
All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Some dishes may contain allergens. Please let us know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need.     Vegan

ALLERGENS: G-Gluten, C-Celery, E-Eggs, F-Fish, P-Peanuts, N-Nuts, S-Sesame, So-Soya, Mo-Mollusc, M-Milk, Cr-Crustacean, Mu-Mustard, L-Lupin, SD-Sulphur Dioxide

T H E  A L F R I S T O N  /  S O U T H  D O W N S

B R A S S E R I ETh
e

Pumpkin & Sage Tortellini  £12
Brown butter, toasted pine-nuts, kale 

Artichoke Velouté  £9
Roasted artichokes, miso, toasted hazelnuts, 

bread     (G,N,So,SD)  

Grilled Padrón Peppers  £7
Chilli oil, rock salt

Tempura Cauliflower Popcorn  £9
Teriyaki, red chilli, toasted 
sesame seeds     (G,So,S)  

Hot Honey Halloumi  £9
Chilli, parsley (M)  

Wild Mushroom 
Arancini  £9

Truffle, herb pesto, Parmesan
(G,F,N,So,E,M,C,SD)  

Hand-Dived Scallops  £20
Cauliflower purée, crispy black pudding, 

brown butter, apple (G,Mo,F,E,M,SD)  

Crispy Ox Cheek  £15
Parmesan polenta, salsa verde 

(G,F,E,M,Mu,C,SD)  

S TA R T E R S

N I B B L E S C L A S S I C S

Courgette Fritters
Tzatziki, dill 

(G,M,SD)

Sweetcorn Ribs
Whipped ‘nduja butter, 

Parmesan (E,M,SD)

Koffmann Fries /  
Chunky Chips     (G)

S I D E S

Crunchy Chilli Broccoli
Lemon olive oil     (SD)

House Focaccia  £6
Whipped butter (G,M)

Chicory Salad
Pear, celery, buttermilk dressing, 

crystalized sunflower seeds 
(G,So,M,C,SD)

Scottish Smoked Salmon Rillette  £15
Crème fraîche, horseradish, pickled cucumber, rye 

(G,F,E,M,Mu,SD)

Wild Venison Scotch Egg £12
Mustard mayo, watercress & apple

(G,F,E,M,Mu,SD)

Pan-Roasted Cod  £32
Crab bisque, samphire, wilted spinach 

(C,Cr,Mo,F,M,SD)  

Roast Guinea Fowl  £29
King oyster mushroom, potato terrine, 

tarragon jus (M,C,SD)  

HG Walter 45-Day Aged Sirloin  £40
Chunky chips, Café de Paris butter, red wine jus 

(G,F,M,C,Mu,SD)  

Confit Gressingham Duck Leg £28
Pearl barley risotto & warm bread sauce 

(G,So,M,C,SD)

Baked Sea Bass  £28
White bean bourguignon, lardons, herb crumb 

(G,F,M,C,SD)  

Charred Cauliflower Steak  £22
Romesco, crispy polenta, cauliflower purée     

(N,So,C,SD)  

Dry Aged Brasserie Burger  £22
Ogleshield cheese, caramelised onion, 

house pickles, toasted brioche 
(G,E,M,C,Mu,SD)

South Coast Fish Pie  £22
Cod, smoked haddock, salmon & king 

prawns (G,F,E,M,C,Mu,Cr,SD

Chicken Schnitzel  £22
Pickled tomatoes, lovage pesto, 

aged Comté, rocket (G,N,E,M,Mu,SD)

M A I N S  &  G R I L L S

£ 6 . 5 0

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Some dishes may contain allergens. Please let us know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need.     Vegan

ALLERGENS: G-Gluten, C-Celery, E-Eggs, F-Fish, P-Peanuts, N-Nuts, S-Sesame, So-Soya, Mo-Mollusc, M-Milk, Cr-Crustacean, Mu-Mustard, L-Lupin, SD-Sulphur Dioxide

T H E  A L F R I S T O N  /  S O U T H  D O W N S

B R A S S E R I ETh
e

Pumpkin & Sage Tortellini  £12
Brown butter, toasted pine-nuts, kale 

(G,E,M,SD)  

Artichoke Velouté  £9
Roasted artichokes, miso, toasted hazelnuts, 

bread     (G,N,So,SD)  

Grilled Padrón Peppers  £7
Chilli oil, rock salt

Tempura Cauliflower Popcorn  £9
Teriyaki, red chilli, toasted 
sesame seeds     (G,So,S)  

Hot Honey Halloumi  £9
Chilli, parsley (M)  

Wild Mushroom 
Arancini  £9

Truffle, herb pesto, Parmesan
(G,F,N,So,E,M,C,SD)  

Roasted Mini Chorizo  £9
Red wine, garlic, shallots 

(SD) 

Hand-Dived Scallops  £20
Cauliflower purée, crispy black pudding, 

brown butter, apple (G,Mo,F,E,M,SD)  

Crispy Ox Cheek  £15
Parmesan polenta, salsa verde 

(G,F,E,M,Mu,C,SD)  

S TA R T E R S

N I B B L E S C L A S S I C S

Courgette Fritters
Tzatziki, dill 

(G,M,SD)

Sweetcorn Ribs
Whipped ‘nduja butter, 

Parmesan (E,M,SD)

Koffmann Fries /  
Chunky Chips     (G)

S I D E S

Crunchy Chilli Broccoli
Lemon olive oil     (SD)

House Focaccia  £6
Whipped butter (G,M)

Chicory Salad
Pear, celery, buttermilk dressing, 

crystalized sunflower seeds 
(G,So,M,C,SD)

Scottish Smoked Salmon Rillette  £15
Crème fraîche, horseradish, pickled cucumber, rye 

(G,F,E,M,Mu,SD)

Wild Venison Scotch Egg £12
Mustard mayo, watercress & apple

(G,F,E,M,Mu,SD)

Pan-Roasted Cod  £32
Crab bisque, samphire, wilted spinach 

(C,Cr,Mo,F,M,SD)  

Roast Guinea Fowl  £29
King oyster mushroom, potato terrine, 

tarragon jus (M,C,SD)  

HG Walter 45-Day Aged Sirloin  £40
Chunky chips, Café de Paris butter, red wine jus 

(G,F,M,C,Mu,SD)  

Confit Gressingham Duck Leg £28
Pearl barley risotto & warm bread sauce 

(G,So,M,C,SD)

Baked Sea Bass  £28
White bean bourguignon, lardons, herb crumb 

(G,F,M,C,SD)  

Charred Cauliflower Steak  £22
Romesco, crispy polenta, cauliflower purée     

(N,So,C,SD)  

Dry Aged Brasserie Burger  £22
Ogleshield cheese, caramelised onion, 

house pickles, toasted brioche 
(G,E,M,C,Mu,SD)

South Coast Fish Pie  £22
Cod, smoked haddock, salmon & king 

prawns (G,F,E,M,C,Mu,Cr,SD

Chicken Schnitzel  £22
Pickled tomatoes, lovage pesto, 

aged Comté, rocket (G,N,E,M,Mu,SD)

M A I N S  &  G R I L L S

£ 6 . 5 0

(G,E,M,N,SD)



