
PAN ROAST 

SOUTH COAST HAKE 16.80 
Fricassee of chorizo, 

cannellini bean & baby 

spinach, garlic aioli 
 

SALT MARSH LAMB 
RUMP 18.80 

Sun dried tomato gnocchi, 

grilled bok choi,  
  black olive puree 

 

                    

       

T H E  B R I T A N N I A  

                       M e n u   
 

                                                                    

                                                                  SHARPENERS 
 

GLASS OF CHAMPAGNE 8.95           BRAMBLE 7.95                     WHITE PORT & TONIC 6.45                          
J de Telmont Grande Réserve Brut NV   Tanqueray Gin, Crème de Mure                        White port, tonic, orange 
          fresh lemon juice, gomme         
    

 

A discretionary service charge of 12.5% will be added to your bill to be shared with our entire team 

Free WIFI: TNCAP758AFA: CODE: F8DCDB04CB 

 
 

 

 

 

 

CRAB SOUFFLE 8.95 
Twice baked, 

 Parmesan 
shellfish bisque  

 

DUCK AND PISTACHIO 
TERRINE 8.80 

Pickled vegetables 

Toasted brioche, 
Whipped butter 

HERITAGE BEETROOT AND 
FETA SALAD 8.45 

Chicory, toasted seeds, 
orange vinaigrette 

 

HERITAGE TOMATO AND 
MOZZARELLA 8.45  

Wasabi mascarpone 

 
 

ORKNEY SCALLOPS 11.95 
Crispy pork belly, 

matchstick Granny 
smiths, cauliflower puree 

 

WATERMELON & FILLET 
STEAK SALAD 9.50 / 17.95 
Sugar snap peas, bean 

sprouts, peppers 
coriander chili dressing 

 
 

FREE RANGE CHICKEN 

BREAST 14.80 
Sautéed potatoes, 
pancetta & peas, 

sweetcorn puree 
 

PAN SEARED SALMON 
NICOISE 16.95 

French beans, new 

potatoes, black olives, 
anchovies, sweet gem 

 

   ASPARAGUS AND PEA 

RISOTTO 14.90 
    Broad beans, spring      
     onions, Parmesan   
    

  PORCINI MUSHROOM      
       LINGUINE 16.80 
    Truffle cream sauce 
 

   DAY BOAT FISH AND     

           CHIPS 14.80 
 

\              
  

 

STEAKS 

 

 

       44 oz TOMAHAWK  

59.95 (Serves Two) 

Please allow 45 minutes 
Chips, salad, Peppercorn 

Sauce/ Bone Marrow 
butter 

 

ABERDEEN ANGUS 

SIRLOIN STEAK 25.95 

Hand cut chips,  

House salad,  
Peppercorn sauce/ Bone 

Marrow butter 

 
 

18 oz CHATEAUBRIAND  

59.95 (Serves two) 

Tender Fillet steak, roasted 

whole and served sliced, 
Dauphinoise potatoes, 

salad, Peppercorn / Bone 
marrow butter 

 

  SET MENU 
2 COURSES 19.95 / 3 COURSES 24.95 

 

STARTERS                                   MAIN COURSES           PUDDINGS         
            CRAB SOUFFLE                                    FREE RANGE CHICKEN BREAST                APPLE AND PEAR CRUMBLE 
  DUCK AND PISTACHIO TERRINE                   ASPARAGUS AND PEA RISOTTO       SALTED CARAMEL & HAZELNUT TART                  

HERITAGE TOMATO & MOZZARELLA            PAN ROAST SOUTH COAST HAKE           LEMON & VANILLA CHEESECAKE 
 

 

 

SIDE DISHES 3.95 
Butter lettuce red onion salad, hand cut chips, seasonal greens, tomato red onion salad, Dauphinoise potatoes 

  35 DAY AGED RIB EYE  

29.95  

Hand cut chips,  
House salad,  

Peppercorn sauce/ Bone 

Marrow butter 
 

     SHELLFISH 
All our shellfish is ordered daily in order to guarantee their absolute best quality and that means there can be a limited supply, 

so please feel free to reserve before your visit. 
 

         MERSEA OYSTERS                                         DEVONSHIRE DRESSED CRAB                       TIGER PRAWN COCKTAIL 

   Lemon, shallot Vinaigrette                                 House salad, Buttered                              Marie Rose cocktail sauce 

        Trio / ½ doz / Dozen                                    Potatoes/hand cut chips                               5 Pieces / 10 Pieces 

         9.95 / 17.95 / 29.95                                                      17.95                                   11.95 / 20.95 

 


