
Browns was first established in Brighton in 1973.

We have an interesting and eclectic history spanning over 40 years. Our buildings are characterful  
and create a genuine social buzz, giving you an experience that goes beyond food and drink. 

Our spacious bars give you the opportunity to use us in any way that suits you; pop in for a cocktail after work, a treat in your day  
or a Champagne celebration with friends and family. Inspired by our English heritage, Browns brings you classic dishes with a modern twist, 

lovingly prepared in elegant surroundings and served by our team who are passionate about helping you to create lasting memories.

Whatever your reason for visiting us, we promise we’ll make your visit exceptional.

THE BROWNS WAY
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Americano £2.25, Flat white £2.50, Cappuccino £2.50, Caffè latte £2.50, Macchiato £2.25/£2.50 
Mocha £2.50, Espresso £2.25/£2.50, Hot chocolate £2.75, Loose leaf tea £2.50

Bitter chocolate brownie (v)
Malt ice cream rolled in  

honeycomb, Devon cream  
toffee sauce £6.50

Trio of chocolate (v)
Warm chocolate fondant,  

white chocolate pot, chocolate  
ice cream, hazelnut praline £7.95

Caramelised lemon tart (v)
Rhubarb syrup,  

clotted cream £5.95

Glenmorangie 
Original, 10 Year Old 

Single Malt (40%)

50ml £5.85

Courvoisier XO 
Cognac (40%)

25ml £5.30

Cockburn’s Fine 
Tawny Port, 

Douro, Portugal (20%)

100ml £6.10

Please see our drinks menu for our full range

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions do not include all ingredients. If you 
have a food allergy or intolerance, please let us know before ordering. Full allergen information for food and drink is available, upon request. Dishes containing fish may 
contain small bones. (v) = made with vegetarian ingredients, however some of our preparation and cooking methods could affect this. If you require more information, 
please ask your server. ^ = these dishes contain alcohol. All prices include VAT at the current rate. An optional service charge will be added to parties of 6 or more, which 
goes directly to the team who serve you. Licensing hours apply. Our standard measure for spirits is 50ml. We also offer a 25ml measure.

Espresso Martini
Absolut Vanilla, Tia Maria and  

an espresso shot £8

After Dinner Browns
Disaronno, Crème de Cacao dark, 

double cream £7.50

El Cantinero
Havana Club 7 year old, honey, 
coffee and mint shaken over 

crushed ice £7.50

Château du Levant, 
Sauternes, France (13.5%)

Fresh peach notes and sweet 
honey overtones make this the 

perfect finish to your meal.  
125ml £9.50 - 37.5cl bottle £28

Royal Tokaji Blue Label, 
Hungary (11.5%) 

Tokaji with real character: sweet 
quince and marmalade flavours. 
Lovely with lush, fruity puddings. 

125ml £9.50 - 50cl bottle £36

Sticky toffee pudding (v)
Stem ginger ice cream £6.50

Apple, cherry & almond pie (v)
Brandy snap basket,  

vanilla ice cream £6.50

Salted caramel profiteroles (v)
Devon cream toffee sauce, 

homemade salted caramel £6.25

Red wine & vanilla  
poached pear (v)

Baked meringue, clotted cream £5.75

Crème brûlée (v)
Shortbread biscuit £5.75

Selection of  
British cheese (v)

Croxton Manor Brie, Isle of Man 
Cheddar, Capricorn goat’s cheese, 

Garstang blue, Bramley apple 
butter, biscuits, grapes £10.50

Ice cream or sorbet (v)
Raspberry sorbet,  
vanilla, rhubarb or  

chocolate ice cream £5.50
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HOT DRINKS

AFTER DINNER DRINKS

AFTER DINNER MENU

www.browns-restaurants.co.uk
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