
B R O W N S  G L U T E N  F R E E 
A F T E R N O O N  T E A

Sandwiches: Cucumber (V) (145kcal), salmon (217kcal), egg mayo (V) (217kcal), 

ham & mayo (137kcal) 

Prawn and cherry tomato lettuce cups (98kcal)

S A V O U R I E S

Clotted cream (176kcal), strawberry jam (79kcal), apricot jam (79kcal)

W A R M  S C O N E S  ( V )  (228kcal)

Strawberries & cream (V) (204kcal)

Lemon & blackcurrant posset (V) (193kcal)

Brownie (V) (210kcal)

M I N I  C A K E S  &  P U D D I N G S

An optional 10% service charge will be added to all tables, 
all of which is shared fairly amongst the team in this restaurant.

Adults need around 2000kcal a day. 
An optional 10% service charge will be added to all tables, 
all of which is shared fairly amongst the team in this restaurant.

accredited by

BROWNS BRASSERIE & BAR ARE DELIGHTED 
TO BE ACCREDITED BY COELIAC UK

Served with your choice of Good Earth Tea: planet conscious, natural teas.

Loose Leaf Tea: English Breakfast (22kcal) or Earl Grey (22kcal)

Tea Bags: Elderflower & Pear (1kcal); Passion Fruit & Orange (1kcal); Green Tea (1kcal); 
Ginger, Turmeric & Lemon (1kcal); Rooibos Chai (1kcal)

This menu has been accredited by Coeliac UK. Processes and training are in place to 
ensure that meals on this menu are gluten free. ‘Gluten free’ describes foods that contain 
gluten at a level of no more than 20 parts per million (ppm). Our food and drinks are 
prepared in food areas where other cross contamination risks may occur and our 
menu descriptions do not include all ingredients. If you have any questions, allergies or 
intolerances, or you require our allergen information, please let us know before ordering.

W E  A R E  P R O U D  T O  D O N AT E  5 0 P  F R O M  E V E R Y B R O W N S 
A F T E R N O O N  T E A  T O  S H E LT E R *,  T H E  H O U S I N G  A N D 
H O M E L E S S N E S S  C H A R I T Y.

•  23 Per Person

Or with one of the below drinks  •  33 Per Person

  Glass of Moët & Chandon Impérial Champagne

  Cosmopolitan: Discarded Grape Skin Vodka, made using the fruit   
 recovered from wine-making, mixed with Cointreau,    
 cranberry and lime



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.

This menu has been accredited by Coeliac UK. Processes and training are 
in place to ensure that meals on this menu are gluten free. ‘Gluten free’ 

describes foods that contain gluten at a level of no more than 20 parts per 
million (ppm). Our food and drinks are prepared in food areas where other 

cross contamination risks may occur and our menu descriptions do not 
include all ingredients. If you have any questions, allergies or intolerances, or 

you require our allergen information, 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.

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.
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