
T R A D I T I O N A L  S U N D AY L U N C H

E S P E C I A L LY  F O R  M O T H E R ’ S  D AY…

M O T H E R ’ S  D AY  AT  B R O W N S .
Available alongside our A La Carte menu on Sunday 10th March.

FOR OUR YOUNGER GUESTS UP TO AGE 10.

L I T T L E  R O A S T S

Served with roast vegetables, roast potatoes and gravy. 
Choose from Roast Beef, Roast Chicken or Meat-Free Roast (V)  ·  9.95

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

ROAST SIRLOIN OF BEEF
Thyme Yorkshire pudding, roast shallot, horseradish crème fraiche, red wine gravy  •  20.95

GARLIC, LEMON & THYME HALF ROAST CHICKEN
Bread sauce, apricot & thyme stuffing, red wine gravy  •  19.95

SALTED SLOW-COOKED PORK BELLY
Bramley apple sauce, apricot & thyme stuffing, crackling, red wine gravy  •  20.25

ROOT VEGETABLE, WALNUT, ALMOND AND CRANBERRY ROAST (VE)
Butternut squash purée, onion gravy  •  18.50

Served with a selection of roast potatoes (VE), roast vegetables (VE) and buttered seasonal greens (V).

T O  S TA R T
PAN-SEARED SCALLOPS, RHUBARB & PANCETTA
Samphire, pea shoots  •  13.50

M A I N S
ROAST WILD SEA BASS & CHORIZO
Roast La Ratte potatoes, fine beans, dill & saffron aioli  •  27.95

16oz  CHATEAUBRIAND (FOR SHARING)
Thyme Yorkshire pudding, roast shallot, horseradish crème fraîche, red wine gravy and a selection of 
roast potatoes, roast vegetables and cauliflower cheese  •  69.95

D E S S E R T
DARK CHOCOLATE TORTE, WHITE CHOCOLATE & RASPBERRY (V)
Brandy snap basket, white chocolate & raspberry ice cream  •  9.50
  

A P É R I T I F S
CHAMPAGNE COSMOPOLITAN  
Cîroc vodka, Chambord and Cointreau, shaken with cranberry and lime, topped with Moët & Chandon Impérial Champagne  
·  12

CLOVER CLUB
Tanqueray gin, raspberry purée, lemon, freeze dried raspberries  ·  11.50

MOËT & CHANDON BRUT ROSÉ CHAMPAGNE  
Intense, red berries, sophisticated. France (12.0% vol.) Bottle  ·  80



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. 10
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