
La Brasserie 

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage. Weights are approximate uncooked. Fish may contain small bones or shell.  
 A discretionary service charge of 12.5% will be added to your bill.  All prices are inclusive of VAT.   (V) Suitable for vegetarians.  (VE) suitable for vegans.        - Gluten free option available. 

Calorie information is provided per average portion. An ideal daily intake of calories varies depending on age, metabolism and levels of physical activity, among other things. Generally, the recommended daily calorie intake is 2,000 calories a day. 
 

 

Entrées 
 

Crispy Peppered Calamari  £9.00 
Aioli and fresh lemon (505 Kcals) 
 
Greek Meze (Ve)   £8.00 
Mixed olives marinated in herbs, creamy 
houmous and grilled pitta bread (494 Kcals) 
 
Mozzarella Sticks (V)   £7.00 
smoky salsa and seasonal leaves (765 Kcals) 
 
Porcini Mushroom Arancini (V) £8.00 
warm tomato sauce (455 Kcals) 
 
Soup of the Day   £8.00 
crusty baguette and salted butter (465 Kcals) 
 
Olive & Rosemary Foccacia  £9.00 
bresaola, rocket & parmigiano shavings 
(410 Kcals) 
 

 
Burgers 

All served with crispy fries & coleslaw 
 

Flame Grilled 8oz Beef Patty £21.00 
monterey Jack cheese, sliced tomato, lettuce, 
onion, mayo and brioche bun (1127 Kcals) 
 

Add crispy bacon   +£1.50 
Add onion rings   +£1.50 
 
Plant Based Burger (VE)  £20.00 
soya protein, brioche style bun, vegannaise, 
coconut cheese, tomato, lettuce & onion 
(1086 Kcals) 
 
Louisiana Chicken Burger   £20.00 
cajun grilled chicken, brioche bun, sliced 
tomato, red onion, lettuce and Sriracha      
(1026 Kcals) 
 
Minted Lamb Burger   £22.00 
tzatziki, pretzel style bun, lettuce, sliced 
tomato and grilled portobello mushroom  
(1379 Kcals) 

 

Pasta 
 

Tagliatelle Carbonara   £19.00 
garlic, smoked pancetta, fresh cream and 
parmigiano (1036 Kcals) 
 

Upgrade to al Forno, baked with added 
chicken & mozzarella cheese for an additional 
£6.00 (1220 Kcals) 
 
Fusilli Boscailoa (Ve)   £16.00 
button mushrooms, cherry tomatoes, 
courgette, home-made tomato sauce         
(292 Kcals) 
 

Upgrade to al Forno, baked with added 
chicken & mozzarella cheese for an additional 
£6.00 (476 Kcals) 

 

 

Classics 
 

8oz Surrey Farm Rib-Eye Steak £35.00 
caramelised onion, confit vine tomatoes, 
grilled portobello mushroom, fries, 
peppercorn sauce & signature house salad 
(1594 Kcals) 
 

Buttermilk Fried Chicken Schnitzel  £22.00 
South Carolina sauce, signature house salad, 
coleslaw and seasoned potato wedges      
(1124 Kcal) 
 

Rack of Baby Back Pork Ribs £23.00 
bourbon-infused barbecue glaze, coleslaw, 
fries, corn on the cob & signature house salad 
(1470 Kcals) 
 

Breaded Fish and Chips  £20.00 
haddock fillet in Japanese style bread crumbs, 
chunky tartare sauce, fries and fresh lemon 
(917 Kcals) 
 

Oven Baked Salmon   £21.00 
glazed with teriyaki & toasted sesame, fresh 
cucumber and edamame salad & steamed rice 
(794 Kcals) 
 
Grilled Seabass Fillet   £22.50 
borlotti bean & roasted vegetable ragout, 
finished with gremolata dressing (280 Kcals) 

 
 

Pizzas 
 

Classic Margarita (V)   £15.00 
mozzarella cheese, tomato sauce,   
bocconcini mozzarella & cherry tomatoes 
(1166 Kcals) 
 

Spicy Nduja Sausage   £17.00 
tomato sauce, Milano salami, Nduja sausage, 
roasted red peppers, mozzarella (1655 Kcals) 
 

Goat Cheese and Wild Rocket (V) £16.00 
tomato sauce, mozzarella, crumbled goat 
cheese & caramelised onions finished with   
wild rocket (1279 Kcals) 
 

Funghi (Ve)    £16.50 
coconut “cheese”, tomato sauce, button 
mushrooms, pepperdew peppers & truffle oil 
(1181 Kcals) 
 

BBQ Chicken    £16.00 
mozzarella, tomato sauce, chicken breast, red 
onion & sweetcorn finished with BBQ sauce 
(1401 Kcals) 

 
 
 
 
 
 

 

 
Bowl food 

 

Thai Red Curry (Ve)    £18.00 
peppers, onions, bean shoots, coconut milk, 
coriander and steamed rice (345 Kcals) 
with chicken (590 Kcals)  £22.00 
with Tiger King Prawns (445 Kcals) £25.00 
 
Spicy Asian Broth (Ve)   £18.00 
rice noodles, stir-fried vegetables, 
coriander & spring onion (221 Kcals) 
with chicken (405 Kcals)  £22.00 
with Tiger King Prawns (321 Kcals) £25.00  
 

Large Soup of the Day  £13.00 
crusty baguette and salted butter                
(696 Kcals) 
 

Salads 
 

Chicken and Tiger Prawn  £23.00 
fresh mango, cherry tomatoes, cucumber, 
crispy cos lettuce, radish, honey & whole 
grain mustard dressing (316 Kcals) 
 
Super-Food (Ve)    £20.00 
crunchy black quinoa, edamame beans & 
pumpkin seeds, blueberries, wild rocket & 
pomegranate dressing (194 Kcals) 
 
Classic Caesar (V)    £16.00 
cos lettuce, black pepper & sea salt croutons 
& Italian hard cheese shavings (278 Kcals) 
with chicken breast (462 Kcals) £20.00 
with garlic and red chilli infused Tiger King 
Prawns (455 Kcals)   £24.00 
 
Panzanella (Ve)    £16.00 
roasted pepper, cucumber, artichoke, cherry 
tomato, bread, balsamic dressing & basil   
(410 Kcals) 
 

Sides 
 

Mixed Salad  (VE)    £5.00 
house dressing (47 Kcals) 
 

Onion Rings (V)   £5.00 
sriracha mayonnaise (485 Kcals) 
 

Steamed Rice (Ve)     £5.00 
(59 Kcals) 
 

Fresh Baguette  (V)     £4.50 
salted butter (300 Kcals) 
 

Garlic Bread (V) (340 Kcals)   £5.00 
with Mozzarella (662 Kcals)  £7.00 
 

Fries (V)    £5.00 
(535 Kcals) 
 

Potato  Wedges   (V)     £5.50 
(363 Kcals) 
 

Tomato, Wild Rocket & Balsamic  £6.00 
Dressing (VE)  
(46 Kcals)   
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DESSERTS 

 
Vanilla Bean Crème Brûlée (V)  £8.00 
fresh fruit (978 Kcals)   

  
Sticky Toffee Pudding (V)  £8.00 
butterscotch sauce & vanilla ice-cream      
(598 Kcals) 
 
Local Sussex & Fine French Cheeses £13.00 
apple, fig chutney, celery, grapes & 
crackers (1039 Kcals) 
 
Caramel Chocolate Brownie (V) £9.50 
roasted hazelnuts & raspberry sorbet           
(576 Kcals) 
 
Warm Granny Smith Apple Galette (V) £8.00 
toffee sauce & clotted cream (817 Kcals) 
 
Fresh Fruit Salad (V)   £7.00 
with your choice of ice cream or double 
cream (94 Kcals) 
 
Ice Cream (V) 
Choose from Vanilla (49 Kcals), Triple 
Chocolate (63 Kcals) or Strawberry ripple 
(50 Kcals) 

1 scoop   £4.00 
2 scoops   £5.00 
3 scoops   £6.00 

  

 
DRINKS 

 

Vodka     25ml  

Absolut     5.70 

Absolut Citron, Mandarin & Raspberry 6.95 

Grey Goose    7.50                         

Black Cow Pure    7.25   

Belvedere Pure    7.50   

Stoli Elit     12.00                           

 

Rum     25ml 

Havana Club – 3 Year Old  5.70 

Havana Club Especial   5.70   

Pampero Blanco    7.25             

Havana Club 7 Years Old   6.50 

Captain Morgan Spiced   5.95    

         

Cachasa    25ml            

Sagatiba Pure    6.25             

  

Tequila    25ml            

Olmeca Blanco    7.00             

Olmeca Reposado   7.25           

Patron XO Café    8.00          

 

Mezcal     25ml          

Quiquiriqui    8.00 

 

 

 

 

 

 

Liqueurs    25ml 

Frangelico    7.25 

Baileys Irish Cream (50ml)  7.00 

Disaronno Amaretto   6.50 

Kahlua     6.50 

St Germain    6.50 

Malibu     6.50 

Ramazzotti Sambuca   6.50 

 
Soft Drinks   
Coke 200ml 42 kcals   3.50 

Diet Coke 200ml 0.4 kcals  3.50 

Lemonade 200ml 18 kcals  3.50 

Soda Water 200ml 0 kcals  3.50 

Tonic Water 200ml 21 kcals  3.50 

Slim tonic water 200ml 2 kcals  3.50 

Red Bull 250ml 46 kcals   4.50 

Fresh Orange Juice 250ml 47 kcals 4.00 

Appletiser 275ml 43 kcals  4.00 

Ginger Ale 200ml 20 kcals  3.50 

Bitter Lemon 200ml 2 kcals  3.50 

Ginger Beer 200ml 12 kcals  3.50 

 

Mineral Water 
Mineral Water 330ml   3.50 

Mineral Water 750ml   6.00 

 

Bottled Beers/Cider    330ml 

Corona Extra    5.70 

Asahi     5.70 

Peroni     6.00 

Bavaria 0% Non-Alcohol   5.50 
      

     500ml 

Rekordelig Strawberry & Lime Cider 7.00 

Sussex Best Bitter (4.0%)  7.00 
IPA (3.5%) 500ml   7.00 
 

 

Draught Beers/ Ciders Half Pint 

Harvey’s Gold Bier  3.50 6.50 

Coors Light   3.00 5.70 

Aspall Cider   3.00 5.70 

Staropramen   3.50 6.50 

Atlantic Pale Ale   3.50 6.50 

Guinness   3.95 7.80 

Madri    3.25 6.50 

 

Scottish Whisky   25ml           

Chivas Regal – 12 Year Old  7.50 
Johnnie Walker Black Label  6.50 
Ballentine’s Finest    5.70  

  

Single Malt Whisky    25ml  

Glenmorangie The Original  6.50        
Dalwhinnie – 15 Year Old  6.50 
Talisker – 10 Years Old   6.50           
Oban – 14 Year Old    6.50         
Lagavulin – 16 Years Old   7.50   
                

Irish Whiskey    25ml          

Bushmills Original   6.50 
The Pogues    6.50 
Jameson    6.50 

           

 
 
 

 
 
Tennessee Whiskey                 25ml           

Jack Daniels    6.00 
Jack Daniels Honey   7.25  

 

Bourbon    25ml           

Makers Mark    7.00 
Woodford Reserve    11.25 

           

Japanese Whisky   25ml           

Hibiki Harmony    14.00  

Aperitifs    50ml 

Campari    6.70 

Cinzano Bianco    6.70   

Martini Extra Dry   6.70   

Martini Rosso    6.70      

Noilly Prat    6.70   

Pimm’s N.1    6.70 

Pernod     6.70 

Gin     25ml    

Beefeater    5.70   

Beefeater Pink    5.70    

Bombay Sapphire   6.00   

Hendricks    7.00   

Plymouth     7.50   

Tanqueray    9.00   

Monkey 47    9.00   

 

Cognac                     25ml   

Hennessy XO    30.00    

Martell VS             6.50    

Courvosier VS    9.00    

Courvosier VSOP Fine Cognac  10.25   

Hennessy Paradis Rare   61.00 

Cocktails 
 
Strawberry & Basil Mojito                         13.00 
A delicious twist on everyone’s favourite Rum cocktail 

with bright strawberries and delicate herbaceous basil 

notes 

 

Pornstar Martini                                           13.00 
The perfect start to any lively evening, zingy passion fruit 

and rich vanilla combine to create a traditional version of 

this classic cocktail 

 

Rhubarb Cosmopolitan                               13.00 
A favourite with modern update. Subtle addition of 

sweet and tart rhubarb combine with a touch of shiso 

leaf, a mint-like Japanese herb for cooling finish 

 

Seville orange Old Fashioned                 13.00 
A traditional whisky old fashioned with delicate 

marmalade aromas and flavours of Seville orange 

 

Salted Caramel Espresso Martini           13.00 
Everyone’s favourite sweet treat combined with classic 

espresso martini to create an indulgent cocktail that’s 

ideal for a lively evening or liquid dessert!  

 

Classic Champagne Cocktail   17.00 
Martel VS, Angostura Bitters, Sugar, Topped with Lanson 

Pere et Fils Brut Champagne 


