WEEKDAY SET MENU
% Weekdays

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

Daity Gread,

Sourdough bread with
cultured and smoked garlic butter

................................................................ o
Slailers

W Slow-cooked South Downs pork belly,
celeriac slaw, apple BBQ sauce, crackling
WMarshall’s double baked mushroom
soufflé, Shropshire Blue sauce

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, (
Soup of the day ... §
Goat’s curd, hazelnut, black truffle honey,
green oil, grilled sourdough ¢70¢call...........
Corn ribs, lime chilli salt, BBQ sauce

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, §
Cured Scottish salmon, lemon curd,
radish, lemon and herb butter 72/leal........ (7
Hand-dived Orkney scallops,
celeriac three ways ¢l0leal. ..o 29
Youngman & Son's beef tartare .24
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W Nourish bowl, baby spinach, quinoaq,
avocado, parmesan, crispy onion, soya,
lemon and fruffle dressing

VA 17

Heritage fomato salad, feta cheese,
balsamic molasses

Chicken caesar salad, anchovies, parmesan,
croutons, caesar dressing 24

SUNDAY ROAST

Roast Beef, Chicken or Stuffed Butternut Squash

with all the trimmings

12:30-8pm | From £22 per head

Curated by Executive Head Chef
Jean-Didier Gouges

Twe Gridd

Served with grilled tomato, mushroom,
Roscoff onion, watercress

BEEF FILLET 200GR S¢8kcawl.iiiiniiiiiiisiiisiinn, gq
RIBEYE 300GR G20l 0@b....vooveooreeeereere. 39
MINUTE STEAK100GR IZ5Fcarb..iiniinnineniiiaiiaan, 20
SPATCHCOCK CHICKEN §12kob..........o........... 25
SALMON FILLET S3%00tbunrnneniririeeerirer., 2l
Peppercorn [42Fomwb. ..o 3
Béarnaise 508 oml, i 3
Chimichurri S22 eab. i 3
Red wine jus [0 eal. ..o 3
gwr&? hvr&
Scoftish lobster with beef fillet,
thermidor sauce 7772 el i 7
Burgers and) Sanduwiches
W Crispy lobster roll, brioche bun, onion,
lettuce, Marie Rose, fries 7(5kcal.................... 20

Club sandwich, grilled chicken, turkey bacon,
egg, lettuce, fomato, pickled cucumber,
onion jam, mayo, fries ?00keal..........................
Minute steak ciabatta, garlic butter,

rocket, fries

Open sourdough cheese toastie,
red Leicester, Cheddar, fomato chutney,
mustard mayo

Youngman & Son’s dry-aged beef burger,
potato rosti, red Leicester, gherkin,

red onion jam, fomato, lettuce,

black truffle mayo f2lkeal ..o
Beyond Meat burger, Portobello mushroom,
potato rosti, gherkin, red onion, tomafto,
lettuce, herb mayo

Wains

WOrzo, wild garlic, purple tenderstem
broccoli, Shropshire Blue

VA i IX

Lobster mac'n’cheese,
mild chilli spice

Westway Pale batftered cod, crushed peas,
chips, lemon, tartar sauce

Cornish Dover sole, Ratte potatoes,
spinach, citrus and caper butter sauce

Slow-cooked duck leg, potato mash,
asparagus, purple fenderstem broccoli,
shallot sauce

Rump of lamb, bean casserole

All of our meat is completely free-range and sourced from
local farms within the UK. We select native British breeds for

outstanding flavour, texture and quality.

Sides

Mixed leaf salad, orange and

mustard dressing (0¢beally oo (4
Creamy potato mash [70leall/. ..o 4
French beans and broccoli,
garlic chilli butter ¢7beall)i i 4
Hispi cabbage, sea salt
444444444444444444444444444444444444444444444444444444444444444 9
Triple-cooked chips S48beal Vg i, (4
Add Truffle Solboall/ i) 3
Add Parmesan 00beal, i [

PMW%{ 7 Cheese

HARVEY & BROCKLESS
the fine food co

Indulge in our exquisite selection of puddings, alongside
a curated range of artisanal cheeses, sourced in
partnership with Harvey & Brockless. Further elevate

your dining experience with our expertly paired wines.

Vegetarian

Vegan % Signature

Adults need around 2000 kcal a day.

vga Vegan option available

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.



@Mk} ; @parkcornerbrasserie

‘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



