


All prices are inclusive of VAT.
A discretionary service charge of 15% will be added to your bill 

In accordance with the 1985 Weight and Measures Act, the standard measure for sale on the premises is 50ml or multiples 
thereof. All spirits are served in measures of 50ml and upon request in measures of 25ml.

NON-ALCOHOLIC  

ICED TEA

HIBISCUS FLOWERS  £9

CRUSHED SUNSET OOLONG   £9 

ALCOHOL FREE SPARKLING WINE

WILD IDOL - WHITE  £13 

WILD IDOL - ROSE   £14

SPARKLING KOMBUCHA TEA

MIGHTY BREW - HERITAGE COLLECTION, ELDERFLOWER   £12

MIGHTY BREW - HERITAGE COLLECTION, BLUSH ROSE   £12 

CORDIALS

JUKES 1 - THE CLASSIC WHITE  £12.50
CITRUS AND HERB

JUKES 6 - THE DARK RED   £12.50
BLACKCURRANT AND SPICE

JUKES 8 - THE ROSE   £12.50
POMEGRANATE AND HERB

NON ALCOHOLIC COCKTAILS 

SEEDLIP & TONIC   £15

ENGLISH GARDEN   £15

EVERLEAF & TONIC   £15

COS-NO-POLITAN   £15



SELECTION OF BRITISH BEER

We are proud to be a London restaurant, and as such feel we should showcase 

the best of London where we can. London has a vibrant craft beer scene which 

has been on quite the journey, it is fair to say that now they are producing 

exceptional beers and these are the ones we like the most.

PILLARS PILSNER 4%, 330ML  £9
WALTHAMSTOW, LONDON GLUTEN FREE

PILLARS HELLES 4.8%, 330ML  £9
WALTHAMSTOW, LONDON

THE KERNEL PALE ALE 330ML   £9
BERMONDSEY, LONDON

5 POINTS BEST BITTER, 4.1%, 500ML  £9.50
HACKNEY, LONDON 

5 POINTS RAILWAY PORTER, 4.8%, 330ML  £9
HACKNEY, LONDON

ALLSOPS PILSNER, 4.6%, 330ML  £9
BURTON ON TRENT

LUCKY SAINT, ALCOHOL FREE LAGER, 0.5%, 330ML   £6
BAVARIA, GERMANY

SASSY CIDER £12
NORMANDY, FRANCE

A discretionary service charge of 15 % will be added to your bill.  Prices are inclusive of VAT. 
Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have 

‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen.
Information about ingredients is available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and 

diversity of British produce. We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.



COCKTAILS

CHARLES’ MARTINI  £25
CHARLES FORTE AND HIS BELOVED MARTINI!

HERE’S TO CELEBRATING HIM WITH A MARTINI SO GOOD EVEN JAMES BOND WOULD DITCH HIS 

‘SHAKEN NOT STIRRED’ ROUTINE TO TAKE A SIP

GIN, VODKA, EARTHY ELIXIR

NEGRONI  £26
SWEET VERMOUTH, GIN, CAMPARI

MARGARITA  £25
TEQUILA, COINTREAU, LIME, AGAVE 

MANHATTAN  £26
BOURBON, VERMOUTH

FRENCH 75  £27
GIN, LEMON, CHAMPAGNE

TOM COLLINS  £24
GIN, LEMON, SODA

SPICY OLIVES, COD’S ROE, PICKLED CUCUMBER & DILL £7 

WELSH RAREBIT TARTLETS, CANDIED WALNUTS £8 

FRIED SARDINE LASAGNE, PECORINO CREAM £8

A discretionary service charge of 15 % will be added to your bill.  Prices are inclusive of VAT. 
Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have 
‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen. Information about ingredients is 
available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and diversity of British produce. 

We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.



CHAMPAGNE
125ML

MOET & CHANDON IMPERIAL, NV   £23

RUINART BLANC DE BLANCS BRUT NV   £36

DOM PERIGNON 2013  £72

RUINART BRUT ROSE NV  £36

WHITE WINE
175ML 

MORIN-LANGARAN PICPOUL DE PINET 2022   £15
PICPOUL - LANGUEDOC, FRANCE

LAGAR DE COSTA 2023  £19
ALBARINO - RIAS BAIXAS, SPAIN

DOMAINE JEAN GOULLEY, CHABLIS, 1ER CRU, MONTMAINS 2022    £25
CHARDONNAY - BURGUNDY, FRANCE

LUCIEN CROCHET,SANCERRE,  ‘LA CROIX DU ROY’ 2022  £26
SAUVIGNON BLANC - LOIRE, FRANCE

SEE WINE LIST FOR FULL SELECTION



ROSE WINE
175ML

GERARD BERTRAND GRIS BLANC 2022  £12
GRENACHE, MOURVEDRE - LANGUEDOC, FRANCE

TORMARESCA CALAFURIA ROSE 2023  £18
NEGROAMARO - PUGLIA, ITALY

CHATEAU D’ESCLANS ‘WHISPERING ANGEL’ 2023  £20
GRENACHE, CINSAULT, -BROUILLE PROVENCE, FRANCE

RED WINE
175ML

ANDRE BRUNEL ‘EST-OUEST’ 2022  £15
GRENACHE, CINSAULT, SYRAH - RHONE, FRANCE

TARON, RIOJA ALTA RESERVA 2016  £21
TEMPRANILLO - RIOJA, SPAIN

SELVAPIANA ‘BUCERCHIALE’, CHIANTI RISERVA 2020  £29
SANGIOVESE - TUSCANY, ITALY

CHATEAU BATAILLEY, PAULLIAC 2016 (CORRAVIN) £55
CABERNET SAUVIGNON, MERLOT - BORDEAUX, FRANCE

SEE WINE LIST FOR FULL SELECTION



GIN

SIPSMITH SLOE GIN   15

BROWN’S OWN 185  16

BOMBAY SAPPHIRE  16                                

TANQUERAY     16

HAYMAN’S OLD TOM GIN   16

HENDRICK’S             17            

SIPSMITH  17               

ROKU      17

TANQUERAY Nº10 17    

PLYMOUTH  18            

MONKEY 47  23         

VODKA

KETEL ONE 16

CHASE  17

GREY GOOSE 18

BELVEDERE  18

BELUGA NOBLE 18

TEQUILA & MEZCAL

TAPATIO REPOSADO  16

QUIQUIRIQUI MEZCAL  18                                                                                                                                  

PATRON SILVER  20

JOSE CUERVO RESERVA DE LA FAMILIA  50

In accordance with the 1985 Weight and Measures Act, the standard measure for sale on the premises is 
50ml or multiples thereof. All spirits are served in measures of 50ml and upon request in measures of 25ml.



RUM

BACARDI CARTA BLANCA 16

DIPLOMATICO EXCLUSIVA 18                              

APPLETON ESTATE 12 YEARS 21

EQUIANO 21

COGNAC, ARMAGNAC, CALVADOS

HENNESSY VS  14

CHRISTIAN DROUIN CALVADOS    14

RÉMY MARTIN VSOP 18

JANNEAU VSOP ARMAGNAC   20

HENNESSY XO    50

RÉMY MARTIN XO   60

GRAPPA

BEPI TOSOLINI MOSCATO  16        

CAPOVILLA DI NEBBIOLO 30

NONINO PICOLIT MONOVITIGNO          50

WHISKEY

BOURBON, RYE, AMERICAN

GENTLEMAN JACK  16 

WOODFORD RESERVE   18

BULLEIT 95 RYE   18 

HUDSON BABY   22

FOUR ROSES SINGLE BARREL  22

WOODFORD DOUBLE OAK  24

In accordance with the 1985 Weight and Measures Act, the standard measure for sale on the premises is 
50ml or multiples thereof. All spirits are served in measures of 50ml and upon request in measures of 25ml.



In accordance with the 1985 Weight and Measures Act, the standard measure for sale on the premises is 
50ml or multiples thereof. All spirits are served in measures of 50ml and upon request in measures of 25ml.

BLENDED SCOTCH & IRISH

JAMESON         15
JOHNNIE WALKER BLACK LABEL 18
REDBREAST 12    23

SINGLE MALTS

LAPHROAIG 10 (ISLAY)   15
GLENMORANGIE 10 (HIGHLANDS)  15
BALVENIE 12 (SPEYSIDE)          16
DALWHINNIE 15 (SPEYSIDE) 20
LAGAVULIN 16 (ISLAY) 32
HIGHLAND PARK 18 (ORKNEY)     28    
DALMORE KING ALEXANDER III (HIGHLANDS)      65
MACALLAN 18  (SHERRY OAK)  90 

JAPANESE

YAMAZAKI 12  86
HAKUSHU 12  100 

DIGESTIVE LIQUEURS 16

AVERNA
ACQUA BIANCA
FERNET BRANCA
MONTENEGRO
LIQUORE DI LIMONE



All prices are inclusive of VAT.
A discretionary service charge of 15% will be added to your bill 

Our coffee beans are Sustainably sourced from Illy.
All of our tea leaves are sustainably sourced by Jing.

TEA

Black tea 9

Brown’s breakfast blend

Earl grey

Sri Lankan Black

Tarry Lapsang Souchong

Oolong tea 9

Tie Guan Yin Oolong

Green tea 9

Dragon well

Genmaicha

White tea 9

Jasmine Silver Tip

Herbal Infusions 9

Rare Mint Tea

Whole Chamomile Flowers

Himalayan Ginger 
and Lemongrass

Wild Rooibos

Juice and Smoothie Selection:

House squeezed orange juice 8

House squeezed grapefruit juice 8

Apple juice 7.5

Pineapple juice 7.5

Carrot and Ginger juice 10
Apple, Lemon, Turmeric, Ginger, Cayenne

Vegan berry smoothie 10
Coconut yogurt, mixed berries

House made green juice 10
Cucumber, Granny Smith Apple, Celery, Lettuce, 

Pineapple

COFFEE 

Espresso £7

Decaffeinated espresso £7 

Macchiato £7

Double espresso £8

Americano £8

Cappuccino £8

Flat white £8

Latte £8

Hot chocolate £10



SOMETHING LIGHT

ALMOND AND MACADAMIA GAZPACHO, DATTERINI TOMATOES, 
GRAPES AND CELERY £16

SEARED BLUEFIN TUNA, LATE SUMMER TOMATOES, APPLE PONZU DRESSING £20

CHARLIE’S STEAK TARTARE £21 
OR LARGE WITH CHIPS AND LITTLE GREEN SALAD £38 

MOXON’S SMOKED SALMON FROM OUR TROLLEY £22

SOMETHING A LITTLE MORE

AVAILABLE 12PM -6PM

CIDER BATTERED SEA BASS, WARM TARTARE SAUCE, CRUSHED PEAS, 
TRIPLE COOKED CHIPS £32

CHICKEN MILANESE, ROCKET AND FRIES £30

AVAILABLE 6PM - 10PM

RHUG ESTATE LAMB LOIN, TOMATO NICOISE, MINTED LAMB SAUCE £42

PEPPER CRUSTED MONKFISH WITH SAUCE CHORON £48

SOMETHING SWEET

AMEDEI CHOCOLATE TART , MADAGASCAN VANILLA ICE CREAM £14

RUM BABA , MADAGASCAN VANILLA CHANTILLY £14

SEASONAL ICE CREAMS AND SORBETS WITH HONEY MADELEINES £14

CHEESE FROM BUCHANAN’S CHEESEMONGER
SELECTION OF THREE £15

SELECTION OF SIX £25

A discretionary service charge of 15 % will be added to your bill.  Prices are inclusive of VAT. 
Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have 
‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen. Information about ingredients is 
available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and diversity of British produce. 

We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.


