
SHORT PLATES + Starters
Parsnip & Apple Soup   Golden Raisins, Baked Bread (ve)(gf*) £7.50 

Korean Fried Cauliflower  Gochojang Sauce, Oriental Salad, Sesame (ve)(gf*)  £8.25	

WilD Mushroom Arancini  Parmesan & Truffle Cream (v) £8.50	

Chicken Liver Parfait  Poached Plum Chutney, Baked Bread (gf*) £8.50 

Camembert For Two  Tomato & Chilli Jam, Baby Courgettes, Rosemary Focaccia (gf*) £13.50 

Steamed Mussels  Garlic Cream & White Wine, Baked Bread  (gf*) £11.50

Festive Sharer  Bacon Wrapped Dates, Braised Pork Cheek, Honey Mustard Chipolata,

Caramelised Figs, Toasted Sourdough, Whipped Goats Cheese  (gf*) £18.50

+ + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + +

WHILE YOU WAIT
ROSEMARY FOCACCIA  Orange & Thyme Hummus + Cranberry Hummus (ve) £5.50 

MIXED OLIVES (ve)(gf)  £5.50

+ + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + +

+ + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + +

TOM BROWNS FESTIVE SUNDAY MENU

ROASTS
Roast Pork Belly  Apple & Thyme Crumble  £15.50 

Roast Rump of Beef  Horseradish Mousse (served pink) (gf*)  £16.95 

ROAST Turkey Ballontine  Sage and Apricot Stuffing, Candied Carrots, Spiced Red Cabbage, 

Koffman Brussels, Duck Fat Roast Potatoes, Pigs in Blankets (gf) £17.95

Mixed Meat  Roast Rump of Beef, Pork Belly, Stuffing, Crackling (gf*)  £16.95 

Trio of Meats  Rump of Beef, Pork Belly, Roast Chicken, Stuffing, Crackling (gf*)  £18.95

mixed nut roast  Sauté Onions (v)  £14.95 

All served with Duck Fat Roast Potatoes, Mixed Veg, Stuffing, Yorkshire Pudding

SIDE DISHES
Koffman Brussels Pancetta, Cream (gf) £5.50   Mixed Vegetables (ve*)(gf)  £5.50 

Fries (v*)(gf) £4.50   CHUNKY CHIPS (gf) £4.50   Truffle & Parmesan Fries (gf)(v*) £5.50 

Aligot Gruyere Cheese (gf)  £6.50   Roast Potatoes (ve*)(gf) £5.00   Red Cabbage (ve)(gf) £5.00



Desserts

‘buche de noel’ (FOR SHARING) (v) £17.95 

White Chocolate Snow, Black Cherry, Nutella Doughnuts, Marshmallows

Traditional Christmas Pudding (ve*)(gf*) £7.50 

Brandy Cream, Cranberries

LEMON TART (v) £8.25 

Poached Blackberries, Rosemary Sorbet

Sticky Toffee Pudding (v) £7.50 

Baileys & Banana Ice Cream

CHEESE BOARD (gf*) £10.50 / £17.50 

Your Choice of 3 or 6 Cheeses to endulge on your own or share, served with

Quince Chutney, Crackers, Grapes & Celery. Please ask your server for details

on this week’s Cheese Selection

MAIN PLATES 
7oz BAVETTE steak £22   8oz sirloin steak £27.50   8oz fillet steak £29.50         

Beef Fat Chips or Fries, Roast Shallot, Dried Tomato, Rocket Parmesan (gf) 

Sauces: Peppercorn / Cropwell Bishop / Bourguignon Jus £3 

Confit Duck Leg (gf) £19.95

Spiced Red Cabbage, Blackberry & Potato Terrine, Sprout Leaves, Truffled Chestnuts

7oz Chefs Cut Burger (gf*) £16

Toasted Brioche, Smoked Pancetta, Gem, Cheddar, Crispy Onions, Salt & Pepper Fries

Butternut squash thai green curry (ve)(gf) £15.95 

Mange Tout, Pak Choi, Coriander, Lime Infused Jasmin Rice

sea bass £20.95 

Poached Mussels, Lobster Bisque, Braised Fennel, Saffron New Potatoes, Samphire (gf)

Crispy Halloumi Burger (v)(gf*) £15 

Spiced Cranberry Jam, Gem Lettuce, Gherkin, Brioche, Fries

Fish and Chips (gf*) £16

Hand Cut Beef Fried Chips, Crushed Peas, Tartar Sauce, Grilled Lemon

+ + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + +

+ + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + + +

ALLERGY ADVICE - Please inform staff if you suffer from a food allergy or intolerance.

(v) vegetarian | (ve) vegan | (v*/ve*) vegetarian / vegan on request | (gf) gluten free | (gf*) gluten free on request

*All of our fish and fried potato is cooked in oil with beef dripping. Please inform your 
server if you would prefer it to be cooked in vegetable oil.


