
PLANT BASED 

PERELLO GORDAL OLIVES £6 

CRUDITÉS, WHITE BEAN HUMMUS, CARTA DI MUSICA £6

STARTERS

ALMOND AND MACADAMIA GAZPACHO, DATTERINI TOMATOES, 

GRAPES AND CELERY £16

ENDIVE SALAD WITH CANDIED WALNUTS, PICKLED PEAR AND VINAIGRETTE £9

ENGLISH GARDEN SALAD £11

MAIN PLATES

ITALIAN DATTERINI TOMATO, ORANGE, TARRAGON, FUSILLO BUCATO £20

SAUTÉ WILD BRITISH MUSHROOMS, FRIED SAGE £21

ITALIAN TOMATO TART FINE WITH BASIL, DRESSED LEAVES £28

DESSERT

COCONUT MACAROON, PASSION FRUIT CREAM AND

MANGO SORBET £14

CHOCOLATE CREMEUX WITH RASPBERRY SORBET £14

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..




