
All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. 
Full allergen information is available upon request. If you have a question, food allergy or intolerance, please let us know before 
placing your order. 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 this. If you require more information, 
please ask your server. ^ = these dishes contain alcohol. All prices include VAT at the current rate. Licensing hours apply.



Available until 12 noon

B R U N C H  C O C K T A I L S

B R E A K FA ST  &  B R U N C H

T RA D IT IONAL  BREAKFAST
Smoked bacon, Cherry Orchard sausages, two free-range eggs, 

baked beans, flat mushrooms, black pudding, grilled tomato, 
sourdough toast, British farmhouse butter £8.95

VEGETA RIAN  BREAKFAST (V) 
Beetroot hash, smashed avocado, flat mushrooms, 
two free-range eggs, baked beans, grilled tomato,  
sourdough toast, British farmhouse butter £8.50

S CRA MBLED FREE-RANGE  EGGS 
&  SMOKED SALMON

Sourdough toast £7.50

SMAS H ED  AVO CA D O ON SOURD OUGH TOAST (V)
Crumbled feta, toasted pumpkin seeds £5.95

Add smoked salmon: £3.50   Add two poached eggs: £2.25

EGGS BENEDICT
Toasted English muffin, marmalade glazed ham, 

poached free-range eggs, hollandaise £8.25

EGGS ROYALE
Toasted English muffin, Severn & Wye smoked salmon, 

poached free-range eggs, hollandaise £8.50

EGGS FLORENTINE  (V)
Toasted English muffin, buttered spinach,  

poached free-range eggs, hollandaise £7.95

BROWNS  LOBSTER  BENEDICT
Toasted English muffin, lobster tail, poached free-range eggs,  

buttered spinach, hollandaise £16.25

STEAK &  EGGS
6oz rump steak, two free-range eggs, baby watercress £10.50

GRANOLA (V)
Blueberries, raspberries, Greek yoghurt, English borage honey £5.95

BU T T ERMILK  PANCAKES  (V)
Mixed berries, English borage honey, 

Greek yoghurt £7.25

S m o o t h i e s
Strawberry, raspberry, blackberry (VE) £3.50

Kale, spinach, apple (VE) £3.50
Mango, pineapple, passionfruit (VE) £3.50

Please see our drinks menu for our range of teas & coffees.
Add a mini pastry to your coffee for 95p. Please ask your server if you wish to see our Gluten Free Menu.

B R O W N S 
A F T E R N O O N  T E A

Available from 3pm – 5:30pm 
Served with your choice of loose leaf tea 

or artisan coffee

£14  P ER  PERS ON 
(Min imum 2  p e op le )

A SELECTION OF MIN I  BR IO CHE 
ROLLS  &  CROSTIN I

Smoked salmon with cream cheese, chicken & avocado, 
Devon crab, free-range egg & baby watercress

HOME-BAKED SCONES
With clotted cream, strawberry jam

MINI  DESSERTS
Earl Grey & lemon cake, chocolate gateaux, 

salted caramel profiteroles, macaroons

CHAMPAGNE AFTERNO ON TEA 
£19 .95  PER  PERSON

Browns afternoon tea plus a glass 
of perfectly-chilled Mercier Champagne

GIN  AFTERNO ON TEA 
£18 .95  PER  PERSON

Browns afternoon tea plus a glass of Hendrick’s gin  
& Fever-Tree tonic with a slice of cucumber

PB1

BROWN S BU RG E R
Beef burger, brioche bun, Irish Cheddar,  

smoked bacon, English mustard mayonnaise,  
gem lettuce, tomato, pickle, fries £12.95

LO BSTE R  R ISOTTO
Parmesan, cherry tomato, chive, lemon £16.95

SLOW- CO O K E D SA LTE D PO R K  BE LLY
Savoury apple pie, buttered green beans, 

mash, crackling, red wine jus £15.25

DU O  O F LA M B^ 
Shepherd’s pie, lamb rump, baby heritage carrots,  

buttered spinach, jus £17.95

SALMON & HORSERADISH FISHCAKE 
Egg & caper mayonnaise, tomato  

& samphire salad £11.75

BROWN S STE A K  &  G U IN N ESS  P IE
Roasted bone marrow, mash £13.95

CHICK E N  SCHN ITZE L 
Lemon & thyme breadcrumb, fried free-range egg,  

dressed salad or fries £13.50

F ISH  &  CHIPS
Line-caught cod fillet in crisp seasoned batter, 

pea & mint purée, tartare sauce, thick-cut chips £13.50

BROWN S F ISH  P IE
Salmon, prawns, scallop, Isle of Man Cheddar mash, 

garlic, Parmesan & parsley crumb £14.50

HALF ROAST CHICKEN^ 
Lemon, garlic & thyme marinade,  

fries, Bordelaise sauce £13.75

ROAST BUTTERNUT  
SQUASH SALAD (VE)

Blistered tomatoes, granola, rocket,  
red onion, sprouting beans £9.95

Top with chicken, salmon or feta: £3.50

PRAWN &  CRAB  L INGUINE
Lime, chilli & coriander pesto £12.95

CHICKEN &  AVO CAD O SALAD
Pancetta, Parmesan shavings, 

sourdough crisps, Caesar dressing £12.50

ROASTED F ILLET OF SALMON
Buttered asparagus, dressed watercress, hollandaise 

£14.75

HERITAGE  TOMATO TART (V)
Caramelised goat’s cheese, courgette & basil salad £11.95

BRIT ISH  MUSSELS  &  FR ITES
White wine, garlic, parsley £13.50

SEASONAL  MUSHRO OM  
TAGL IATELLE  (VE) 

White wine, rocket, tarragon, truffle oil £11.50
Top with chicken or feta: £3.50

M A I N S

S T A R T E R S

A p é r i t i f s

S I D E S

An optional service charge of 10% will be added to all parties dining at Browns, all of which is shared fairly amongst the team in this restaurant.

Available Monday to Saturday, 12 – 4pm

S A N D W I C H E S

BROWN S CLU B SA N DWICH
Chargrilled chicken, smoked pancetta, beef tomato, 

mayonnaise, rocket, fries £10.95

PRAWN, LOBSTER & AVOCADO SANDWICH 
Cocktail sauce, baby gem,  

toasted sourdough, fries £12.50

CHARGRILLED STEAK  SANDWICH
Toasted sourdough, caramelised onions,  

mayonnaise, rocket, fries £12.95

NOCELLARA OLIVES (VE) £2.95 WHOLE BAKED SOURD OUGH TO SHARE  (V)
British farmhouse butter £3.50

MIXED NUTS  (VE)  £2.50

S T E A K S
Our award-winning 28-day-matured 

British steaks come from cattle reared 
on Browns’ own farms.

7oz  F ILLET  £22.95
9oz  R IBEYE   £18.95

8oz  S IRLOIN   £17.95

Served with fries and 
lightly-dressed watercress

Add béarnaise, peppercorn or 
Bordelaise sauce^: £1.95

Add half a lobster tail: £6.95

Add scallops: £5.95

Add onion rings: £1.95

D A I L Y  G R I L L E D  F R E S H  F I S H
Ask your server for today’s catch

L U N C H  &  E A R L Y  E V E N I N G  M E N U
TWO COURSES  FOR £10 .95 

AVA ILABLE  MONDAY TO FR IDAY,  12–7pm
For full details, please see separate menu

T h u r s d a y
FRESH LOBSTER

F r i d a y
FRESH OYSTERS

S a t u r d a y
CHATEAUBRIAND

S u n d a y
 SUNDAY ROASTS

C H E F ’ S  D A I LY 
S P E C I A L S

WHO LE  BA K E D SO M E R SE T  
CA M E M BE RT TO  SHA R E  ( V)

Warm toasted bread, tomato 
& rhubarb chutney £9.95

DU CK  L IVE R  PA R FA IT
Red onion marmalade, 
toasted brioche £6.25

BA K E D SCA LLO PS 
Garlic & parsley butter, dipping bread £8.95 

PULLED SHOULDER  OF 
LAMB CRO QUETTES 

Pea & broad bean houmous, 
celery cress £7.95

ARTICHOKE & 
WILD  GARL IC  HOUMOUS (VE)

Roast chicory, savoury granola, pesto £6.25 

PEA &  MINT SOUP (V)
Served with warm sourdough & butter £4.95

CHARGRILLED ASPARAGUS 
Poached free-range egg, Parmesan shavings £6.95

DEVON CRAB  &  AVO CAD O
Crab mayonnaise, 

sourdough toast £8.50

NORTH ATLANTIC 
PRAWN CO CKTAIL
Classic cocktail sauce, 

chopped gem, bread & butter £6.95

SELECT ION OF FRESHLY BAKED MIN I  PASTRIES 
A ND  WA LNU T &  RA IS IN  BREAD (V)

Strawberry jam, British farmhouse butter £5.50

BABY RED K ING EDWARD POTATOES  (V)  £2.95

ROASTED PORTOBELLO 
MUSHRO OMS (V)  £2.95

BUTTERED GREEN BEANS  (V)  £2.95

THICK-CUT CHIPS  WITH 
PARMESAN &  TRUFFLE  OIL  £3.95

SEASONED FR IES  (V)  £2.95

MIXED SALAD (VE) £2.95

BUTTERED MASH WITH 
ISLE  OF MAN CHEDDAR (V)  £2.95

ASPARAGUS &  HOLLANDAISE  (V)  £3.50

BUTTERED SP INACH (V)  £2.95

MA NGO MIMOSA
Cîroc Mango vodka, orange juice, topped with 

Mercier Champagne £8.50

BLO ODY MARY
Absolut vodka, fresh lemon, Worcester sauce, 

Tabasco, tomato juice, salt & pepper £7

E N G LISH  G A R DE N  T&T £8
Tanqueray 10, Fever-Tree Mediterranean 

Tonic, cucumber bitters

SPR IN G TIME  SPR ITZ  £7.50
Cîroc vodka, elderflower, apple, 

lemon, Prosecco

VICTORIA’S  RHUBARB F IZ Z  £7.50
Warner Edwards Victoria’s rhubarb gin, 

Martini Bianco, lemon, ginger, soda

APEROL SPR ITZ  £7
Aperol, Prosecco & soda over ice 

with an orange slice


