
Sides

BurgersBrasserie Menu

All our dishes are cooked to order therefore cooking times may vary.  Please ensure your server is aware on any allergies and dietary requirements, we may have additional options for you. 
 An optional 10% service charge will be added to your bill. We will be accepting debit and credit card only.

*Vegetarian/Vegan Option Available

Cajun Chicken - 19
House Salad, Avocado, Sour Cream, 

Sweet Chilli Sauce

Merguez Sausage - 17 
Feta, Hummus, Pickled Onions, Lettuce, 

Tomato, Mint Yoghurt, Coriander

Grilled Halloumi (v) - 18 
Avocado, Tomato, Spring Leaves, 

Red Onions, Hummus, Pomegranate, 
Pine Nuts, House Dressing

Steak Cheeseburger - 18
Sesame Bun, Tomato Jam, Lettuce, Pickles, 

Mayonnaise, Skinny Fries

Roslin Vegan Burger (v/ve) - 18
Vegan Bun, Avocado, Lettuce, Tomato, 

Mayonnaise, Skinny Fries

Skinny Fries (v/ve) - 4.5

Triple Cooked Chips (v/ve) - 4.5

Caesar Salad* - 4.5 
Parmesan, Anchovies, Croutons

Slow Cooked Carrots (v) - 4 
Cumin, Honey

Cucumber and 
Edamame Salad (v)* - 4 

Shallot, Feta, Mint, House Dressing

Jersey Royals (v)* - 4.5 
Mint Butter

Spring Greens (v/ve) - 4 
Crispy Garlic, Maldon Sea Salt

Purple Sprouting 
Broccoli (v/ve)  - 4.5 

Romesco, Almonds

Mibrasa Charcoal Grill 10oz
28 Day Aged Black Angus Ribeye Steak - 35

Cress, Tomato, Skinny Fries
Add Peppercorn or Chimichurri Sauce - 3.5

Beer Battered Cod and Chips - 21
Crushed Peas, Lemon, Tartar Sauce

King Prawn Linguine - 22
Tomatoes, Garlic, Chilli, Parsley

Escalope of Veal - 22 
Fried Burford Brown Egg, Chicken Beurre Noisette, Skinny Fries

‘Bang Bang’ Chicken - 13
Peanuts, Chilli, Spring Onions, Spicy Dip

Salt and Pepper Squid - 11 
Lime, Chipotle Dip

Crispy Pork Belly Bites - 10 
Sweet Chilli, Sesame Seeds

Gordal Olives (v/ve) - 6 
 

Essex Sourdough (v)* - 6
Netherend Farm Butter

Moroccan Style 
Hummus (v/ve) - 6.5

Tortilla Chips

Leigh-on-Sea Cockles 
Popcorn - 7.5

Vadouvan Mayonnaise, Lemon

Plain Caesar Salad * - 16 
Baby Gem Lettuce, Sun-dried Tomatoes, Parmesan, 

Anchovies, Croutons
Add Chicken - 6

 
Miso Salmon - 21 

Edamame, Cucumber, Daikon, Spring Leaves, Chilli, 
Pickled Ginger, Sesame Seeds

Roslin Spring Salad (v/ve) - 17
Avocado, Grapes, Blueberries, Quinoa, Kale, Mint, 

Sunflower Seeds

Small Plates

Desserts

Piri Piri Garlic King Prawns - 14
Parsley, Lemon, Toasted Bread

Lamb Koftas - 13
Mint Yoghurt, Coriander, Red Onion

Halloumi Fries (v) - 12 
Harissa Dip

Korean Fried Chicken Wings - 12 
Gochujang, Garlic Mayonnaise

Fava and Muhammara (v) - 8
Lebanese Flatbread

Salt Cod Fritters - 12
Saffron Aioli, Lemon

Chef’s Choice SaladsFlatbreads

Appetizers

Mango and Chamomile Mousse - 9 
Matcha Sponge

Selection of Ice Cream and Sorbet - 7.5
Ice Cream | Vanilla, Chocolate, Strawberry, Mint Chocolate 

Sorbet | Raspberry, Lemon, Mango

Dark Chocolate Pave - 9
Honey Gel, Honeycomb Tuille, Vanilla Ice Cream

Vanilla and Prosecco 
Panna Cotta - 8

Pickled Strawberries, Strawberry Sorbet 

Artisan Cheese Selection
Apple and Cider Chutney with Cheese Crackers

Choice of 3 - 12 | Choice of 5 - 16
Godminster Cheddar, Oxford Blue Cheese, 

Somerset Brie, Rosary Ash Goats Cheese, Tunworth

Gooseberry and Apple Crumble - 8
Buttermilk Ice Cream, Lemon Thyme Tuille

Apricot and Raspberry Éclair - 8
Raspberry Ganache, Apricot Gel,  

Raspberry Sorbet



Drinks Menu

CocktailsNew Zealand
Homer Sauvignon Blanc Marlborough

Italy 
Conviviale Pinot Grigio Igt Venezie

France 
La Brouette Blanc Côtes De Gascogne

Chile
Santa Catharina Sauvignon Blanc

Viña Echeverria Unwooded Chardonnay 
Reserva Curico Valley

Sparkling
Il Caggio Prosecco Veneto

Montresor Royal Rosé Pinot Noir Spumante
Veneto Italy

United States of America
Founder Stone Ocean Break White Zinfandel

Italy 
Montevento Pinot Grigio Blush Veneto

Italy
Altopiano Montepulciano D’Abruzzo

Chile
Santa Catharina Merlot

Argentina
Don David Malbec Reserve Cafayate Argentinian

ABV £

40.0% 5.75
40.0% 5.50
37.5% 4.40
37.5% 4.60
41.4% 5.20
47.3% 6.25

40.0% 4.75

37.5% 4.40
40.0% 4.50

35.0% 4.50
37.5% 4.40

40.0% 4.75

Gin
Southend Pigs Bay 
Pigs Bay Pink
Gordon’s
Gordon’s Pink 
Hendrick’s
Tanqueray 10

Whisky 
Jack Daniel’s

Vodka
Smirnoff
Pigs Bay Premium  

Rum
Morgan Spiced
Bacardi

Brandy
Courvoisier

ABV Pint Half

4.1% 6.20 3.10
5.0% 6.90 3.45 
4.1% 6.00 3.00 
5.5% 6.20 3.10

Draught
Amstel
Birra Moretti 
Guinness 
Aspall 

Bottled Beers & Ciders
Estrella
Corona
Budweiser
Old Mout Cider (500ml)
Punk IPA
Birra Moretti (Non-Alcoholic)

All our dishes are cooked to order therefore cooking times may vary.  Please ensure your server is aware on any allergies and dietary requirements, we may have additional options for you. An optional 10% service charge will be added to your bill. We will be accepting debit and credit card only.

SCAN FOR OUR 
FULL DRINKS MENU

Tea
Pot of English Breakfast Tea
Selection of Speciality Tea                

 

HOT CHOCOLATE
Served with Whipped Cream 
& Marshmallows

3.90 

3.80 

3.80 

4.25 

3.10 

3.80

4.25 

3.55 

4.25

175ml	 250ml	 Bottle

10 13 36

8 11 32

  29

8 10 28

  
  31

125ml	 	 Bottle 

8  32

9  34

175ml	 250ml	 Bottle

8 10 28

8 10 28

175ml	 250ml	 Bottle

9 11 30

8 10 28

11 13 38

ABV £ 

4.6% 5.25
4.5% 5.25
4.8% 5.25
4.0% 5.50
5.6% 5.50
0.0% 5.50

COFFEE
Flat White
Americano
Decaf Americano
Cappuccino
Espresso (Single)
Espresso (Double)
Latte 
Macchiato 
Mocha

2.75 

2.95 

4.55

White Wine

Red Wine

Rose & Sparkling
Hot Drinks

Spirits

Ales & Lager

Butterfly Sour - 14
Butterfly Pea Infused Gin, Egg White, Fresh Lime Juice, 

Lavender Syrup

Raspberry Sour - 14
Raspberry Gin, Chambord, Lime Juice, Egg White

Rose Margarita - 14
Tequila, Cointreau, Fresh Lemon Juice, Rose Water, 

Passion Fruit Syrup 

Lavender Drop - 14
Vodka, Fresh Lemon Juice, Lavender Syrup

Pornstar Martini - 14
Vodka, Vanilla, Passion Fruit Purée, Lime,

 Prosecco On The Side

Fresh and Fruity (n/a) - 6
Pineapple Juice, Passion Fruit Purée, Vanilla Syrup, 

Lemonade, Grenadine

Virgin Mojito (n/a) - 6
Fresh Lime, Mint, Brown Sugar


