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WHILE YOU DECIDE
& TO SHARE

LAVASH BREADSTICKS (v) £6
smoked salt, plain and Italian hard
cheese with harissa hummus,

aubergine caviar and a lime &

chilli mayonnaise

BROWNS BREAD BOARD £5
artisan breads with a black olive
tapenade, aubergine caviar and
arrabiata & anchovy butters

BOX BAKED CAMEMBERT £9
topped with a rhubarb & tomato chutney

THE BROWNS SHARING £16
PLATTER

honey mustard chicken, crispy chilli duck,
chorizo sausage roll, salt & pepper squid,
prawn cocktail, goat’s cheese stuffed
picante peppers, lavash breadsticks with
harissa hummus, aubergine caviar and a
lime & chilli mayonnaise

STARTERS

SOUP OF THE DAY £5
with fresh seeded wholemeal bread

ROASTED GOAT’S CHEESE (v) £7
walnut crust, pico de gallo salsa, golden
beetroot and a sweet pomegranate
molasses vinaigrette

FEUILLETE OF MUSHROOMS () £7
cep dusted puff pastry with exotic
mushrooms in a rich cream, onion ¢
madeira sauce

PRESSED DUCK & PARSLEY £7
TERRINE

with a rhubarb & tomato chutney and
toasted cinnamon brioche

ASPARAGUS & PROSCIUTTO £7
poached free range egg and a lemon
¢ chervil hollandaise

KING PRAWN COCKTAIL £7
with fresh seeded wholemeal bread &
butter

CRAB & AVOCADO STACK £8
with mustard créme fraiche and a mildly
spiced coriander & chilli salsa with an
avocado & potato salad

PAN SEARED SCALLOPS £9.5
with a mild curry dusting, cauliflower
purée, tempura florets and a grape,
garlic and shallot vinaigrette

PLEASE SEE OUR SMALL PASTAS & SALADS & SIDE SALADS FOR
ALTERNATIVE OPTIONS

BROWNS LUNCH
& EARLY MENU

served 12 to Spm Monday to Friday

a selection of smaller mains, sandwiches & great lunch dishes from £6 to £12
add a starter or pudding for £3

THIN & CRISP FLATBREADS ¢ FRESH SALADS ¢ SMALL PASTAS
BUBBLE & SQUEAK ¢ POT ROAST SWEET CURED GAMMON
CHICKEN SANDWICH e FILLET STEAK SANDWICH ¢ BROWNS HOT DOG

sandwiches served with our house coleslaw and a choice of salad or chips

BROWNS LUNCH TIME FISH & CHIPS £9
STEAK FRITES « BREAST OF CHICKEN « FRESH FILLETS OF SEA BASS

please see our lunchtime menu for full descriptions and pricing
and we look forward to seeing you for lunch soon

Classic dishes close to peoples hearts since 1973

FISH, PASTA & SALADS

*BROWNS HOUSE SALAD (v) £7/£10
lots of good things tossed with rapeseed oil,
honey & mustard dressed leaves: edamame
beans, pumpkin seeds, cherry romatoes,
green beans, beetroot, mange tout, quinoa,
bulgar wheat & artichoke hearts

*CLASSIC CAESAR SALAD £8.5

with thyme roasted croutons and anchovy

* top either salad with:

* two poached free range eggs £2
¢ chargrilled chicken breast £3.5

SALMON FISHCAKES £12
with smoked haddock, spring onion,

lemon and capers served with a rocket,
cucumber, edamame, pomegranate,

radish & semi-dried tomato salad and
dill créme fraiche

CRAB & KING PRAWN £6/£12
LINGUINE

tossed in a lime, chilli & coriander pesto

CLASSICS

BROWNS COD & CHIPS £13
herb tempura battered atlantic cod loin steak
with crushed minted peas, tartare sauce and
Browns chunky house ketchup

THE BROWNS STEAK PIE £12.5
our classic steak, mushroom ¢ Guinness
recipe served with buttered mash and a

broad bean and shallot fricassée

FISH PIE £14.5
salmon, smoked haddock & king prawns in

a cream & white wine sauce topped with
buttered mashed potato & parmesan

CHICKEN, LEEK & BACON PIE £12
in a cream, white wine ¢ mint sauce
served with buttered mash and a broad
bean & shallot fricassée

SHOULDER OF LAMB £17
with bubble & squeak, spinach and

honey roast carrots & parsnips,

mint jelly and redcurrant jus

BELLY OF PORK £15
with an orange & cumin glaze, creamed
bacon & savoy cabbage and Aspall’s
balsamic caramelised apple

ROAST CORN-FED CHICKEN  £15
gremolata marinated with spinach,

honey roast carrots & parsnips, red wine
Jus, crisped pancetia and arrabiata

rosti potato

RICOTTA, BEETROOT & £7/£13
TRUFFLE TORTELLINI ()

with broad beans and semi-dried cherry
tomatoes in a cream, white wine ¢ fresh
horseradish sauce

LOBSTER TAGLIATELLE £16
Sflaked lobster, parmesan, cream &

white wine topped with grilled half

lobster tail

FILO PARCEL (v) £12
sweet potato, squash, mushroom, stilton

& cranberry parcel with a warm cumberland
vinaigrette, grilled pear and rocker

ROAST FILLET OF FRESH COD £17
with a brown shrimp, caper & parsley
butter served with spinach and sautéed
potatoes

FRESH FISH OF THE DAY

your server will inform you of todays choice

& GRILL

FILLET OF BEEF £23
chargrilled fillet steak topped with exotic
mushrooms served with horseradish infused
crushed baby potatoes and a black olive,
truffle oil and red wine sauce

BAVETTE STEAK FRITES £14
our ‘minute steak’ topped with an
arrabiata butter

28 DAY AGED WEST COUNTRY £20
RIB EYE STEAK

served with anchovy butter, watercress,
roasted plum tomato, baked flat mushrooms
and chunky chips

Add Béarnaise, Peppercorn or Mushroom Sauce £2

THE BROWNS BURGER £12
two thin beef burgers with cheddar, crispy
bacon, pico de gallo salsa and apple &

celeriac slaw

LAMB, FETA & MINT BURGER  £13
one thick hand-made burger with tzatziki

WILD BOAR & CHORIZO £14
BURGER

one thick burger with manchego, pico de
gallo salsa and apple & celeriac slaw

all served with crisp seasoned chips, iceberg
lettuce, sliced beef tomato and topped with
crispy onion rings, served with Browns
chunky house ketchup, mayonnaise and

sliced dill pickle on the side

~——— PrLATS DU JOUR ~——

OUR DISH OF THE DAY, SERVED FROM 5PM

Monday IBERICO BLACK PIG & APPLE BURGER £15
with chunky chips and our burger accompaniments

Tuesday SLOW COOKED RIBS £14
served with potato salad, coleslaw and corn

Wednesday DUCK CONFIT £16
with a classic pork & bean cassoulet

Thursday LOBSTER NIGHT from £17
[resh lobster dishes

Friday POSH SURF & TURF £29/£49
fresh lobster & fillet steak

Saturday COTE DE BOEUF £49
Jor two to share with all the trimmings

Sunday OUR SELECTION OF ROASTS

served from 12noon

BREAKFAST & BRUNCH

served until 12noon
TRADITIONAL OR VEGETARIAN ¢ EGGS BENEDICT & ROYALE
BUBBLE & SQUEAK ¢ SMOKED SALMON SCRAMBLED EGGS
CINNAMON FRENCH TOAST ¢ PORRIDGE ¢ PASTRIES

TRADITIONAL AFTERNOON TEA
served 2:30 to Gpm
A SELECTION OF FINGER SANDWICHES, MINI CAKES AND
FRUIT SCONE WITH CLOTTED CREAM & STRAWBERRY JAM
SERVED WITH LARGE LEAF LOOSE TEA

SUNDAYS AT BROWNS

RIB OF BEEF « SHOULDER OF LAMB ¢ CORN-FED CHICKEN
BREAST OF DUCK ¢« SWEET CURED GAMMON ¢ NUT ROAST

SALADS POTATOES VEGETABLES

* tomato & basil 0il £3 * chips/chunky chips £3/3.5  © green beans £2.5

* classic caesar with anchovy £5 © buttered mash/baby £3 o honey roast carrots

* rocket, edamame, radish, — ® tortilla de patata with & parsnips £2.5
pomegranate, cucumber Ttalian hard cheese & o creamed savoy
& balsamic £4 truffle oil* £3.5 cabbage & bacon £3

* spinach, feta, olive, onion, ® arrabiata crusted o broad bean &
green bean & honey rosti £3.5 shallot fricassée £2.5
mustard £4 ’

*please note, contains egg

BN & BRASS ERI@ All our food is prepared in a kitchen where nuts, gluten & other allergens

BROWNS -

ESTABLISHED 1972

are present & our menu descriptions do not include all ingredients - if
you have a food allergy, please let us know before ordering. Full allergen
information is available.

An optional service charge of 12.5% will be added to parties of 5 or more,
which goes directly to the team who serve you.

All prices include VAT at the current rate.



