WEEKDAY SET MENU
% Weekdays

12-6pm | 2 courses £22 | 3 courses £26

k.
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BRASSERIE

Nibbles

... 8

%Com ribs, lime chilli salt

Sourdough bread with cultured & smoked
garlic butter oo o

oo 3

Pigquante olives

Charcuterie selection with olives,
cornichons, caper berries, grilled

sourdough /5 eal. i 19
Stanters

Soup of the day oo, §
Rslow-cooked South Downs pork belly,
celeriac slaw, apple BBQ sauce, crackling
Nerilled mushrooms, eggs foam, pickled
shallot, tarragon oil

U/ U 12

Grilled cauliflower, spicy coriander sauce,
red onion & ginger oo, [0

Beef carpaccio tapenade, crispy capers,
pickled button onions

Seafood croquettes, red cabbage purée,
seaweed tuille, edible sand 247 eal............

Grilled prawns with garlic, lemon & chilli
butter £35 cal i (4

Salmon tartare, salmon roe, rice crisps,
pickled purple carrot & celery, citrus

dressing 255 eal i 24
Hand-dived orkney scallops,
celeriac, apple ¢l0keal ..o 29

W Caramelised chestnut salad with lamb’s
lettuce, beetfroot, Parma ham, apple,

red onion, croutons, mustard & walnut
dressing

Chef’s salad, baby spinach, quinoa,
avocado, parmesan, crispy onion, soya,

lemon & truffle dressing V/ly.......... (7

Chicken caesar salad, anchovies,
parmesan, croutons, caesar dressing

SUNDAY ROAST

Roast Beef, Chicken or Stuffed Butternut Squash

with all the trimmings

12:30-8pm | From £22 per head

Curated by Executive Chef
Jean-Didier Gouges

Twe Grill

WMonkfish, smoked spinach masala sauce,
grilled onion

Minute steak, sweet onion, portobello
mushroom, grilled fomato & watercress

Half baby spaftchcock curry chicken &
lemon, aromatic rice

Crilled sea bass, pommes anna & caviar
butter sauce

Ribeye 300gr, sweet onion, portobello
mushroom, grilled fomato & watercress

Peppercorn
Béarnaise
Chimichurri

Red wine jus

Burgers and) Sandwiches

I Crispy lobster roll, brioche bun, leftuce,
Marie Rose, butter lobster sauce, fries

Beyond Meat burger, portobello
mushroom, gherkin, red onion jam,
tomato, lettuce, black fruffle mayo

o 21

Club sandwich, grilled chicken, fturkey
bacon, egg, lettuce, tomato, pickled
cucumber, onion jam, mayo, fries

Youngman & Son’s dry-aged beef burger,
red Leicester, gherkin, red onion jam,
tomato, lettuce, black truffle mayo

All of our meat is completely free-range and sourced from

local farms within the UK. We select native British breeds for

Wains

Rwild mushroom orzo, parmesan tuille,

/Ui, 7

crispy capers

WRumMp lamb, smoked celeriac puree,
grilled baby onion, aubergine compote,
sauce fwo ways

%Fille‘r of beef wellington for two, creamy
mash, carrots, red wine jus ¢72kcal........... 70

Rainbow gnocchi, cheese, spinach sauce,
pickled onion

Slow-cooked duck leg, potato mash,
tender stem broccoli, shallot sauce

Westway Pale batftered cod, crushed peas
chips, lemon, tartar sauce (048 onl............. 27

Salmon fillet, bulgar wheat, clams,
mussels, butter sauce

Cornish Dover sole, new potatoes, spinach,
citrus & caper butter sauce

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 43
Mac ‘'n’ cheese
with chicken £77/2420cal. oo 22/12
Mac ‘n’ cheese mild chilli spice
with lobster ¢o7/520 el 32/1&
Smoked lobster tail, braised leek with
seaweed, green peppercorn bisque
............................................................... 02
Mixed leaf salad, orange
and mustard dressing oo o
Roasted garlic mash potato, herbs
Voo o
Grilled tender stem broccoli,
sesame seed dressing V... o
Sautéed Spinach Ui, o
Creamed Spinach Ui, o
Triple-cooked chips oo, o
Add Truffle U Z
Add Parmesan oo, [

seed butter U/ ... o

Most things in life are best when shared. Why not add a
few more sides for the table and make your meal even

more delicious?

Any two sides..................... (0

Any three side.................... 19

Vegetarian Vegan

Adults need around 2,000 kcal a day.

% Signature

All prices are in Pounds Sterling and include VAT af the current rate. A discretionary service charge of 13% will be added to your bill.
All produce is prepared in an area where allergens are present. For those with allergies, intolerances, or special dietary
requirements who may wish to know about the ingredients used, please ask a member of the Management Team.



@parkcornerbrasserie
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BRASSERIE

‘It came to me that Hyde Park has never belonged to London - that it
has always been, in spirit, a stretch of countryside; and that it links the

London’s of all periods together most magically - by remaining forever
unchanged at the heart of a ever-changing town.”

Dodie Smith, | Capture the Castle



