THE BRASSERIE

194 19
Cheers A Glass Of House Champagne 12.5 Draught Lager “1985” 6.5
Picrre Mignon Brut Wye Valley Brewery
Lemon & Basil Martini 14
Homemade Limoncello
To Share Malvern Bakehouse Sourdough 7.5 Warm Pork Pic 85

Starters
Make Large 9

Ampersand Butter

Crispy Whitebait 9.5
Paprika Mayonnaise - L.emon

Cauliflower Cheese Croquettes 8.5
Parmesan - Toasted Almonds
Marinated Burrata 13.5

Tomato - Basil

Smoked Haddock Rarebit 14.5
Onion Compote

Cashel Blue Cheese Salad 13.5

Sourdough Croutons - Pecans - Grapes

Homemade Brown Sauce

Cheltenham Beetroot 7.5
Hummus - Dukkha - Coriander

Local Cured Meats 12

Pickles - Aioli

Ham Hock 145

Apple & Red Cabbage Slaw - Mini Soda Bread

“Mushrooms On Toast” 13.5
Arlington White Poached Egg - Tarragon

Cottage The Cottage Pic 25.95 Cornish Day Boat “Catch Of The Day” 28.95
Classics Slow Cooked Beef Shin - Creamed Potato New Potatoes - Capers - Samphire & Dulse Butter
Jrang j]c —arrots -
Orange Clazed Carrots Katsu Spiced Monkfish 29.5
Classic Beef Burger 23.95 Courgette - Yoghurt - Lentil Dressing
Chimichurri - Tomato Relish
% :I)IIWZEEE d gl}j :io Relish Knightwick Butchers Fillet Steak 39.95
pie caips Triple Cooked Chips - Gem Salad - Chimichurri
Honey Glazed Duck Leg 24.95
Sweet & Sour Cucumber - Asian Dressing
Red Pepper Risotto Croquette  22.95
Feta - Artichoke
Sides Charred Tenderstem Triple Cooked Chips
All55 Hazelnut Pesto Sca Salt
Baled Lecks Roasted New Potatoes
Bacon Jam - Toasted Sceds Chorizo - Rosemary Salt
Fennel & Citrus Salad Baby Gem Salad
Sesame Dressing Pickled Shallots
Dessert White Chocolate Panna Cotta 9.5 Chocolate &Nut 9.5
Strawberries - Vanilla Ice Cream Mousse - Macadamia - Honeycomb
Kaffir Lime Mousse 9.5 Local Cheeses 125
Mango, Coconut - Passion Fruit Biscuits - Homemade Chutney
Night Cap Espresso Martini 12 Monbazillac 75ml 8

Wogan Coffee

Barrel Aged Negroni 14
Aged In Fresh Oak

RGIES OR INTOLERANCES
WILL BE ADDED TO YOUR BILL

French Dessert Wine




