
s ta rt e r s
SOUP OF THE DAY home-made and served with fresh crusty bread 

Slow RoastED Peppers with tomatoes, garlic and fresh basil 

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

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

Prawn Cocktail served with brown bread and butter 

M a i n  D i s h e s
Roast Mediterranean Vegetable Tart with shallot and thyme 
pastry with a black olive tapenade and fresh rocket

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

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

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

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

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

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

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

P U D D IN  G S
Sticky Toffee Pudding with a rich toffee sauce and clotted cream

Apple Pie with custard

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

Profiteroles with a warm chocolate sauce

Bread & Butter Pudding made with brioche

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.

F r i e n d s  o f 
Browns Menu 

Two Courses including  
a Bottle of Wine* 

£29 for two people

*  Choose from the
   following wines:

Catarratto Chardonnay
Valloro, Sicily, Italy (12.5%)

Catarratto is a native grape grown in  
Sicily. It produces crisp and nutty wines  
and suits blending with Chardonnay 

Merlot Cabernet
Valloro, Italy, Veneto (12%)

From vineyards around Venice, medium 
bodied with flavours of blackberries  
and plums 

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


