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Shared Snacks

Pickles & Ferment

Foie Gras Doughnut, Marmalade

Grilled Potato Bread, Green Garlic Butter

Crispy Potato Cake, Chopped Tuna, English Mustard

Individual Starter - Chosen on the day

Option 1: Isle of Mull Scallop, Delica Pumpkin, Apple XO

Option 2: Mushroom Parfait, Red Currant Jelly, Milk Bread

Option 3:  Venison Tartar, Caramelized Cream, Citrus Kosho

Individual Main - Chosen on the day

Option 1:  Glazed Short Rib, Celery Cream, Pickled Clam, Salsa Verde

Option 2: Roast Monkfish, Brussel Tops, Preserved Apple, Champagne Broth

Option 3:  King Oyster Mushroom, Cavolo Nero, Garam Masala, Hollandaise

Shared Main (shared between 2 guests)

Option 4: Roast Herb-Fed Chicken, Fried Thighs, Salsify, Country Ham Soubise

Shared Sides 

Fries

Green Leaves, Spenwood

 Individual Pudding - Chosen on the day

Option 1: Chestnut Soft Serve, Rum Raisins, Ginger Cake

Option 2: Clementine, Burnt Honey, Profiterole, Cardamom

Option 3: Dark Chocolate Tart, Olive Oil Ice Cream, Sea Salt

PLEASE NOTIFY BRUNSWICK HOUSE RESTAURANT 
OF ANY ALLERGIES OR DIETARY REQUIREMENTS


