o GARDEN SUNDAY BRASSERIE
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75 { FOR THE TABLE
/'\/ GORDAL PICANTE OLIVES (V/VE) -85 RED PEPPER TAPENADE (V) -85
%’@ (Sd) l(fz\e/fz Csrgm(l;, (Sfapesrs), Parsley, Mini Pittas
>(-’ >{-’ >{-, e>(-, *
£
Q SMALL PLATES e B
2 . %@ e AN ANG s z
= d0a PAN FRIED TIGER PRAWNS - 16 CRISPY WHITEBAIT - 10 CHARRED SWEETCORN - 8 ) o - . )
EJ %L%) Garlic & Chilli Butter, Parsley, Lemon, Baguette Homemade Tartar Sauce, Lemon Sriracha Butter Sauce, Crispy Onions . All Served with Sweet Chilli Mayo, Toasted Peanuts, Chilli & Spring Onions
(C.G*MK*,Sd*) (G,F,MK* E,Mu,5d) (Mk,Mu*,5*) : (EN*P,5¢%)
*k S SALT & PEPPER SQUID - 15 ESSEX LAMB KOFTAS - 13 SPICED NDUJA SPREAD - 14 CHICKEN @ - 15
Sriracha Mayo, Lime Tzatziki, Red Pepper Hummus Cornichons, Pickled Shallots, Chive, Cultured Butter CAULIFLOWER (V/VE®) - 12
P (Mo, G, E,Ce,Mu*,S*) (G,5d,S,Mk,Se) Toasted Sourdough :
é\}?\] / g (4,G*,Mk*) : HALLOUMI i (V) - 14
w TACOS CHEFS CHOICE
Sy / _
SLOW COOKED SHORT RIB OF BEEF - 14 BEER BATTERED COD - 23 CONFITLAMB SHOULDER =30
; . . 2 2 y, Fried New Potatoes
~ Black Bean Salsa, Pickled Red Cabbage, Garlic Mayonnaise Crushed Peas, Tartar, Lemon A
da C?@ (G,Ce, Mk % E*, Mus, 5%, 54 (GFEMk*Mu*, 5 (CMEGSY
- BATTERED COD - 14 MEXICAN FRIED TORTILLA BASKET" - 16 &fﬁﬁ’?ﬁfkmﬁgﬁi %2xlp7r;ut255Pickled Chilli
Tartar Sauce, Lettuce, Crispy Onions Summer Salad, chklgd Red Cabbage, Avocado, Charred Sweetcorn, Sesame Seeds, Cr;'s Orsions, H(;t Mavonnais e,/ Coriander ’
% (G,E.E* Mu*, 54" Mk* §*) Black Bean Salsa, Chipotle Mayo, Coriander (G.S.E MK Sd* E%) Py Y
(Ce*,F*, MK*,Se*,E) S, F,Mk*,Sd%,
DEEP FRIED BUFFALO CAULIFLOWER (V/VED) - 12 ADD ON* HOMEMADE PARMESAN & HERBED GNOCCHI (V) - 22
o Avocado Mayonnaise, Green Slaw B R S Roasted P Basil P
\ ’ - @9 (GNP 565, Cor urrata, Romesco Sauce, Roasted Peppers, Basil Pesto
= ;:jg\ P BBQ CORN-FED,OUTDOOR-REARED CHICKEN -7 (GMKE,N,5d)
e = GARLIC & CHILLI TIGER PRAWNS k9 - 9
SALADS s BURGERS ......................................
) /5 POWER BOWL - 23 | o |
AN Home-Smoked Scottish Salmon, Quinoa, Arugula, Avocado, Cucumber, g All Served with Skinny Fries
%@ gﬁiﬁ?z;;:fmatoes, Smoked Almonds, Sweet & Sour Dressing J k OUTDOI(%‘%T%{%ACR%%NC_FHEIB’KEN 9
Curried Asian Slaw, Togarashi Kewpie, Linseed Black Bun
- SUMMER CRISPY DUCK - 26 o 4 ROAST OF THE DAY - 30 : ?G,E,Mu,Se,S) y
— Watermelon, Cress, Pickled Daikon, Cashew Nuts, Sweet Chilli Dressing, :
Y ?g;‘: Sesame Seeds Served with Yorkshire Pudding, Roast Potatoes, : GRASS-FED BEEF - 20
il - (N,P,Se,Sd* Mu*) Seasonal Vegetables & Gravy : Iceberg, Tomato & Onion Relish, Cheddar, Gherkins, Truffle Mayonnaise
), 2 ROSLIN CAESAR" (V) - 18 e 5 et
/ ¢ €y _ 5  Mu* Mk, Sd* E*
((éo:jvI Lketp'tuECf, Anchovies, Parmesan, Brioche Croutons, Caesar Dressing \ r PLANT BASED (V. /VE*) -90
%/\\ U . Vegan Cheese, Lettuce & Avocado, Vegan Mayonnaise, Linseed Beetroot Bun :
N3 H :

ADD ON * g (GSN)
BBQ CORN-FED,OUTDOOR-REARED CHICKEN - 7 §

T’j_:%i\‘ , SIDES
- i * R
= PURPLE SPROUTING BROCCOLI (V/VE") - 6 JERSEY ROYAL POTATOES (V/VE") - 6 SKINNY FRIES (V/VE) - 6
: Garlic & Chilli Butter, Sesame Herb Butter, Maldon Sea Salt (G
(Mk*,Se*) (Mk*)
.. | *
3 ) )y CAESAR SALAD (V') - 6.5 DATTERINI TOMATO & SPRING ONION SALAD (V/VE) - 6 HAND CUT TRIPLE COOKED CHIPS (V/VE) -7
@ 7 //\ Anchovies, Parmesan, Brioche Croutons House Dressing (G
)
/- (F*,G* E,MK) (Mu,Sd4%)
G FIELD MUSHROOMS (V*) -55
A Herb Butter
(MEk*)
.%’--\ Dietaries - [C] Crustaceans, [Ce] Celery, [E] EQgs, [F] Fish, [G] Cereals Containing Gluten, [L] Lupin, [Mk] Milk, [Mo] Molluscs, [Mu] Mustard, [N] Nuts, [P] Peanuts, [S] Soya, [Sd] Sulphur Dioxide, [Se] Sesame seeds. [*] Alternative options are available or means May Contain. Please check with your server before starting your meal.
= ‘@ Whilst we have controls in place to reduce contamination, unfortunately it is not possible for us to guarantee that any dishes we prepare for customers with special dietary requirements will be 100% allergen or contamination free. An optional 10% service charge will be added to your bill.
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WHITE WINE

NEW ZEALAND
Homer Sauvignon Blanc Marlborough

ITALY
Pinot Grigio IGT Terre Siciliane Connubio

FRANCE
La Brouette Blanc Cotes De Gascogne

CHILE
Lanya Sauvignon Blanc

SOUTH AFRICA
Lowry’s Pass Chenin Blanc

RED WINE

CHILE
Puertas Antiquas Shiraz

Lanya Merlot

ARGENTINA
Chamuyo Malbec
Anko Malbec

ROSE & SPARKLING

FRANCE
Source Gabriel Ros¢ AOC Cotes De Provence

ITALY
Montevento Pinot Grigio Blush Veneto

SPARKLING

I Botter NV Prosecco Quadri Extra Dry

Prosecco Rosé Doc Treviso Le Colture Millesimato

Dietaries - [C] Crustaceans, [Ce] Celery, [E] EQgs, [F] Fish, [G] Cereals Containing Gluten, [L] Lupin, [Mk] Milk, [Mo] Molluscs, [Mu] Mustard, [N] Nuts, [P] Peanuts, [S] Soya, [Sd] Sulphur Dioxide, [Se] Sesame seeds. [*] Alternative options are available or means May Contain. Please check with your server before starting your meal.
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DRINKS

COCKTAILS

SAKURA GARDEN - 14
Bombay Citron, Kwai Feh, Grapefruit Juice,
Grenadine, Egg White

ROSLIN ROUGE SOUR - 14
Pisco, Chambord, Sour Mix, Raspberry Syrup

PEACH HORIZON - 14
Bacardi, Archers, Sour Mix, Peach Syrup, Mango Purée

SUNSET SPRITZ - 14
Tiki Rum, Pineapple Juice, Lemonade, Cherry Syrup

SUMMER BLUSH - 14

Limoncello, Raspberry Syrup, Prosecco, Lemonade

TROPICAL DRIFT - 14
Vodka, Bacardi, Sour Mix, Passionfruit, Mango Purée, Pineapple

ROSLIN ROSE SANGRIA - 14

Rosé, St.Germain, Lemonade, Strawberry Syrup

ROSLIN RED SANGRIA - 14

Merlot, Brandy, Lemonade, Cinnamon Syrup

ROSLIN WHITE SANGRIA - 14

Sauvignon Blanc, Tiki Rum, Lemonade, Peach Syrup

SIGN UP TO OUR
NEWSLETTER FOR THE
LATEST NEWS & OFFERS
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SPIRITS

GIN

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

WHISKY
Jack Daniel’s

VODKA
Smirnoff
Grey Goose

RUM

Morgan Spiced
Bacardi
Kracken

BRANDY
Courvoisier

ALES & LAGER

DRAUGHT
Stella Unfiltered
Modelo

Camden Hazy IPA
Mahou

BOTTLED BEERS & CIDERS

Estrella

Corona

Budweiser

Old Mout Berries & Cherries
Old Mout Kiwi & Lime

Old Mout Strawberry & Apple
Old Mout Pineapple & Raspberry
Punk IPA

Corona (Zero)

Birra Moretti (Zero)

Old Mout (Zero)

Guinness (Zero)

ABV

40.0%
40.0%
37.5%
37.5%
41.4%
47.0%

40.0%

37.5%
40.0%

35.0%
37.5%
47.0%

40.0%

ABV

5.0%
4.4%
5.0%
5.1%

ABV

4.6%
4.5%
4.8%
4.0%
4.0%
4.0%
4.0%
5.6%
0.0%
0.0%
0.0%
0.0%

£

6.75
7.00
5.75
6.00
7.00
8.00

6.00

5.75
8.50

5.75
5.75
6.50

6.00

Pint

8.20
7.90
8.20
7.30

5.75
5.75
5.75
7.00
7.00
7.00
7.00
6.50
5.50
5.50
5.50
6.00

Whilst we have controls in place to reduce contamination, unfortunately it is not possible for us to guarantee that any dishes we prepare for customers with special dietary requirements will be 100% allergen or contamination free. An optional 10% service charge will be added to your bill.

Half

4.10
3.95
4.10
3.65



