BRINKLEY’S

sides
Chips 6, Truffle Parmesan Chips 7

starters

Chick: d Vegetable G . Black Vi 11
icken and Vegetable Gyozas, Black Vinegar Steamed Asparagus 7

Beefroot Carpaccio, Feta, Toasted Pine Nuts, Aged Balsamic, Baby Basil 11 Fresh Tomatoes, Red Onion 7

Crispy Brie Croquettes, Lingonberry, Endive, Red Grapes, Walnuts, Chervil, Lime Maple Dressing 13 Steamed French Beans, Garlic 7

. . . . Grilled Broccoli 7
Spicy Korean Chicken, Shredded Asian Salad, Lime, Sesame 13
Green Salad, Maple Lime Dressing 7

Crispy Sesame Calamari, Lime, Ginger, Chilli Dipping Sauce 13

Grilled Tiger Prawns, ‘Nduja, Lemon, Parsley 15

Tuna Tartare, Avocado, Chilli, Shallots, Black Sesame, Lime, Feuille De Brick Crisps 16 / 31 sun d a y roas t

Fresh Autumn Truffle Tagliatelle, Créme Fraiche, Toasted Hazelnuts, Parmesan 17 / 33 Roast Cornfed Chicken, Bacon, Chipolata, Bread Sauce 31

Roast Loin of Black Angus Beef, Yorkshire Pudding, Horseradish 36
mailns

All Served with Roast Potatoes, Cauliflower Cheese,
Baked Goats Cheese and Spice Roast Pumpkin Salad,

Balsamic Roast Tomatoes, Rocket, Pickled Red Onion, Pink Peppercorns 22 Peas, Carrot Puree, Jus

Caesar Salad, Grilled Chicken or Prawns, Pancetta, Soft Boiled Egg, Croutons, Parmesan, 4
Chive Qil With or Without Anchovies 22 p u d d 1n g

Burger in Brioche Bun, Yuzu Pickled Cucumber, Tomato, Baby Gem, Red Onion, Chips Salted Caramel Affogato 9 + Shot of Baileys 5
Cheddar or Blue Cheese 22
White Chocolate Cheesecake, Raspberry, Honeycomb 9

Blackened Chicken Breast, Mash, Roast Vine Tomatoes, Creamed ‘Nduja Sauce, Rocket 28 .
Hot Chocolate Fondant, Vanilla Bean Ice Cream, Salted Caramel,

Tiger Prawn Tagliatelle, White Wine, Chilli, Shallot, Garlic, Lemon, Parsley 30 Hazelnut Crumb 10

Blackened Mahi Mahi, Spring Onion Mash, Mango Mint Chili Salsa, Burnt Lime 31 Sticky Toffee Pudding, Vanilla Bean Ice Cream, Pecan Praline 10

Various Ice Cream & VG Sorbets 9 (2 scoops)

Veal Milanese, Tagliatelle Arrabbiata, Rocket, Fresh Lemon 33
+ Chocolate Sauce 2

Pan Roast Halibut, Creamy Caper Parsley Sauce, Samphire, Spring Onion Mash 38
Cheese Board
Roasted Rack of Lamb, Pistachio Crust, Potato Gratin, Tenderstem Broccoli, Redcurrant Jus 38 Oxford Blue, Waterloo, Taleggio, Driftwood Goats, Quince, Crackers 11

70z Seared Highland Fillet Steak, Chips, Rocket, Béarnaise or Peppercorn Sauce 39

6 % suggested service charge will be added to your bill.
If you suffer from a food or nut allergy please let your waiter know before placing your order. Please Scan QR Code for allergen details.
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