
N Y E  2 0 2 3  R E S T A U R A N T  M E N U  £ 9 0

For bookings of 1 to 7 guests 
Price is per person and includes 12.5% service charge

Drinks are additional
Menu is subject to change

Shared Snacks

Pickles & Ferment

Devilled Eggs, Trout Roe, Sesame

Grilled Potato Bread, Green Garlic Butter

Crispy Potato Cake, Chicken Liver Mousse, Preserved Citrus

Individual Starter - Chosen on the day

Option 1: Sand Carrots, Brown Butter, Parmesan Crumb

Option 2: Chalkstream Trout Crudo, Mustard & Juniper

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

Individual Main - Chosen on the day

Option 1: Saffron Gnocchi, Kale, Saffron & Westcombe Ricotta

Option 2: Dayboat Cod, Kohlrabi & Shellfish Broth

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

 Individual Pudding - Chosen on the day

Option 1: Boozy Prune Tart, Almond Sorbet

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

Option 3: Coconut Sorbet, Blood Orange Granita

 

WHEN BOOKING AND WHEN SEATED PLEASE NOTIFY BRUNSWICK HOUSE RESTAURANT 
OF ANY ALLERGIES OR DIETARY REQUIREMENTS

\


