
     SCOTT’S BRASSERIE 
 

 À La Carte 
 

À Grignoter / Nibbles 
 

Housebaked Sourdough Baguette, Whipped French Butter​ ​ ​ ​ 5 
L’Escargot De Bourgogne, Toasted Sourdough​ ​ ​ ​ ​ ​ 15 for ½ dozen                                   
Padrón Peppers, Sea Salt & Espelette Pepper​ ​ ​ ​ ​ ​ 7 
Grilled Mergez Sausage​ ​ ​ ​ ​ ​ ​ ​ 8 
Bayonne Ham & Celeriac Remoulade                                                                                              10 
Carlingford Oyster​ ​ ​ ​ ​ ​ ​ ​ ​ 3 each 
 
 
 

Entrées / Starters 
 

Moules Marinere, White Wine, Herbs, Garlic & Cream​ ​ ​ ​ ​ 14  
Cornish Fish Soup Rouille Croûtons & Comte                                                                                11 
Scotts Chicken Liver Pate, Cornichons, Sourdough Baguette                                                    10 
Tiger Prawn PIl PIl, Parsley Chilli & Garlic​                                                                   15​ ​ ​  
Hot Fruit Der Mer Garlic Chilli & Parsely​ ​ ​ ​                                16/ main course 25                           
Endive Roquefort & Candied Walnut Salad​ ​ ​  ​                                12​ ​ ​                 
SB Classic Atlantic Prawn Cocktail, Marie Rose Sauce​​                                               12 
Grilled Goats Cheese Lyonnaise onions, Pear & Walnut Vinaigrette                                         12 
 

 
 
 

Plats Principaux / Main Courses 
300 g Bistro Cut  Angus Rump Steak Frites, Peppercorn Sauce​ ​                 31 
Fillet of Wild Bass Provencal Tomato sauce, Fine beans, capers,   Saute   Jersey Royals ​ 30  
800 g Charolais Cote De Boeuf to share, Sauce Bernaise Duck Fat Chips                         80 
Andouillette De Troyes Champagne & Mustard Sauce, House Frites                                       28                                                          
10oz Charolais Fillet Steak Au Poivre, Duck Fat Chips​ ​ ​ ​ 45                                                          
Welsh Lamb Rump & Sweetbreads French Peas, Dauphinois​ ​ ​ ​ 35                                                          
Wood-Roasted Label Rouge Chicken, White Wine & Cream Veloute, ​ ​ ​ 27 ​ ​ ​ ​
Morel Mushrooms, Duck Fat Chips​ ​ ​ ​ ​ ​ ​  
​ ​ ​ ​ ​ ​                                           
 
 

Accompagnements / Side Dishes 
 

Green Salad, Scott’s Vinaigrette​​ ​ ​ ​ ​ ​ ​ 5 
Marmande Tomato & Shallot Salad                                                                                    7 
Buttered Jersey Royals​ ​ ​ ​ ​ ​ ​ ​ 7 
Panache Of Green vegetables                                                                                                                 7 
Gratin Dauphinois​ ​ ​ ​ ​ ​ ​ ​ ​ 7 
House Fries / Duck Fat Chips​​ ​ ​ ​ ​ ​ ​ 5  /  7                                                    
Creamed Spinach, Parmesan or Foie Gras​ ​ ​ ​ ​ ​ 7 / 11                                                  
​ ​ ​  

Please inform your server of any allergies or intolerances before placing your order. 
A discretionary optional service charge of 12.5% will be added to your bill. 


