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From The Grill 
 

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

 

 

 

 

 

 
 

 

Chop of Ginger Long Haired Pig £18.50   Barnsley Chop of Suffolk Mule Lamb £18.00 

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

 

10 oz Rib Eye Pure Bred Sussex £23.50   8 oz Fillet of Local Aberdeen Angus £25.00 

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

    

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

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

 

 

 

Sides (£3.95) 
 
    

Rocket & Parmesan Salad           Dauphinoise Potato  Green Beans    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) 

 

Crustacean Plate for 2 £29.00 

Colchester Rock Oysters, Whole East Anglian Cock Crab, Freshwater Crayfish, Pink Prawns, Brown Shrimps, Winkles 

(All served with mayo, lemon & garlic aioli) 

Selection of Home Smoked & Cured Charcuterie, Pickles & Chutneys for 2 £19.00 

Starters  

With suggested Wines by the Glass 
 

Goose & foie gras terrine, blood orange salad, 

black pudding beignets £11.50 

802 Monbazillac, L’Ancienne Cure, 2007, 125ml £9.00 

 

Steak tartar, beef consomme, sourdough £8.50  

604 Chateau de Gironville, Bordeaux, 2004 £11.00 

 

Seared scallops, snails & wild mushrooms, 

Jerusalem artichokes, perry £12.50 

415 Wild South Sauvignon Blanc, Marlborough,  

New Zealand 2008 £9.00 

 

Onion squash veloute, confit rabbit,  

home-cured sausage £7.50 

541 Brouilly, Louis Tete, Beaujolais, France 2008 £7.50 

 

Gratin of roast cauliflower, pink fir  

potatoes, chanterelles £7.50 

373 Estancia Chardonnay, Monterrey, USA 2007 £11.00 

 

Soused red mullet, dill Pannacotta,  

Pea shoot salad £10.50 

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

 

Salad of dandelion, poached pear,  

barkham blue cheese £7.50 

277 Vouvray, Cuvee Silex, Domaine Aubuisieres, Loire,  

France 2008 £8.50 
 

Mains  

With suggested Wines by the Glass 
 

Loin of red deer, pithivier savoyade, 

 beetroot puree £19.50 

560 Chateauneuf du Pape, Cristia, Rhone,  

France 2007 £13.00 

 

Beetroot risotto cake, blue cheese,  

red onion & pinenuts £16.50 

668 Chianti, Montellori, Tuscany, 2007 £9.00 

 

Fillet of mackerel, sautee of gnocchi,  

Shrimp, octopus, garlic & parsley,  

horseradish & rosemary cream £18.00 

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

France 2007 £14.00 

 

             Rump of veal, pink fir potatoes, 

            Hazelnuts & pommery mustard £19.00 

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

 

Roast huss, stir fried cos, cucumber,  

ginger, shellfish consomme  £17.50 

226 Chablis 1
er

 Cru Montmain, Domaine Louis Michel Burgundy,  

France, 2005£16.00 

 

Calves liver, creamy mash, purple sprouting 

broccoli, PHP pancetta, Red Onion Jus £18.50 

354 Klin, Primosic, Collio Bianco, Friuli Venezia Giulia, 

Italy 2006 £14.00 


