
  

S ta rt e r s
Soup of the Day home-made and served with fresh crusty bread	 4.75

Slow Roasted Peppers with tomatoes, garlic and fresh basil	 5.95

Prawn Cocktail served with brown bread and butter 	 5.95 

Scottish Langoustine Gratin with spinach, Emmental and cream  	 7.50  
served with crusty bread 

Pan Seared Black Pearl Scallops with a lemon and pea risotto 	 8.50 
and chilli butter dressing 

Half a Dozen Fresh Oysters with shallot vinegar, lemon and Tabasco 	 8.50 
- to ensure absolute freshness these are subject to availability  

Chicken & Duck Liver Parfait with apple, pear and onion chutney	 5.95  
and toasted rye bread  

Black Pudding, Apple & Chorizo Salad with shallot and walnut 	 5.75 
dressed frizee  

Baked Flat Mushrooms with chilli, garlic and mozzarella pearls	 4.95

Goats Cheese & Red Onion Tart with roast red pepper and rocket 	 6.85 

Crab and Avocado Salad crab meat with crème fraîche, a touch of 	 6.95 
lemon and parsley served with dressed mixed leaves and ripe avocado

F i s h  &  S ALA   D S
Fresh Fish of the Day (market price - please see blackboard)	

Browns Smoked Fishcakes with a tomato, red onion and mixed leaf	 10.75 
salad served with horseradish crème fraîche  

Roast Pepper, Vine Tomato & Butternut Squash Salad with haricot	 8.95 
beans and dressed mixed leaves with a pine nut, apricot and pomegranate dressing     

Prawn & Chorizo Linguine pan-fried butterflied tiger prawns	 10.95 
tossed with linguine in a tomato and chorizo sauce  

Chargrilled Chicken Salad with grilled pear, pine nuts, apricots, 	 11.75 
pumpkin seeds, tomato and cous cous with dressed mixed leaves   

Whole Baked Sea Bream with lemon and ginger served with wilted	 12.95 
spinach and new potatoes    

Monkfish Wrapped in ProsciuttO with a tomato, spinach and sweet	 13.95  
pepper confit served with parsley buttered new potatoes     

Salmon Fillet marinated and baked in soy sauce, with shitake and button	 13.50 
mushrooms served on chargrilled pak choi   

Seafood Platter smoked salmon, gravadlax, tiger prawns, large shell on	 13.95  
shrimp, mackerel pate, sweet roll mop and brown bread and butter  
Add a Fresh Oyster to your platter 1.50 each    

Fish & Chips tempura battered cod with minted mushy peas and tartar sauce	 10.95

M a i n  D i s h e s
Vegetarian Daily Special your server will inform you of today’s specials 

Roast Mediterranean Vegetable Tart with shallot and thyme	 9.95 
pastry, black olive tapenade and fresh rocket 

Broad Bean, Pea, Grilled Courgette & Pesto tossed with 	 8.95 
tagliolini, sundried tomatoes and mozzarella pearls      

Chicken Sandwich with dry cured smoked streaky bacon, baby spinach,   	 7.95 
tomato and mayonnaise served with chips  

Steak, Mushroom & Guinness Pie with French beans and mashed potato  	10.95 

Slowly Braised Pork with black pudding and crisped bacon served	 11.95  
with mashed potato and sage gravy   

Chicken Schnitzel panfried breaded chicken breast served with a	 10.95 
poached egg and a tomato, onion and herb salad     

Calves Liver & Bacon with mashed potato and a green peppercorn sauce 	 14.35 

Chargrilled Haunch of Venison with a redcurrant jus, 	 16.75 
peppered parsnip mash, wilted spinach and honey roasted pear      

Slowly Cooked Shoulder of Lamb with garlic and rosemary jus, 	 14.50 
sprouting broccoli, chantenay carrots and mashed potato      

Guinea Fowl grilled breast and braised leg with a coq au vin style sauce 	 13.95 
and rice      

Grilled Chicken topped with prosciutto and taleggio cheese with basil oil, 	 12.95 
hollandaise and chips 

Browns Bacon Cheese Burger with dry cured smoked streaky	 10.95 
bacon and Emmental served with iceberg, red onion, beef tomato, pickle,  
celeriac coleslaw and chips

Steak Frites 6oz prime sirloin served with a lemon, parsley and peppercorn	 12.95 
butter, watercress and chips    

28 Day Aged Rib Eye Steak chargrilled 10oz steak served with chips  	 15.95 
and watercress   	

Chargrilled Fillet Steak chargrilled prime 8oz steak with grilled 	 18.95 
mushroom, tomato, watercress and chips 

add béarnaise or peppercorn sauce to your steak	 0.95
Two Giant Fresh Water Prawns with your steak	 3.75

A p p e t i s e r s 
to  S h a r e
Antipasti Plates  
served with fresh bread
•	 Vegetarian 	 10.95  
•	 Meat and Chargrilled            	 11.95 

Mediterranean Vegetables

•	 Seafood         	 14.95  	
Camembert box baked with	 7.50
rosemary and garlic served with 
grapes and crusty bread

Flatbreads thin and crisp, topped with:

• 	Garlic, Rocket and Parmesan 	 4.95
• 	Prosciutto, Chorizo, Mozzarella and  	 5.95 

Roasted Peppers

• 	Tiger Prawn and Sun Dried Tomato  	 6.45
• 	 Pulled Pork and Apple with a 	 5.75 

Barbeque Sauce     

B r e a k f a S T 
&  B r u n c h
served until 12 noon daily

Traditional Breakfast 	 7.95
dry cured smoked back bacon,  
Cumberland sausage, grilled tomato,  
mushrooms, baked beans, black  
pudding, toasted ciabatta and two  
free range eggs any style	

Fresh Melon & Pineapple 	 3.75 
with Greek style yoghurt and berries

Eggs Benedict toasted 	  3.95 / 6.95 
English muffin, ham, poached free  
range egg and hollandaise or

Eggs Florentine with baby  
spinach or 

Eggs Royale with smoked  
Scottish salmon	

Smoked Fishcake with poached   	 6.75 
egg and hollandaise	

Sausage Sandwich   	 3.75 
two grilled Cumberland sausages  
on toasted ciabatta

Bacon Sandwich 	 3.75 
with dry cured smoked back bacon

Free Range Scrambled Eggs 	 3.95 
on toasted sour dough 
with Smoked Salmon	 6.95

Croissant with strawberry 	 1.75 
jam and butter	

Granola toasted oats with raisins 	 1.75 
and honey, served with chilled or  
steamed milk 

Browns Breakfast Smoothie	 3.50 
orange, mango, banana, honey, yoghurt 
and granola

B r o w n s
A f t e r n o o n 
T e a served 2 until 5.30pm  

Please see separate menu for details

s u n d ay  
r o a s t
Rib of Beef 10.95 

Half Roast Chicken 9.95 

Loin of Pork 8.95  

all served with cauliflower cheese, selection of 
seasonal vegetables and roast potatoes 

 

established 1973

A p e r i t i f s 	 125ml glass

Browns Champagne	 7.50 
Cocktail 
our twist on the classic with Cointreau  
and Courvoisier VSOP Exclusif and an  
Angostura infused sugar cube

Kir Royale 	 6.95 
Champagne with crème de cassis

Classic Bellini 	 4.95 
white peach and Prosecco

Browns Bellini  	       6.95  
for those whose bubbly must be  
French, Champagne and white peach

Reserve de Sours 	 4.95 
Sparkling Rosé 
Chateau de Sours, Bordeaux, France  
Fresh and floral with red berry  
bouquet and the quality you’d expect  
from this region

Cham Cham 	       6.95  
Champagne and Chambord  
Raspberry Liqueur

Pimms Royale 	       6.95  
Pimms No 1 and Champagne with  
a strawberry garnish

Grand Esprit  	   4.50 
a refreshing blend of Grand Marnier,  
elderflower cordial, soda and fruit garnish 
- also available in a pitcher to share  
with friends	   17.95

Sapphire Rosato  	   4.95 
Bombay Sapphire, Martini Rosato and  
Bitter Lemon over ice

Elderflower & Cucumber 	 5.75 
Collins  
Hendrick’s Gin, elderflower cordial,  
lemon and soda

S i d e s
Baby Spinach, Avocado & 	 3.75 
Bacon Salad  

Browns House Salad 	 3.50  	

Bread Board Selection	 2.95

French Beans	 2.50

Chantenay Carrots with	 2.50 
parsley butter

Honey Roast Parsnips	 2.50

Creamed Spinach	 2.50

Mashed Potatoes 	 2.50	

New Potatoes 	 2.50	

Chips crisp and seasoned 	 2.50

PRI   X  FI  X E 
Two courses from £12.95
Our two course menu is perfect to enjoy  
before you go to the theatre or cinema, if you  
are looking for an early evening meal with  
friends after work or just enjoying some time  
with the family. 

Please ask a team member for  
availability and a copy of this menu

SOME OF our 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 of 12.5%  
will be added to parties of 5 or more, which  
goes directly to the team who serve you.

All prices include VAT at the current rate.
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Tempranillo 	 	 22.00 
Prios, Ribera del Duero, Spain (13.5%)

Gigondas 2005/06		  24.00 
Clos la Grande Boissière, Rhône, France (13.5%)

Chateau La Tour de Bessan 2005/06		  30.00 
Cru Bourgeois, Margaux, France (12.5%) 

Chateau Musar 2000 	 	 37.00 
Gaston Hocar, Bekaa Valley, Lebanon (13%)

Cabernet Merlot 2006/07	 	 29.00 
Cape Mentelle, Margaret River,  Australia (14%)     

Pinot Noir 2005/06		  36.00 
Cloudy Bay, Marlborough, New Zealand (14%)

Nuits-Saint-Georges 2006/07 	 	 34.00 
Pierre Lamotte, Burgundy, France (13%) 

Amarone della Valpolicella 2005/06		 38.00 
Classico Ca Montini, Italy (15%)

Rioja Especial 1998/2001	 	 39.00 
Faustino de Autor, Spain (13%)    

Gevery-Chambertin 2006		  44.00 
Louis Jadot, Beaune, France (12.5%)

Côte Rôtie 2004/05 		  49.00 
Les Jumelles, Paul Jaboulet Aîné,  
Rhône, France (12.5%)    

Chateau Haut-Bages-Averous 2001 	 	 55.00 
Pauillac, Bordeaux, France (12.5%)

Chassagne-Montrachet		  65.00 
1er Cru Morgeot 2005 
Clos de la Chapelle, Domaine Duc de Magenta,  
Burgundy, France (13.5%) 

Chateau Talbot 2001	 	 75.00 
4ème Cru Classé Saint-Julien,  
Bordeaux France (13%)   

Penfolds Grange 1999		 135.00 
Shiraz Bin 95, South-Eastern Australia (14%) 

RESERVE DE SOURS  	 4.95	 24.95 
Sparkling Rosé 
Chateau de Sours, Bordeaux, France

Shiraz-Rosé  	 3.45	 13.95 
Hampton Station, S.E. Australia (12%)

Cinsault Rosé	 3.95	 15.95 
La Lande, Vin de Pays d’Oc France (12%)

Pinot Grigio ‘Terracotta’  	 4.65	 17.95 
Francesco Scritti, Venezie, Italy (12%)

Tempranillo  	 4.95	 19.95 
Faustino V, Rioja, Spain (12%) 

Chardonnay 2007		  22.00 
Domaines Barons Rothschild (Lafite), Languedoc  
France (13%) 

Chablis 1er Cru Vauligneau 2005		  33.00 
Domaine de La Motte, France (13%) 

Gewürztraminer 2006		  27.00 
F.E. Trimbach, Alsace, France (12%)    

Pinot Gris 2007	 	 25.00 
Trinity Hill, Gimblett Gravels, New Zealand (14%)

Sauvignon Blanc-Semillion 2008	 	 29.00 
Cape Mentelle, Margaret River,  Australia (13%)    

Sauvignon Blanc 2008	 35.00 
Cloudy Bay, Marlborough, New Zealand (12%) 

Pouilly-Fumé 2007/08 	 	 28.00 
Domian Jean-Claude Chatelain, Loire, France (12.5%)

Montagny 1er Cru, La Grande	 	 34.00 
Roche 2006/07 
Louis Latour, Burgundy, France (13.5%)

Puligny Montrachet 2006	 39.00 
Marie Louise Parisot, Burgundy, France (13%)  

W h i t e  w i n e

r e d  w i n e

r o s é  w i n e

* f i n e  w i n e

C h a m pa g n e  &  S pa r k l i n g

House Recommendations 	 175ml	 750ml

Catarratto Chardonnay  	 3.25	 12.95 
Valloro, Sicily, Italy (12.5%)

Chenin Blanc	 3.45	 13.95 
George Kinross, South Africa (13%) 

Fiano	 3.85	 14.95 
Fontalta, Sicily, Italy (13%)

Sauvignon Blanc   	 3.95	 15.95 
Soleus Organic, Colchagua Valley, Chile (13.5%) 

Chardonnay	 4.65	 17.95 
Le Grand Noir, Vin de Pays d’Oc France (13%) 

new world 	 175ml	 750ml

Semillon/Chardonnay  	 3.85	 14.95 
Cramner Deckchair, S.E. Australia (13%)

Chardonnay  	 3.95	 15.95 
Fay Mckenzie, S.E. Australia (12.5%) 

Sauvignon Blanc  	 4.65	 17.95 
Firefinch, Springfield Estate, South Africa (12.5%) 

Riesling	 4.85	 18.95 
Knappstein, Clare Valley, Australia (13%)

Sauvignon Blanc 	 4.95	 19.95 
Maven, Marlborough New Zealand (12.5%)

 

 

old world 	 175ml	 750ml

Muscadet de Sèvre et	 3.95	 15.95  
Maine Sur Lie   
Château du Poyet, V. Vignes, Loire France (12%)  

Albariño	 4.35	 16.95 
Raimat, Costers del Segre, Spain (13%) 

Pinot Grigio 	 4.65	 17.95 
Francesco Scritti, Venezie, Italy (12%)

Viognier  	 4.85	 18.95 
Baron Philippe de Rothschild,  
Vin de Pays d’Oc, France (13%)

Gavi di Gavi  	 4.95	 19.95 
La Minaia, Piemonte, Italy (12%)

House Recommendations 	 175ml	 750ml

Merlot Cabernet  	 3.25	 12.95 
Valloro, Italy, Veneto (12%)

Cabernet/Shiraz/Merlot	 3.45	 13.95 
George Kinross, South Africa (14%) 

Salice Salentino	 3.85	 14.95 
35 Parallelo, Puglia, Italy (13%)

Shiraz   	 4.35	 16.95 
Peter Lehman ‘My Word is my Bond’,  
Barossa Valley,  Australia (14.5%) 

Tempranillo	 4.85	 18.95 
1860 Riscal, Castilla y Leon Spain (13.5%) 

new world 	 175ml	 750ml

Shiraz/Cabernet  	 3.95	 15.95 
Andrew Hurley, S.E. Australia (14%)

Merlot  	 4.35	 16.95 
Soleus Organic, Colchagua Valley, Chile (14%) 

Malbec 	 4.65	 17.95 
Casa Juanita, Argentina (13.5%)  

Zinfandel 	 4.85	 18.95 
Painter Bridge, J Lohr, California USA (13%) 

Pinot Noir	 4.95	 19.95 
Errázuriz, Casablanca Valley, Chile (14.5%) 

old world 	 175ml	 750ml

Cabernet Franc/Merlot  	 3.95	 15.95 
Daniel Oliver, Bergerac, France (12.5%)  

Syrah  	 4.35	 16.95 
Baron Philippe de Rothschild,  
Vin de Pays d’Oc, France (13.5%)  

Montepulciano  	 4.65	 17.95 
Gran Sasso,  Abruzzo, Italy (13.5%) 

Tempranillo/Syrah/Cabernet 	 4.85	 18.95 
Finca Venta de Don Quijote, Spain (14%)

Brouilly 2005/07	 4.95	 19.95 
Chateaux de Pierreux, France (13%) 

Reserve Selection

Reserve Selection

	  (125ml) 	 750ml

Prosecco della Venezia, Italy	    4.75	 21.95

Green Point NV Brut, Australia	 4.95	 24.95

Piper Heidsieck BRUT,  NV	 6.95	 33.95

Moët & Chandon Brut, NV		  39.95

Veuve Clicquot Brut, NV	 8.95	 44.95

Bollinger Special Cuvée Brut NV		  60.00

	  	 750ml

Veuve Clicquot Brut Rosé, NV	 	 55.00

Laurent-Perrier Rosé, NV	 	 65.00

Dom Perignon Vintage 2000  	 	 99.00

*Perrier-Jouët Belle Epoque BRUt 1999  	 	 95.00

*Perrier-Jouët Belle Epoque Brut Rosé Vintage 2002  		  125.00

*Krug Grand Cuvée Brut, NV		  135.00

*available in selected Browns, please ask the team

please note that vintages & abv’s may vary, we have listed vintage(s) for those wines that may vary in style year to year to help you with your choice

To see full descriptions of our wines, please see the drinks menu on your table


