HELSEA

BRASSERIE

NIBBLES
Ciabatta Bread Basket & BULTer . ..o e
MAFTNATEA OlIVES .o

BalSAMIC Ol et

STARTERS

Honey & Lime Glazed Chicken SKEWETS ...........oooiiiiiiiiiieee e,
Served with wild rocket salad and citrus dressing (gf,df,nf)

King Prawns & ASPAra@US ...........cccoiiiiiuiiiiiieeeee ittt e e e e et e e e e e e e e e eaaanaes
Garlic butter prawns with tender asparagus, served with spice garlic mayonnaise (gf,nf)

Smoked Salmon & Horseradish Pickle ........cccoovviiiiiiiiiii e
Smoked Scottish salmon with horseradish pickle, rocket cress toast, and black
caviar (nf request for gluten free toast)

Wild Mushroom & Cream Cheese Pidy ........cccoovviiiiiiiiiiiccecceee e
Golden pastry pidy filled with creamy wild mushrooms and herb cream cheese (v,nf)

SPICEA ATANCINT L.ooiiiiiiii e
Crispy risotto arancini served with tomato concassé and aged cheese (v,gf,nf)

Sautéed Tomatoes & Baked AUDEIgIiNe ...........ccceeiiiiiiiiii e
Layered baked aubergine with sautéed tomatoes and melted cheese (v, ve excluding
cheese, gf,nf)

Tomato & M0zzarella CaprESE .......cooviiiiiiiiciie et
Heritage tomatoes, buffalo mozzarella, fresh basil, and aged balsamic dressing (v,gf,nf)

SOUP OF th@ DAY ...
Chef’s freshly prepared seasonal soup served with warm ciabatta bread (v,ve,gf,df nf -
request dairy free soup & gluten free bread)

Seared Irish Beef CarpacCio ...........cooviiiiiiiiiiei e
Thinly sliced seared Irish beef with capers, walnuts, mustard mayonnaise, Parmesan, and
parsley dressing (gf,nf request to exclude walnuts)

TeMPUIA FiSN .o
Crisp tempura fish, sweet chilli salsa (gf,df,nf)

Please inform your server of dietary requirements

VE-Vegan / V-Vegetarian / GF-Gluten Free / DF-Dairy Free / NF-Nut Free



HELSEA

BRASSERIE

Herb-Marinated Confit Chicken Breast ... £20.95
Served with roasted new potatoes, seasonal vegetables, carrot purée, and finished
with red wine jus (gf,df,nf)

Seared Pork LOIN SICES .....vviiiiiiiiiee e £18.95
Sliced pork loin served with seasonal vegetables and a creamy wild mushroom sauce (gf,nf)

Pan-Seared SEa BrEam ......cc.oiiiiiiiiiieecie e £22.95
With mustard and tarragon sauce, asparagus, and buttered new potatoes (gf,df,nf -
request dairy free)

Braised Slow-Cooked Lamb ShankK...........c..oooviiiiiiiiiii e £29.95
Served with roast potatoes, seasonal vegetables, and mint jus (gf,df,nf)

King Prawn Pasta VEIde.............oooiiiiiiiiiie e £19.95
King prawns with cherry tomatoes, chilli flakes, and courgette in a light creamy lemon
sauce, finished with rocket and Parmesan (nf)

Delicately Spiced Fish Cake ..............cooiiiiiiiiiic e, £19.95
Served with cheesy carrot purée and a velvety lemon cream sauce (nf)

28-Day Aged Fillet SteaK...........oooiii e, £39.95
Chef’s signature seasoned fillet steak with garlic butter, sautéed potatoes & mushrooms served with
peppercorn sauce (gf,nf)

Baked AUDEIGINE ....ocviiiiiii e £19.95
Layered aubergine with spiced chickpeas and rich vegetable sauce (v,ve,gf,df,nf)

Aromatic Spiced ZUcChini Bake..........ccoooiiiiiiiiiiii e £18.95
Finished with garlic olive oil and served with smoked aubergine purée (v,ve,gf,df,nf)

SIDES

Fries £4.50

Parmesan & Truffle Fries £5.95

Mixed Salad £4.50

House Vegetables (steamed tenderstem broccoli & carrots) £4.95
Buttered New Potatoes £4.95

Sauteed Mushrooms £4.95

Seared Asparagus £5.95

Please inform your server of dietary requirements

V-Vegetarian, VE-Vegan, GF-Gluten Free, DF-Dairy Free, NF-Nut Free



HELSEA

BRASSERIE

DESSERTS

CheeseCake Of ThE DAY .....cocuiiiiiiiiciiie e £8.50
Served with vanilla icecream (v,nf)

T AN S U et £9.95
Served with chocolate sauce

ClassiC PANNaCOtta.........ooouiiiiiiieeee e £8.95
Served with fruit compote (v,gf,nf)

Chocolate & CoCONUE Tar .......oveiiiiiiiiieee e £8.95
Served with compote (v,ve,gf,df,nf)

Cheese SEIECLION ........eiiiiiieecc e £12.95
Served with biscuits, chutney & fruits (v,nf)

AFTOaT0 .. e £6.95
Vanilla icecream, hot espresso (v, gf,nf)

Icecream & sorbet with wafer (3 SCOOPS).......ccovviiiiiiiiiiicce e, £6.95
Icecream — Coconut, Mint choc chip, Salted caramel, Vanilla, Pistachio (v,gf)
Sorbet — Passion fruit, Lemon, Raspberry (v,ve,gf,df,nf)

HOT DRINK, DESSERT WINE, PORT & LIQUEUR
DESSERT WINE

Chateau Haut Mouleyre Cadillac, 50 ml £8.50, 100ml £11.95
Red Muscadel, 50ml £8.50, 100ml £11.95

PORT

KOPKE RUBY —50ml £6.95, 100ml £10.95
KOPKE TAWNY —50ml £6.95, 100ml £10.95

HOT DRINK - Americano, Cappuccino, Espresso, Double espresso, Latte, Hot chocolate, Mocha,
Floater coffee, Breakfast tea, earl grey tea, green tea, Peppermint tea £3.50

LIQUEUR COFFEE — Irish coffee, Calypso coffee, Bailey’s coffee, Italian coffee, French coffee £9.95

SPIRITS — Cointreau, Amaretto, Kahlua, Southern comfort, Limoncello, Frangelico, Baileys, Tia
maria, Grand Marnier, Hennessy, Makers Mark, Glenfiddich 12 year, Remy Martin, H by Hine,
Woodford Reserve, Monkey Shoulder, Jameson.

Please inform your server of dietary requirements

VE-Vegan / V-Vegetarian / GF-Gluten Free / DF-Dairy Free / NF-Nut Free
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