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LUNCH & 
EARLY MENU 

Two Courses from £10.95 

or if you’d prefer, order an individual main course  

available Monday to Thursday 12noon to 5.00pm

s ta rt e r s
add a starter to a main course for £3.00

Soup of the Day home-made and served with fresh crusty bread	  

Baked Flat Mushrooms with chilli, garlic and mozzarella pearls	

Baby Spinach, Avocado & Bacon Salad	

Slow Roasted Peppers with tomatoes, garlic and fresh basil	

Ham Hock Terrine with Piccalilli and toasted ciabatta 	

M a i n  D i s h e s
Grilled Asparagus, Aubergine, Pepper & Courgette Salad	 7.95 
with dressed mixed leaves, roasted butternut squash, tomatoes and  
pumpkin seeds

Chicken Pappardelle tossed in a garlic, parsley, white wine and cream sauce  	7.95 

Beef & Olive Ragu in a tomato sauce tossed with pennette rigate  	 7.95 

Roast Mediterranean Vegetable Tart with shallot and thyme 	 8.95 
pastry, black olive tapenade and fresh rocket

Chicken & Leek Pie with French beans and mashed potato	 8.95 

Browns Smoked Fishcakes with a tomato, red onion and mixed leaf 	 9.95 
salad served with horseradish crème fraîche  

Chargrilled Chicken Salad with grilled pear, pine nuts, apricots, 	 10.95 
pumpkin seeds, tomato and cous cous with dressed mixed leaves  

Steak Frites 6oz prime sirloin served with a lemon, parsley and peppercorn 	 11.95 
butter, watercress and chips

Salmon Fillet marinated and baked in soy sauce, with shitake and button 	 11.95 
mushrooms served on chargrilled pak choi 

PU  D D IN  G S
add a pudding to a main course for £3.00

Poached Pear with warm chocolate sauce and chocolate ice cream  	    

Apple Pie with custard   	     

Bread & Butter Pudding made with brioche  	

Profiteroles with warm chocolate sauce 	

Rich Dairy Ice Cream choose from vanilla, strawberry or chocolate,  	  
with a home-baked cookie

S i d e s
Iceberg Wedge with toasted pine nuts and blue cheese dressing	 2.95

Bread Board Selection	 2.85

French Beans	 2.50

Chantenay Carrots with parsley butter	 2.50

Asparagus Hollandaise	 3.25

Mashed Potatoes 	 2.50

New Potatoes 	 2.50

Dauphinoise Potatoes 	 3.00

Chips crisp and seasoned 	 2.50

SOME OF THE DISHES MAY CONTAIN NUTS 
An optional service charge of 12.5% will be added to parties of 5 or more,  
which goes directly to the team who serve you.



P u dd  i n g s
Poached Pear with warm chocolate sauce and chocolate ice cream   	  3.95      

Apple Pie with custard  	  4.95      

Pimms Jelly with strawberry coulis, apple and fresh mint  	  4.75      

Rich Dairy Ice Cream choose from vanilla, strawberry or chocolate,  	 4.75 
with a home-baked cookie

Profiteroles with warm chocolate sauce 	 4.95 

Bread & Butter Pudding made with brioche   	 4.95  

Sticky Toffee Pudding with a rich toffee sauce and clotted cream	 5.45 

Raspberry & Chocolate Brownie a light yet rich chocolate 	 5.65 
pudding infused with raspberries and served with vanilla ice cream 

browns Cheese Board with fresh bread, crackers, grapes and celery 	 5.95

Browns Cheesecakes we have a fantastic selection of delicious cheesecakes,	 5.25 
ideal to choose a few to share or simply pick your favourite and indulge!  
Baked vanilla, chocolate, lemon, strawberry, banoffee or rum and raisin

A f t e r  D i n n e r  D r i n k s
Meantime Raspberry Grand Cru Wheat Beer  	 (6.5abv) 3.50 
a perfect partner to our Raspberry and Chocolate Brownie

Meantime Bottle Conditioned Porter Style 	   	(6.5abv) 3.50 
Chocolate Ale for a true chocoholic! 	  125ml 	 500ml

Chateau du Seuil 	 5.00	 20.00 
Cernons, France (12.5%) 
this appellation borders Sauternes and benefits from similar  
conditions that encourage botrytis and so a rich luscious wine 

Moscatel Oro Catalunya 	 4.00	 16.00 
Torres, Spain (15%)  
the grapes are allowed to ripen and shrivel almost to  
raisins before pressing, creating a very sweet wine 		  375ml

Nobel Late Harvest Riesling 	 4.50	 13.50 
Bowden’s Folly, South Africa (12.5%)  
the natural high sugar level is balanced by crisp, racy acidity,  
typical of Riesling 	 100ml 	  

Taylor’s LBV Port	 4.95	

Cockburn’s Ruby Port	 4.75	

Warre’s Otima 10yr Old Tawny Port	 5.95	

Our full range of after dinner drinks can be found in our drinks list on your table

b r o w n s  a f t e r n o o n  t e a  
served 2pm until 5:30pm  

English SconeS with Devonshire clotted cream and strawberry jam  	 2.95

Afternoon Tea a pot of tea with crustless sandwiches (cucumber  	 6.75 
and cream cheese/smoked Scottish salmon), slice of rich fruit cake and  
a large fruit scone with Devonshire clotted cream and strawberry jam 

Afternoon Tea with Champagne 	 12.75 
enjoy an Afternoon Tea with a chilled glass of Piper Heidsieck NV  

A Most Unusual Afternoon Tea (for 2 people to share)   	  16.95 
two large Hendrick’s and tonics infused with a slice of cucumber, served with our  
sandwiches, two scones with Devonshire cream and strawberry jam plus two  
slices of rich fruit cake 

Browns Cheesecakes please see our pudding section for details  	 5.25

C o f f e e  •  T e a  •  I n f u s i o n s
We use a blend of Brazilian Santos Arabica beans for our coffee that are  
freshly roasted for us, by an independent coffee company, the day we place  
the order to ensure absolute freshness

Black/white coffee 	 1.75 

Cappuccino	 1.95   

Café Latte     	 1.95

Espresso	 1.55 /1.75   

Macchiato       	 1.55 /1.75 

Mocha          	  1.95

Decaffeinated freshly ground to order, Swiss water method decaffeinated  
coffee - priced as per your choice above  

Hot Chocolate   	 1.95 
70% cocoa with hot steamed milk 

Loose Large Leaf Tea all served in a large tea pot to allow for a top up!    
Browns House Strong Blend, Ceylon or Earl Grey	 1.95 
Rooibos - naturally uncaffeinated ‘red tea’ from South Africa	  1.95

Infusions Fresh Mint, Dried Mint, Camomile or Various Fruit        	 1.75

Home-baked Cookie                                                                 two for 	 0.95

SOME OF THE DISHES MAY CONTAIN NUTS

An optional service charge of 12.5% will be added to parties of 5 or more, 
which goes directly to the team who serve you.
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