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SCOTT'S BRASSERIE
S T E A K H O U S E  •  W O O D  F I R E D  G R I L L

2  C O U R S E S  F O R  £ 1 9 . 5 0  ( S TA R R E D  D I S H E S )

AVA I L A B L E  F O R  L U N C H  &  D I N N E R  W E D ,  T H U ,  F R I

&  S AT L U N C H  

S N A C K S

HOUSE BREADS & WHIPPED BURNT ONION BUTTER

OLIVES

GRILLED PADRON PEPPERS

CARLINGFORD OYSTERS
Traditional or kimchi hot sauce

OLD SPOT CRISPY PIG SKIN & APPLE SAUCE

SALT FISH FRITTERS
Scotch bonnet aioli

CORN RIBS
Kombu seasoning

BBQ GLAZED OLD SPOT PORK RIBS
Celeriac remoulade

MALLORCAN SOBRASADA
Hot honey & sourdough toasts

S TA RT E R S

COAL-ROASTED BEETROOT ★
Radicchio, goat's cheese & candied walnut

SIRLOIN STEAK TARTARE
Smoked bone marrow, hen's egg, sourdough

SMOKED MEDITERRANEAN & ATLANTIC PRAWN
COCKTAIL ★
Crisp gem, avocado

HOUMOUS & WOOD-ROASTED CRUDITÉS
Za'atar

SHETLAND MUSSELS ★
Burnt leek & 'nduja

SMOKED MACKEREL PÂTÉ ★
Crème fraîche & focaccia

VELVET CRAB, BURNT ONION & AIOLI TOASTS

M A I N  C O U R S E S

SIGNATURE CURRY GOAT ★
Coconut rice and peas

BUTTERMILK FRIED CHICKEN ESCALOPE
Charred gem Caesar salad, Parmesan

BRISKET & RIB CAP BURGER
Lyonnaise onions, cheese & bone marrow gravy

BUTTERMILK FRIED CHICKEN BURGER
Crisp gem, Waldorf mayonnaise & house chips

CORNISH SEAFOOD LINGUINE ★

SMOKED SHORT RIB LASAGNE ★
'Nduja, rocket, Parmesan

WILD MUSHROOM RAGOÛT LINGUINE ★
Rocket, Parmesan (vegan option available)

MONKFISH ★
Aioli & patatas bravas

STEAK FRITES ★
Signature sauce

T H E  G R I L L

All our steaks are 100% British, grass-fed native breeds from Bronchain Farm on
the Welsh Borders. 

10 OZ 50-DAY-AGED RIBEYE

10 OZ 50-DAY-AGED SIRLOIN

10 OZ 50-DAY-AGED PICANHA

8 OZ 50-DAY-AGED BARREL-CUT FILLET

SCOTT'S SIGNATURE JERK CHICKEN
Jerk marinade, spring onion relish

TAMWORTH PORK TENDERLOIN

SWALEDALE BEST-END LAMB CHOPS

BBQ OR JERK GLAZED OLD SPOT BABY
BACK RIBS

TREACLE CURED CHATEAUBRIAND TO SHARE

S H A R I N G  S T E A K S  &  F I S H

Please see the seafood board for today's butcher's cuts and day-boat fish
(market price). 

D AY B O AT F I S H

Please ask your server for today's landings. 

S I D E S

COCONUT RICE AND PEAS

HOUSE CHIPS

MASH

TUNWORTH MASH

FLAME-ROASTED GREENS
Kombu seasoning

CHARRED GEM, BROCCOLI & BAYONNE HAM CAESAR
SALAD

SMOKED POTATOES, 'NDUJA CRÈME FRAÎCHE

PATATAS BRAVAS, AIOLI

GREEN SALAD, HOUSE VINAIGRETTE

SAUTÉ WILD MUSHROOMS

BONE MARROW GRAVY CHEESY CHIPS POUTINE

S A U C E S  •  £ 3  E A C H

• Signature Sauce 
(Peppercorn, Tarragon & Brandy)

• Bone Marrow Gravy

• Chimichurri • Jerk Gravy



PLEASE INFORM YOUR SERVER OF ANY ALLERGENS OR DIETARY REQUIREMENTS. 


	Scott's Brasserie

