
C H I L D R E N ’ S 
B R E A K FA S T  M E N U

TRADITIONAL COOKED BREAKFAST
British pork sausage, heritage hen egg, baked beans, grilled tomato, toasted 

sourdough, Netherend Farm butter. 573kcal  ·  5.95

 

VEGETARIAN COOKED BREAKFAST (V)
Beetroot hash, heritage hen egg, baked beans, flat mushrooms, grilled tomato, 

toasted sourdough, Netherend Farm butter. 505kcal  ·  5.50

 

BERRIES & CHERRIES BUTTERMILK PANCAKES (V)
Greek style yoghurt. 407kcal  ·  4.95

 

SMASHED AVOCADO ON TOAST (VE)
Cherry vine tomatoes, pea shoots. 384kcal  ·  3.95

 

SCRAMBLED EGGS (V)
Sourdough toast. 455kcal  ·  3.95

 

COCONUT & BERRY GRANOLA (V)
Fresh berries, yoghurt, maple syrup. 277kcal  ·  3.95

D R I N K S

B R E A K F A S T S

CAWSTON PRESS APPLE & MANGO  52kcal  ·  2.15 

Please see our drinks menu for our full range of soft drinks. 



Allergen Information: Our easy to use allergen guide is available for you to 
use on the food section of our website or on our Glass Onion app. We keep it 
online so that it’s always as up to date as possible and you can filter out dishes 

containing any of the 14 major allergens. If you can’t access the internet, 
we will be happy to provide you with the information. Our food and drinks 
are prepared in food areas where cross contamination may occur and our 

menu descriptions do not include all ingredients. If you have any questions, 
allergies or intolerances, please let us know before ordering.

 (V) = made with vegetarian ingredients, (VE) = made with vegan ingredients, 
however some of our preparation, cooking and serving methods could affect 

this. If you require more information, please ask your server. 
Fish dishes may contain small bones. *= this dish contains alcohol.

All calories are correct at the time of menu print. Live nutrition information 
is available online.

 All items are subject to availability.
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It’s been 50 years since the first Browns Brasserie and Bar opened its 
doors in the seaside town of Brighton. Our classic seasonal food  

and signature cocktails can now be enjoyed all over the country in  
locations that are quintessentially British and rich in heritage.


