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From The Grill 
 

(ALL GRILL DISHES COME WITH A CHOICE OF 2 SIDES) 
 

 

 

 

 

 

 
 

 

 

10 oz Rib Eye Pure Bred Sussex £24.50   8 oz Fillet of Local Aberdeen Angus £26.50 

(High fields Farm Sussex)       (C.H. Wakelings, Godalming) 

    

8 oz Sirloin of Locally Bred Beef £20.50  12oz Locally Bred Rump Steak £19.50 

(C.H. Wakelings, Godalming)      (C.H. Wakelings, Godalming) 

 

                       Sauces to complement your steak 

Bordelaise, Bearnaise, Blue Cheese, Peppercorn (additional sauces charged at £1.50) 

 

 

Chop of Ginger Long Haired Pig £18.50   Barnsley Chop of Suffolk Mule Lamb £19.00 

(Plantation Pigs, Shakleford Surrey)     (High fields Farm Sussex) 

 
 

Sides (£4.25) 

 
    

Rocket & Parmesan Salad           Dauphinoise Potato  Sugar Snaps Peas    Roasted Root Vegetables 
 

Mixed Leaf Salad                Buttered New Potatoes  Sautee Mushrooms  Seasonal Cabbage 
 

Cherry Tomato & Shallot Salad         Mash Potatoes          Chantenay Carrots 
 

Traditional Caesar Salad     Chunky Chips 

 

 
        

A 10% discretionary service charge will be added to all bills. This charge is paid directly to the staff serving and cooking for you.  

We don’t expect you to pay this unless service meets your expectation 

    

All prices are inclusive of vat at the current rate 

  

Should you be allergic to nuts or any specific ingredients please speak with a member of our team. 

 

IAIN INMAN - Brasserie Head Chef 

2 x 8oz Rump Steaks, sides & a bottle of house wine. £45 

(Not valid with any other promotional offer or discount) 

 

Selection of Home Smoked & Cured Charcuterie, Pickles & Chutneys for 2 £19. 

00 

Starters  

With suggested Wines by the Glass 
 

Salt cod fritters, black olive & anchovy dressing, 

marinated peppers £8.50 

415 Wild South Sauvignon Blanc, Marlborough,  

New Zealand 2008 £9.00 

Hot smoked trout, home-cured chorizo, 

 fennel veloute £7.50 

 293 Sancerre, A Neveu, Loire, France 2008 £11.00  

 

Potted Dorset crab, 

 warm heritage potato salad, toast £9.50 

 421 Chardonnay, Dog Point, New Zealand 2007 £12.50 

               

Roasted squash & red onion pasties, 

 pickled rhubarb £7.50 

360 White Merlot, Contrada, Switzerland 2007 £10.00 

 

Salad of grilled spring vegetables, lovage, 

bosworth ash goats cheese £8.00 

340 Gavi di Gavi, Tacchino, Piedmont, Italy 2008 £9.00  

 

Terrine of ginger pork, celeriac puree, sauteed 

black pudding, mustard sabayon £9.00 

506 Hautes Cotes de Beaune, Burgundy, France 2008 11.50 

 

Lightly smoked pigeon breast, wild rabbit spring 

rolls, wontons game broth £8.50 

        668 Chianti, Fattoria Montellori, Tuscany, Italy 2007 £9.00 

 

Mains  

With suggested Wines by the Glass 
 

Sauteed fillet of sole, canneloni of shellfish, 

 baby fennel, squid ink & boullibaise sauces £18.00 

220 Rully, Albert Sounit, St. Jacques, Burgundy, 

France 2007 £14.00 

 

Rump jurassic coast veal, sauteed Hereford snails, 

purple broccoli, hazelnut dressing £19.50 

760 Merlot/Cabernet, Ladybird, South Africa 2007 £11.00 

 

Saddle of Sussex mule lamb, shepards pie of 

shoulder, crisp breast, peas, girolles, 

 garlic creamed kale £19.50 
604 Chateau de Gironville, Bordeaux, France 2004   £11.00 

             Roast huss, kipper & pink fir potato 

   “bubble n squeak”, braised swiss chard £18.00 

    226 Chablis 1
er
 Cru Montmain, Domaine Louis Michel Burgundy,  

Fr,                                  2006 £16.00 

 

Roast free range Devon chicken, herb mash, 

 spring vegetables, PHP bacon £19.00 

277 Vouvray, Cuvee Silex,  Loire, France 2008 £8.50 

 

Warm spring vegetables, soy, honey & sesame 

dressing, fried cauliflower £16.50 

373 Estancia Chardonnay, Monterrey, USA 2007 £11.00 

 

Pea and mozzarella risotto cakes, 

 baby artichoke vinaigrette £16.50 

328 Pinot Grigio, Santo Stefano, Veneto, Italy 2008 £7.75 


