
La Brasserie Place Mat Menu

Starters Baked Chicken Breast £15.00 GF
 Calamari  £7.00 Free range chicken breast filled with mozzarella cheese, passata, dauphinoise potatoes, market vegetables

 Crispy fried calamari rings, sweet chilli jam, baby leaves Slow Roasted Lamb Shank £17.00 GF 
 Scallops £10.00 GF Slow roasted lamb shank in red wine, garlic, Baby roast potatoes

Mango puree, pineapple compote Minted pea Risotto £12.00 GF V VE
Duo of Sausages £6.00 with parmesan shavings

hand crafted chili sausage, BBQ sausage, Chili sauce, BBQ sauce Grilled Fillet of Salmon £15.00 GF

Crayfish Tail Salad £6.00 GF Served with lemon saffron butter, new potatoes

Marie rose sauce, lemon Seafood Salad £18.50 GF 
Haloumi & Beetroot Salad £5.50 GF V Calamari, salmon, cod, seabass, scallops, mixed salad, lemon, tartare sauce

Balsamic dressing Beef Stroganoff £17.50 GF
Baked Camembert (2 to share) £9.00 V Julienne of beef fillet flamed in brandy with paprika, mushrooms, double cream, braised rice timbale

Rosemary, garlic, home made breads Fillet Steak La Brasserie £23.95

Steaks Wrapped in bacon & chicken liver pate, sauteed mushrooms, madeira sauce, dauphinoise potatoes
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Steaks Wrapped in bacon & chicken liver pate, sauteed mushrooms, madeira sauce, dauphinoise potatoes

Grilled 8 oz Fillet Steak £23.00
Sides

Cooked to your personal preference, served with fries, French fried onion cake, roast tomato, sauteed mushrooms French fried onion cake

Grilled 10 oz Sirloin Steak £19.95 Mixed salad
Garlic bread

Cooked to your personal preference, served with fries, French fried onion cake, roast tomato, sauteed mushrooms Sweet potato fries
Skinny fries

All main courses served with buttered broccoli and roasted carrots Minted new potatoes
Our set menu can be found on the reverse of menu 

Should you have any allergies, please don’t hesitate to ask our staff for an allergen list of our dishes

GF = Gluten free dish, GF ur = Dish can be made gluten free upon request, V = vegetarian, Ve = vegan

La Brasserie Place Mat Menu
Set Menu 

One Course £11   Two Courses £14  Three Courses £17
Starters Half Roast Chicken GF

French Onion Soup V Choose from;
Baby roast potatoes, stuffing, chicken gravy -or-Gryere cheese crouton

La Braserie Chicken Liver pate GF UR BBQ sauce, skinny fries, coleslaw -or-
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La Braserie Chicken Liver pate GF UR BBQ sauce, skinny fries, coleslaw -or-
Apple chutney & thick cut toast Piri Piri sauce, skinny fries, coleslaw

Breaded brie wedges V Pan Fried Lambs Liver
Tomato chili jam & salad leaves Creamed mash, onion gravy, grilled cured bacon 

Poached pear GF V Spinach & Ricotta Tortellini V
Roast vine tomato reduction, garlic breadStilton crumb, Balsamic dressing

 Scallops (£4.50 extra) GF Char Grilled Beef Burger
Mango puree, pineapple salsa

Brioche bun, 6oz beef patty, lettuce, tomato, mayonnaise, skinny fries~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Mains Tempura Battered Seabass Fillet GFBraised Beef Bourguignon GF
Slow cooked diced beef in red wine, mushrooms, bacon, shallots, thyme, dauphinoise potatoes

Skinny fries, French style peas, fresh lemon, tartare sauce
Grilled Sirloin Steak (£8.50 supplement)

Grilled 10oz Rump Steak Cooked to your personal preference, served with fries, French fried onion cake, roast tomatoSkinny fries, roast tomato, sauteed mushrooms
Pie of the Day Desserts can be found on separate menu

Encased in short pastry, creamed mash, rich gravy

Pork Belly GF Sides
Slow cooked pork belly, cider & sage jus, dauphinoise potatoes, braised red cabbage French fried onion cake

Mixed salad
Garlic bread

All main courses served with buttered broccoli and roasted carrots
Sweet potato fries

Skinny fries
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All main courses served with buttered broccoli and roasted carrots Minted new potatoes

www.labrasserie.co.uk
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La Brasserie Place Mat Menu
Baked Chicken Breast £15.00 GF

Free range chicken breast filled with mozzarella cheese, passata, dauphinoise potatoes, market vegetables

Slow Roasted Lamb Shank £17.00 GF 
Slow roasted lamb shank in red wine, garlic, Baby roast potatoes

Minted pea Risotto £12.00 GF V VE
with parmesan shavings

Grilled Fillet of Salmon £15.00 GF
Served with lemon saffron butter, new potatoes

Seafood Salad £18.50 GF 
Calamari, salmon, cod, seabass, scallops, mixed salad, lemon, tartare sauce

Beef Stroganoff £17.50 GF
Julienne of beef fillet flamed in brandy with paprika, mushrooms, double cream, braised rice timbale

Fillet Steak La Brasserie £23.95

Wrapped in bacon & chicken liver pate, sauteed mushrooms, madeira sauce, dauphinoise potatoes
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Wrapped in bacon & chicken liver pate, sauteed mushrooms, madeira sauce, dauphinoise potatoes

Sides Sauces
£2.95 Peppercorn sauce £2.50
£3.50 Stilton sauce £2.50
£2.50 Diane sauce £2.50
£3.00 Port & red wine £2.50
£3.00
£3.00

Our set menu can be found on the reverse of menu 

Should you have any allergies, please don’t hesitate to ask our staff for an allergen list of our dishes

GF = Gluten free dish, GF ur = Dish can be made gluten free upon request, V = vegetarian, Ve = vegan

La Brasserie Place Mat Menu
Set Menu 

One Course £11   Two Courses £14  Three Courses £17
Half Roast Chicken GF

Choose from;
Baby roast potatoes, stuffing, chicken gravy -or-

BBQ sauce, skinny fries, coleslaw -or-
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BBQ sauce, skinny fries, coleslaw -or-
Piri Piri sauce, skinny fries, coleslaw

Pan Fried Lambs Liver
Creamed mash, onion gravy, grilled cured bacon 

Spinach & Ricotta Tortellini V
Roast vine tomato reduction, garlic bread

Char Grilled Beef Burger

Brioche bun, 6oz beef patty, lettuce, tomato, mayonnaise, skinny fries

Tempura Battered Seabass Fillet GF
Skinny fries, French style peas, fresh lemon, tartare sauce

Grilled Sirloin Steak (£8.50 supplement)
Cooked to your personal preference, served with fries, French fried onion cake, roast tomato

Desserts can be found on separate menu

Sides Sauces
French fried onion cake £2.95 Peppercorn sauce £2.50

Mixed salad £3.50 Stilton sauce £2.50
Garlic bread £2.50 Diane sauce £2.50

Sweet potato fries £3.00 Port & red wine £2.50
Skinny fries £3.00
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Minted new potatoes £3.00

www.labrasserie.co.uk
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Chocolate fondant 
Cookie crumb, chocolate sauce,

Mango panna cotta
Pineapple compote

Sticky toffee pudding £5.50 V
Salted caramel ice cream & honeycomb

Lemon cheesecake £5.50
Crushed meringue & fresh lemon curd

Selection of ice cream & sorbets
Brandy snap basket

Selection of cheese & biscuits
Chutney, grapes, biscuits
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Chocolate fondant 
Cookie crumb, chocolate sauce,

Mango panna cotta
Pineapple compote

Sticky toffee pudding £5.50 V
Salted caramel ice cream & honeycomb

Lemon cheesecake £5.50
Crushed meringue & fresh lemon curd

Selection of ice cream & sorbets
Brandy snap basket

Selection of cheese & biscuits
Chutney, grapes, biscuits
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La brasserie
Coffee Tea

Fresh filter coffee £2.50 English Tea £1.99

Espresso £2.20 Lemon Tea £1.99

Double espresso £2.50 Peppermint Tea £1.99

Americano £2.50 Lemon & ginger £1.99

Macchiato £2.50 Green tea £1.99

Latte £2.80 Earl Grey Tea £1.99

Cappucino £2.80 Hot chocolate £2.80

Mocha £2.80

Ports Fine Malt Whiskies
Taylor's Reserve Port 50ml £4.50

Oban £5.50

Glenkinchie £5.50
Ruby Port 50ml £3.00

Lagavulin £6.50

Brandies Cragganmore £5.50

Courvoisier 25ml £3.40 Talisker £5.50

Remy Martin 25ml £4.40 Dalwhinnie £5.50

Calvados 25ml £3.20 Glenmorangie £3.80

Armagnac 25ml £4.40 Jura £3.80

Vechia Romagna 25ml £4.00 Glenfiddich £3.50
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La brasserie
Breakfast
Full English GF available

Bacon, sausage, hash brown, fried bread, mushrooms, grilled tomato, baked beans
Choice of egg; poached, scrambeled, fried 

Vegetarian GF available

Hash brown, fried bread, baked beans, tomato, mushroom, vegetarian sausages
Choice of egg; poached, scrambeled, fried 

Eggs benedict
Cured ham, poached egg, hollandaise sauce on toasted foccacia

Egg royal
Smoked salmon, poached egg, hollandaise sauce on toasted foccacia

Egg florentine
On spinach, poached egg, hollandaise sauce on toasted foccacia

Brunch
Cured meats
Parma ham, salami, chorizo, sun blushed tomato, olives, toasted focaccia

Smoked salmon
With scrambeled egg, chives on foccaccia

Omelette
With a range of fillings

Burgers
Vegetarian

Haloumi cheese, leBuce, mayonaise, tomato, red onion, coleslaw, skinny fries
Chicken
Free range chicken breast, leBuce, mayonaise, tomato, red onion, coleslaw, skinny 
fries
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Beef

6oz beef paBy, leBuce, mayonaise, tomato, red onion, coleslaw, skinny fries

Fish
Tempura baBered cod, leBuce, tartare sauce & skinny fries

Rump steak foccacia
With skinny fries, salad & coleslaw
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Chicken ceasar
Char grilled chicken breast, Ceasar salad bowl, anchovies, parmesan & croutons

Asparagus salad
Wrapped in parma ham, lightly grilled sun blushed tomatoes & salad leaves

Avocado bruschetta
Crushed avocado, lemo, chili, roast vine tomato, poached egg, parmesan shavings

Penne pasta
Roasted vegetables, tomato reducIon & mozzarella cheese

Chicken carbonara
SpagheJ carbonara with chicken, free range egg, black pepper

Pancakes
Choose from black berry, honey, lemon( whats the other word kev?) served with 

either maple syrup or vanilla ice cream
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