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BROOKLANDS BRASSERIE

Welcome to Brooklands Brasserie

Here at the Brooklands Brasserie, we aim to meet the ever-increasing
demand for casual, high quality dining combining really great food and
service, with an inspired yet relaxed atmosphere. With a strong ltalian
influence, our menu has been designed to encourage you to indulge in a
variety of different dishes. In addition to the more traditional starters, mains
and deserts, sharing plates also feature heavily, allowing you to pick and

choose as much or as little as you like, and all at your own pace.

So go ahead experiment, savour the quality and most importantly, enjoy!

Chef

All Prices include VAT at 17.5%
These dishes may contain traces of nuts.
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Just to start

Chilled pea velouté with parmesan crisp and crayfish
Tuna carpaccio with a salad of fennel, orange, tomato and dill

Salmon and trout tartare, chilled cucumber
and pearls of tomato consommeé

Caprino cannoli with beetroot textures (v)
Foie Gras and duck liver terrine, caramelised pears and chutney
Brooklands steak tartare

Bresaola with mustard dressing and wild rocket

Selection of antipasti

Mixed Charcuterie - Mix Italian cured meats, pearls of mozzarella,
Irish goats cheese and green olives

Sun dried tomatoes, grilled courgettes, artichoke, beetroot
crisps, pearls of mozzarella, Irish goats cheese and black olives (v)

Pasta and Risotto

Crayfish and tiger prawn risotto

Field mushrooms and tarragon risotto (v)

Penne rigatoni with grilled baby squid and salami

Maltagliati pasta with spring baby vegetables (v)

Conchiglie pasta with sun dried tomato pesto, anchovies, basil crisps
Confit of duck and oxtail ravioli with pancetta crisp

Tagliatelle bolognese with creamy pecorino

Ham and veal tortelloni with parmesan and rucola coulis

All Prices include VAT at 17.5%
These dishes may contain traces of nuts.
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From the Garden, Fishmonger and Butcher

Stuffed aubergine with spinach and Pecorino (v) 14.00
Fritto misto di mare 8.50 17.00
Pollock fillet with herb crust, cherry tomato and stuffed

courgette flower (Ricotta cheese & Parma ham) 17.00
Red mullet with mixed peppers crust, grilled polenta and garden peas 17.00
Grilled lobster with garlic butter, chips and spring salad 28.00

All Prices include VAT at 17.5%
These dishes may contain traces of nuts.



