BESS’S BRASSERIE MENU

CASUAL INFORMAL DINING

STARTERS
HOMEMADE SOUP OF THE DAY, PLEASE ASK YOUR SERVER  4.75

SPICED PORK TERRINE, WINDFALL CHUTNEY, TOASTED ONION BREAD  7.95

GLAZED CAMEMBERT, TRUFFLE HONEY & GRISSINI 7.95V
FAWSLEY HALL SMOKED SALMON PLATE 825 G/F
TANGERINE & DILL GRAVADLAX, RYE BREAD 825

HOUSE TAPASPLATE  FOR ONEPERSON7.50 FOR TWO PERSONS SHARING 13.95

PASTA
PENNE, CRAYFISH, WHITE WINE, PARSLEY, PECORINO CHEESE SHAVINGS STARTER 7.95 MAIN 9.95

SAUTEED GNOCCHI, WILD MUSHROOMS, TARRAGON CREME FRAISCHE STARTER 7.25 MAIN 995V

PUMKIN RAVIOLI, BUTTER, SAGE AND AGED PARMESAN CHEESE STARTER 7.95 MAIN 10.50 v

FIsH
CATCH OF THE DAY, PLEASE ASK YOUR SERVER 13.95 BEER BATTERED FISH & CHIPS, TARTARE SAUCE 12.75

SMOKED HADDOCK RISOTTO, POACHED FREE RANGE EGG  12.75G/F SEARED HAKE, NEW POTATOES, KALE & SALSA VERDE 13 .50 G/F

SAUTED HERRING ROES, CAPERS, PARSLEY, PEAS 10.50

SALADS
BULGAR WHEAT, SPINACH, SMOKED BACON, QUAIL'SEGG ~ STARTER 7.95 MAIN9.95 G/F

TIGER PRAWN, GARLIC, CHILLI, PAK CHOI = STARTER 8.95 MAIN 1095  G/F

STILTON, CRISP ONION & RYE ~ STARTER 7.50 MAIN 9.50 Vv CLASSIC CAESAR SALAD  STARTER 8.50 MAIN I0.50

MEAT

ROAST PHEASANT BREAST, CRISPY PANCETTA, WILD MUSHROOMS & MADEIRA 1525 G/F

AGED 9 07. SIRLOIN STEAK —18.50 OR 12 OZ.RIB OF BEEF —24.50 WITH TOMATO, MUSHROOM, AND PONT NEUF POTATO
(ADD RED WINE JUS OR PEPPERCORN SAUCE - 1.95)

HOME MADE FAWSLEY BURGER, TOASTED BUN, HORSERADISH COLESLAW, BACON, SMOKED CHEESE & FRIES ~ 10.50

PORK OSSOBUCO , TOMATO RISOTTO  13.95G/F
LOCAL PORK AND HERB SAUSAGES, MASH & ONION GRAVY  9.95
ESCALOPE OF CHICKEN, CREAMED POLENTA, ROCKET SALAD 13.50

CONFIT DUCK LEG, CHOUCROUTE, MUSTARD SAUCE 13.50 G/F

BRISKET OF BEEF, ROSTI POTATO, PARSNIP MOUSSE  14.50

SIDES
ALL 3.50
PLUM TOMATO & SHALLOT SALAD FRENCH FRIES CAULIFLOWER, CURRIED ALMONDS
DRESSED GARDEN LEAVES & HERBS BUTTERED NEW POTATOES GARDEN PEAS WITH ONION AND BACON
HORSERADISH COLESLAW ROSEMARY ROAST POTATOES ROAST BEETROOT WITH CHILLI
SPRING ONION & CHEDDAR MASH
DESSERTS
STICKY TOFFEE PUDDING, GINGER BUTTERSCOTCH, CLOTTED CREAM_ 6.25 CHOCOLATE & STOUT MOUSSE, ORANGE MERINGUE 5.95
ROASTED PLUMS, SUGARED BRIOCHE, VANILLA ICE CREAM  6.50 COFFEE BRULEE, WALNUT COOKIE §.95
HAZELNUT ICE CREAM, MALT CRUNSH 5.00 ARTISAN CHEESE SELECTION, GRAPES & WAFERS 8.50
FILTER COFFEE /TEA - £295

SOME OF OUR DISHES MAY CONTAIN NUT AND SHELLFISH PRODUCTS. PLEASE ASK YOUR SERVER
G/F = GLUTEIN FREE & V = VEGETARIAN DISHES , A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO ALL BILLS, IF DISSATISFIED PLEASE DELETE.



