
 
 

VAT included. A discretionary service charge of 12.5% will be added to your bill. For information relating to allergens within our food, please request to view our allergen matrix.  

 

GREAT BRITISH BRASSERIE  

          

Winter drinks 

 

 

  

 

 

Cocktails 9.9 

0% Cherry Royale 

Sapling Gin Granny Smith Gimlet 

Sapling  Raspberry & Elderflower Collins 

Saketini 

 

 

On tap 4.95 

Sael 0% Lager  

Empress Lager 

Guinness 

Harbour Pale ale 

 

Bottles & Cans 330ml 6.5 

0.5 %  Lucky Saint – Hazy IPA  

Empress – Pale Ale 

Unity – Lager 

Blushing Bride – Session APA 

Fish & Chip Beer–Wheat Beer 

Fuller’s London Pride – Ale 

SNACKS 

Marmite English custard tart 6.5/each 
Add Umai Caviar +5.5 

Brioche roll, beef dripping 7 

Welsh Rarebit flatbread 9.5 

Pork scratching, Bramley apple chutney 5 

 

 

 

Mains and PIES 

Steak and Ale pie 39.5 

Cornish Dover sole 60 

Herefordshire ribeye 17 / 100g 

Cumbrian Sirloin 15 / 100g 

All cuts can be served with roast garnish  

 

STARTERS & SEAFOOD 

Chicory and orange 12.5 
Walnut, smoked cheddar 

Twice baked souffle 17.5 
Montgomery cheddar 

Irish smoked salmon 18 
Guinness bread  

 

Carlingford/Maldon Oysters 4/each 
Lemon and Shallots  

Langoustines 26 

  Josper grilled, garlic butter 

                                      
                                           Josper grilled, garlic butter 

 

 Sunday Roast Platter for two 29.5 pp 
40 days aged Cumbrian rump cap & Devon white chicken 

All the trimmings, Sael Gravy, cauliflower cheese 

 

 

 

 


