
Dinner Thursday 25th July 
 

Frozen Margarita   £10.50   Negroni    £12.50 
Limoncello Spritz              £10.00                         Tommy’s Margarita                               £12.50                                     

Brook House Summer Cup        £12.50    Pink Grapefruit Gin Spritz  £10.50 

            
Snacks  

Perello olives            £ 7.00 

Maple & chilli nuts           £ 6.00 

Ham & cheese croquettes          £ 3.00ea 

Garlic & rosemary focaccia, olive oil, balsamic        £ 4.50  

Whipped cod’s roe, togarashi, grilled baguette        £10.50 

Jersey oysters, seaweed mignonette, tabasco, lemon       £4.00ea 

Buttermilk fried chicken, pickled peach, ranch dressing, hot honey     £12.00 

 

Small Plates 

Scallops, citrus butter           £16.00 

Honeymoon melon, prosciutto, basil, aged balsamic       £12.00 

Chicken liver parfait, apricot, pistachio, black garlic brioche      £11.50 

Steak tartare, tabasco aioli, crispy shallots, bone marrow toast       £13.50 

Burrata, cherries, truffle & smoked onion vinaigrette, pistachio      £14.00 

Tomato salad, tonnato dressing, anchovy, fried capers, nasturtium     £13.00 

Grilled grezzina courgettes, green goddess, salted ricotta, black olive crumb    £13.50 

 

Large Plates 

Grilled bavette steak, green peppercorn sauce        £26.00 

Roast porchetta, piperade, salsa verde, basquaise sauce, feta                  £28.00 

Halibut, soy & caper beurre noisette, samphire, piattoni beans      £32.50 

Parisienne gnocchi, caponata, whipped ricotta, chicory salsa, pecorino     £26.00 

Grilled octopus, romesco, bone marrow chimichurri, potato pave, aji amarillo aioli   £32.00 

Squid ink linguini, clams, wild prawns, grilled squid, cherry tomato, preserved lemon, basil  £29.50 

 

To Share 

1kg Dry-Aged Cote de Boeuf          £90.00 

Served with Roast Bone Marrow, Red Wine Jus, Café de Paris Butter 

 

Sides 

Kombu fries              £ 6.00 

Triple cooked chips            £ 6.00 

Confit carrots, mustard            £ 4.00 

Green salad, french dressing           £ 5.00 

Green beans, roquefort & walnut butter          £ 5.00 

Hispi cabbage, peanut, miso, chilli, sesame         £ 6.50 

 

Desserts 

Selection of sorbets                       £ 3.50ea 

White chocolate crème brulee            £ 8.00 

Dark chocolate pave, cereal milk ice cream         £ 9.00 

Raspberry & mascarpone mille-feuille, raspberry coulis, crème anglaise       £ 9.00 

A selection of cheeses from La fromagerie- All served with fennel crackers & mustard fruit   £ 4.00ea 

(Please ask waiter) 

 
 

  

 

 

 

 

 

 

  
    
  

  

  

 

  

   

 

 

 

 

 

 

      

 

 

 

 

  

 

  

 

 

 

 

 

 

 
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                                                                 

                                                                         

Please inform us of any allergies and ask for further details of dishes. 

12.5% suggested Service Charge will be added to your bill. 

  

 

 


