

Reuben Sandwich £11.20
Pastrami, Sauerkraut, Gherkins, Thousand Island, 

Swiss Cheese, Pretzel Roll

Fish Board £18.20
Crayfish, Mackerel Pate, Hot Smoked Trout, Fish 

Goujons, Assortment of Salads

Salt Aged Confit Duck Leg Salad £15.40
Mesclun Mix Leaf, Barrel Aged Feta, Pomegranate, 

Blood Orange Dressing

Chargrilled Chicken Ceasar Salad 
£16.10

Pancetta, Croutons, Baby Gem, Anchovies, Parmesan

A 10% service charge is added to all non-resident dining, which is distributed directly to staff. Wherever possible we will do our utmost to meet 
dietary requirements. Some products in our range contain nuts and other allergens. As a result traces of these could be found in other products 

served here. An allergen menu is available for your information. Please ask any member of staff for advice.

Yorkshire Asparagus (V*) £9.10
Poached Hens Egg, Béarnaise Sauce, Trout 

Roe

Red Onion Bhaji's (VE) 
£4.20

Minted Yoghurt 

Spiced Lamb 
Kofta £9.80

Black Garlic, Mint, Za'atar

Early Dining Menu
Monday to Friday | 12-12.30 & 5-6pm



Fish and Chips £16.10
Battered Haddock, Hand Cut 

Triple Cooked Chips, Mushy Peas, 
Tartare Sauce

Wild Mushroom Ragu 
(VE*) £15.40

Celeriac 'Pappardelle'

Panfried Stone Bass £19.60
Charlotte Potatoes, Charred Sweetcorn 

Salsa, Tempura Samphire

Butcher’s Steak £29.75
Chargrilled Salt Aged Yorkshire Steak, 

Portobello Mushroom, Triple Cooked Chips, 
Vine Tomatoes, Peppercorn Sauce

Devonshire Beef Burger 
£16.10

Monterey Jack Cheese, Streaky Bacon, 
Tomato Chutney, Skinny Fries, Pickled 

Onion Rings 

Market Fish £18.20
Jersey Royal Potatoes, Pea and Broad Bean 

Fricassee, Chorizo

Rack of Lamb £26.60
Pearl Barley, Pea, Mint Risotto, Mrs 

Bells Blue Cheese

Sides

The Brasserie

Mains

V – Vegetarian | VE* - Can Be Made Vegan

A 10% service charge is added to all non-resident dining, which is distributed directly to staff. Wherever possible we will do our utmost to meet 
dietary requirements. Some products in our range contain nuts and other allergens. As a result traces of these could be found in other products 

served here. An allergen menu is available for your information. Please ask any member of staff for advice.

Herb Stuffed Porchetta 
£17.50

Butterbean & Fennel Cassoulet, 
Bramley Apple, Crackling

Spring Greens
£4.90

Buttered Jersey Royals
£5.25

Triple Cooked Chips
£4.55

Pickled Onion Rings 
£4.55

Aspen Fries
£5.25

Devonshire Pie £17.50
Pie of the Week, Triple Cooked Chips, 

Pancetta, Peas

Salt & Pepper Duck Breast 
£23.10

Soba Noodles, Pak Choi, Sesame Seeds

Tandoori Cod £18.20
Or Tandoori Cauliflower 

(V) £15.40
Chickpea Chaat, Coriander, Bhaji, 

Mint Yoghurt

Heritage Chantenay Carrots
Soy, Honey, Sesame

£4.55

Chateau Briand £66.50
To Share

Triple Cooked Chips, Spring Greens, 
Red Wine Jus, Peppercorn Sauce

Early Dining Menu
Monday to Friday | 12-12.30 & 5-6pm
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