
An optional service charge of 10% will be added to all parties dining at Browns.  All of this optional service charge will be shared fairly amongst the team in this restaurant.  All our food is prepared in a kitchen where nuts, 
cereals containing gluten and other allergens are present and our menu descriptions do not include all ingredients.  If you have a food allergy or intolerance, please let us know before ordering.  Full allergen information for 
food and drink is available upon request.  Dishes containing fish may contain small bones. (V) = made with vegetarian ingredients (VE) = made with vegan ingredients, however some of our preparation and cooking methods 
could affect tis.  If you require more information, please ask your server. All prices include VAT at the current rate.  Licensing hours apply 

 

 

Pre Theatre -  2 courses for £15 

Starters 

Seasonal Soup (V) 
Served with artisan bread 

 
Salt & Pepper Crispy Squid  

Aioli 
 

Chicken Livers on Toast 
Tarragon & grain mustard sauce, shallot crisps 

 
Chicken Ham & Asparagus Terrine 

Smoky tomato chutney, crostini 
 

Mains 
 

Smoked Haddock Fishcakes 
Sea herb mayonnaise, tomato & samphire salad 

 
Mushroom Tagliatelle (VE) 

White wine, rocket, tarragon and truffle oil 
 

Cherry Orchard Sausages 
Pea mash, red wine jus 

 
Chargrilled Chicken 

Sage & pumpkin seed presto, green beans, toasted almond butter 
 

The Browns Burger 
Beef burger, brioche bun, Irish cheddar, smoked bacon, English mustard mayonnaise, gem lettuce, tomato, 

pickle, fries. 

 

Desserts 
 

Chocolate Brownie (V) 
Honeycomb ice cream, Devon cream toffee sauce 

 
Caramelised Lemon Tart (V) 
With blueberry Eton mess 

 
Selection of Ice Cream or Sorbet (V) 

Vanilla, rhubarb, chocolate ice cream or raspberry sorbet 
 

Salted Caramel Profiteroles 
Devon cream toffee sauce, homemade salted caramel 


