
KABARET DINING

BREWHEMIA KITCHEN

REUBEN CROQUETTES
Slow cooked beef, gherkins, cheddar cheese, Russian 
dressing

GERMAN PRETZEL (V)

Senf mustard, cheese & chive dip, 
sliced pickles

STARTERS

HUMMUS (VE)

Roasted red pepper, paprika, chillies, herb oil, 
toasted pine nuts

WHISKY CURED SMOKED SALMON
Smoked salmon carpaccio, crispy capers, dill, 
rye bread

GERMAN WURST BITES
Frankfurter sauce, senf mustard

BURRATA (V)

Heritage tomatoes, basil, candied walnuts, lemon & 
herb oil 

HAUS SCHNITZEL 
Panko & parmesan breaded chicken, salsa verde, 
garlic aioli, crispy capers, charred lemon, 
Haus fries

BREWHEMIA BURGER
6oz steak burger, beer candied bacon, slow cooked 
onions, Tallegio cheese, little gem lettuce, Russian 
dressing, Haus fries

MAINS

SUMMER SPÄTZLE (V) 

Swabian egg noodle pasta, Alpine pesto, garden 
vegetables

HOMEMADE FISHCAKES
Haddock & salmon with mozzarella & spring onions, 
cheese sauce, fried egg, seasonal greens

HAGGIS WELLINGTON  (VE)

Vegan haggis, wild mushroom duxelles, potatoes, 
seasonal greens, jus

BUDDHA BOWL  (VE)

Cauliflower florets, mixed leaves, roasted chickpeas, 
quinoa, butterbeans, roasted red pepper hummus

HOT ROCKS
Cooked on a 400 degree lava stone at your table, served with seasonal greens, haus fries & peppercorn sauce

8 oz FILLET STEAK
18 surcharge

8 oz SCOTTISH SIRLOIN
18 surcharge

EXTRA HELPINGS DESSERT

GREEN SALAD 6
Rocket, parmesan, herbs

ONION RINGS (V) 6
Beer batter, garlic aioli drizzle

FRIED PICKLES (V) 5
Dill pickles, sauerkraut, lemon mayo

SFORMATO (V) 8
Truffled mashed potato with Alpine cheese

PARMENTIER POTATOES (VE) 7
Rosemary & garlic

SEASONAL GREENS (VE) 7
Almonds, chilli, lemon juice

SCAN FOR 
ALLERGENS

A discretionary service charge of 12.5% is added to dining bills. 
	 100% of tips are shared amongst our team.

(V) VEGETARIAN, (VE) VEGAN

ETON MESS CHEESECAKE (V) 
Summer berries, meringue, berry coulis

CHOCOLATE TART (VE) 
Chocolate & coconut tart, coconut crumb, 
raspberry sorbet

PISTACHIO AFFOGATO (V) 

Equi’s pistachio ice cream, chopped nuts, 
fresh espresso

TRIO OF FRIES  13
Salt & rosemary, truffle oil & parmesan, 
curried ketchup & crispy onions



BREWHEMIA KITCHEN


