Brasscric
Restaurant

SMALL PLATES

Sesame breaded tiger prawns, pickled slaw, sriracha mayonnaise

Celeriac, roasted hazelnut, and truffle soup with artisan bread (VE)

Manchego croquettes with romesco sauce (V)

MAINS

Korean fried buttermilk chicken burger with kimchi fries, smoked pickled cucumber,

lettuce, kewpie mayonnaise in a pretzel bun.

Lake District Farm sirloin steak, triple cocked chips, buttered green beans,
Watercress and a green peppercorn sauce

Pizza - Spicy Nduja, mozzarella, red pesto and rocket on a sourdough base

Pizza - tomato, artichoke, mozzarella, green pesto, rocket on sourdough base

Pumpkin and sage ravioli, rocket and basil extra virgin olive oil (VE)

SALADS

Buckwheat salad with apricot, pomegranate, preserved lemon,
mint and toasted pistachio with cherry molasses

ADD ON

Grilled yellow fin tuna steak

Rose harissa grilled aubergine

SIDES

Truffle and aged parmesan fries

Char grilled tender stem broccoli with tahini dressing

Rainbow coleslaw with jalapenos

IF YOU REGUIRE ALLERGEN INFORMATION FOR ANY DISH OR ITEM, PLEASE ASK A MEMBER OF THE
CATERING TEAM.
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