Classic dishes close to people’s hearts since 1973

-BROWNS -

ESTaABL1sHED 1973

CATHEDRAL MENU

2 COURSES £14.95 « 3 COURSES £19.95

Starters

Soup of the Day
homemade served with fresh crusty bread

Goat’s Cheese Filo Parcel (v)
with sweet potato and crushed peas

Kiln Cured Salmon Paté
with toasted rye bread

Avocado, Bacon & Spinach Salad
with oil and balsamic dressing

Main Dishes

Grilled Fillet of Sea Bass
crushed pea mash and red pepper confit

Four Cheese Macaroni (v)
mozzarella, taleggio, mascarpone and gruyére, served with toasted rye bread

Shepherd’s Pie
slowly braised minced lamb with rosemary and garlic topped with sweet potato dauphinoise
and served with curly kale

Chargrilled Paillard of Chicken
topped with gremolata, served with a chicory, cucumber and cherry tomato salad

Salmon & Smoked Haddock Fishcakes
with a baby leaf, chicory, cucumber and cherry tomato salad and noisette sauce

Puddings

Profiteroles
with a warm chocolate sauce

New York Style Cheesecake
classic vanilla baked cheescake

Créme Brilée

Devon Cider Poached Pear
with mascarpone and honey

SOME OF THE DISHES MAY CONTAIN NUTS
If you would like any further nutritional information on any of our dishes, please speak to your server.

An optional service charge will be added to parties of 5 or more, which goes directly to the team who serve you. Please see our main menu for details.

All prices include VAT at the current rate.

www.browns-restaurants.co.uk



