SCOTT’S BRASSERIE

A La Carte
A Grignoter / Nibbles

House Sourdough Bread, Whipped Butter, Tapanade 6
L’Escargot De Bourgogne, toasted sourdough, 1/2 dozen 15
Toulouse Sausage Scotch Egg, Grain Mustard, Cornichons 12
Smoked Galician & Atlantic Red Prawns aioli Grilled Lemon 16
Padrén Peppers, Sea Salt & Espelette Pepper 7
Carlingford Oyster 3 each

Entrées / Starters

Moules Marinere, White Wine, Herbs, Garlic & Cream 12
Orkney Diver-Caught Scallops, Cafe de Paris Butter, Alsace Bacon 15
Grilled Goats Cheese, Radicchio, Beetroot, Walnut, herbes de provence 12
Chicken Liver Pate Cornichons, sourdough toast 11
Atlantic Prawn Cocktail, Marie Rose Sauce, Brown Bread 12

Plats Principaux / Main Courses

Bistro Cut Angus 100z Rump Steak, Frites, Peppercorn Sauce 31
Cornish Plaice beurre noisette, green beans, toasted almonds Saute Potatoes 26
Moules Bretonne, House Fries, Confit Garlic Aioli 24
Grilled Rabbit leg smoked bacon, mustard sauce 27
Welsh Lamb Rack Pipperade, Confit Garlic, Dauphinois 35
Wood Roasted Label Rouge Chicken A la La Tupina, pork & ham stuffing

duck fat potatoes 27

Accompagnements / Side Dishes

Green Salad, Scott’s Vinaigrette
Gratin Dauphinois
House Fries / Chips

Creamed Spinach, Parmesan or Foie gras
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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.



