
G R I L L  N I G H T



C Crustaceans   Ce Celery   D Dairy   E Eggs   F Fish   G Gluten   Gr Garlic   L Lupin   N Nuts   Mo Molluscs    
Mu Mustard      P Peanuts    S Soya   Sd Sulphur Dioxide   Se Sesame Seeds   V Vegetarian   Vg Vegan

A discretionary service charge of 10% will be added to your bill

Mains

Grill Night

All steaks are 28 day aged matured Black Angus beef and are served with Browns’ chips

Sides
GRILLED CHERRY VINE TOMATOES Vg     PORTOBELLO MUSHROOMS Vg     TWO FRIED EGGS E

TENDERSTEM BROCCOLI D V     GRILLED ASPARAGUS D V      BUTTERED GREENS D V

BROWNS’ GARDEN SALAD Vg     GARLIC KING PRAWNS (£1.50 each) Gr D S Cr

HONEY & ROSEMARY ROASTED CHANTENAY CARROTS V D

BROWNS’ DOOMBAR BEER BATTERED ONION RINGS V G      

£2.50 each
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W E D N E S D A Y  &  T H U R S ,  5 P M  -  L A T E

Sauces
PINK PEPPERCORN D G     STILTON & WHITE TRUFFLE D     RED WINE JUS Sd Gr Ce

WHOLEGRAIN MUSTARD & CIDER D Mu Sd     BEARNAISE D G Sd

SAUCE DIANE D Sd Mu

£2.50 each

R U M P  S T E A K R I B E Y E  S T E A K S IRLO IN  STEAK F I L L E T  S T E A K
£10 £10 £15 £18

L A M B  R U M P HALLOUMI S A L M O N
£10 £10 £10


