
While You Decide

The Brasserie

Haggis Croquettes £9
Whisky, Honey, Mustard Mayo

Marinated Olives (VE) £6

Starters

Kitchen Garden Soup (VE*) 
£10

Sourdough, Salted Butter

BBQ Chicken £16
Butternut Squash, Feta Flatbread, Balsamic 

Glaze

Chicken Liver Parfait £13
Apple Chutney, Toasted Sourdough

V – Vegetarian | VE* - Can Be Made Vegan

Salt & Vinegar Crispy 
Whitebait £5.50 

Tartar and Lemon

Sandwiches Platters & Salads
All sandwiches are served with an assorted salad and 

fries. Available Monday to Saturday 12 to 2.30 

Fish Finger ‘Butty’ £15
Tartare Sauce, Gem Lettuce, Brioche Bun

Roast Pork Belly £15
Sage Mayo, Chunky Apple Sauce, Rocket,

Toasted Sourdough

Fish Board £26
Crayfish, Hot Smoked Trout, Fish Goujons, 

Assortment of Salads

Crayfish Salad £24
Crayfish, Potato, Avocado, Mango & Lime & 

Cardamom Dressing, Saffron Aioli

Superfood Salad (V) £18
Autumn Fig, Pear & Kale, Yorkshire Blue Cheese,

Tri-Colour Quinoa

Tempura Padron 
Peppers(VE) £6

Maldon Salt, Fresh Lime

Creamed Wild 
Mushrooms £11

Fried Hen’s Egg, Toasted Brioche

We will add a d iscretion ary 10% ser vice charge to your bill. 100% of this p ay ment goes to ou r team. The charge is option al, s o if you wo uld like us 
to remove it, please ask. An allergen menu is available for your  information. Please ask any  member  of staff for advice. allergen menu is 

available for you r infor mation. Please ask any member of staff for advice.

Guinness Bread(V) £5
Marmite Butter

Seared King Scallops £16
Curried Parsnip Puree, Parsnip Crisps, 

Pomegranate 

Twice Baked Souffle £10
Cheese Sauce, Carrot, Orange and Fennel 

Salad

Crispy Calamari £12
Pineapple Salsa

Goats Cheese £7
Pear, Walnut Crostini

Korean BBQ Pulled Pork Bao Bun £12
Pickled Cucumber, Ginger & Lime Dressing



Fish and Chips £24
Battered Haddock, Hand Cut 

Triple Cooked Chips, Mushy Peas, 
Tartar Sauce

Roast Cod Loin £30.95
Puy Lentils, Pancetta, Baby Carrots

Butcher’s Steak £40
Chargrilled Salt Aged Yorkshire Steak, 

Portobello Mushroom, Triple Cooked Chips, 
Vine Tomatoes

Market Fish £27.50
Potato Rosti, Curly Kale, Warm Tartar 

Sauce

Duo Bolton Abbey Estate 
Lamb £32.50

Black Pudding Boulangere, Garden 
Beetroot, Horseradish Cream, Jus

Sides

The Brasserie
Mains

V – Vegetarian | VE* - Can Be Made Vegan

We will add a d iscretion ary 10% ser vice charge to your bill. 100% of this p ay ment goes to ou r team. The charge is option al, s o if you wo uld like us 
to remove it, please ask. An allergen menu is available for your  information. Please ask any  member  of staff for advice. allergen menu is 

available for you r infor mation. Please ask any member of staff for advice.

Katsu Curry
Chicken £28

Aubergine £23.50

Jasmine Rice, Katsu Sauce, Pickled 
Ginger

Autumn Greens
£6.00

Triple Cooked Chips
£6.50

Pickled Onion Rings 
£6.50

Honey Roasted Roots
£7.50

Roast Monkfish Tail £28
Celeriac Fondant, Hen Of The 

Wood Mushroom, Pancetta, Cider 
Sauce

Braised Red Cabbage
£5.50

Whole Cornfed Chicken £60
To Share

BBQ Hispi, Roots, Chicken Gravy

Devonshire Burger
Beef Burger £23

Vegetarian (V) £21
Monterey Jack Cheese, Bacon, 
Tomato Chutney, Skinny Fries, 

Pickled Onion Rings

Estate Venison & Blackberry 
Pie £25

Triple Cooked Chips, Braised Red 
Cabbage

Slow Roast Beef Shin 
£24.00

Truffle Cream Potato, Red Wine 
Shallot, Honey Roast Roots, Pan Jus

Potato Rosti
£6.50

Butternut Squash Risotto 
£21.50

Gorgonzola, Sage
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