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**2026 menu available from mid November**

Shared Snacks

Pickles & Ferment

Devilled Eggs, Black Sesame, Trout Roe

Grilled Potato Bread, Green Garlic Butter

Crispy Potato Cake, Duck Liver Mousse, Preserved Citrus

Individual Starter 

Option 1: Roast Delica Pumpkin, Ricotta, Lemon & Za’atar

Option 2:  Chalkstream Trout Crudo, Macadamia, Horseradish & Dill

Option 3: Raw Dexter Beef, Crispy Shallot & Smoked Bone Marrow

Individual Main 

Option 1: Grilled Celeriac, Black Rice, Chestnut & Black Truffle

Option 2: Dayboat Cod, Charred Broccoli, Saffron Broth

Option 3: Wood-Fired Highland Sirloin, Roscoff Onion & Bordelaise Sauce

Shared Sides

Green Salad

Fries

 Individual Pudding

Option 1: Boozy Prune Tart, Earl Grey Ice Cream

Option 2: Cru Virunga Chocolate, Olive Oil, Sea Salt

Option 3: Coconut Sorbet, Blood Orange Granita

 

PLEASE NOTIFY BRUNSWICK HOUSE RESTAURANT 
OF ANY ALLERGIES OR DIETARY REQUIREMENTS
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