FOREST
BRASSERIE

Father’s Day Lunch

SUNDAY 15T JUNE 2025

Starters
Daily Soup (G)
With Freshly Baked Bread

Baked Camembert (V,M,Mu,G,Su)
Sourdough & Fruit Chutney

Ham Hock, Pickled Carrot & Mustard Terrine (Su,G) £10.50 supplement
Fruit Chutney, Watercress and Sourdough

Mains
Baked Seabass Fillet (F,Mu,Su,M)
Samphire, fennel, capers & radish, crushed potato tartare, cucumber vinaigrette

Grilled Daily Fish (F,5u)
Samphire, New Potatoes, Capers, Tomato & Basil Salsa

Roasted Brassiere Joint of the Day (G,M,Su)
Served with Roast Potatoes, Seasonal Vegetables, Yorkshire Puddings and Pan Gravy

Sundried Tomato Linguini (V,G,5u,E,5u,N) £19.00 supplement
Artichoke, Baby Spinach & Pesto

Desserts

Sticky Toffee Pudding (G.E.M)
With Vanilla Ice Cream & Salted Caramel Sauce

Passion Fruit & White Chocolate Cheesecake (G,E,M,So)
Raspberry Sorbet

Selection of Local Ice Creams
(Please ask for flavours & allergens)

A discretionary 12.5% service charge will be added to your bill for all food and beverage services
and will be shared by the entire team.

If you suffer from a food allergy or intolerance, please inform a member of staff who will be happy to assist you

when placing your order.

Ce - celery C-crustaceans E-egg F-fish G - cereals containing gluten L -lupin M - milk & dairy

Mo - molluscs Mu - mustard N - tree nuts P - peanuts PB - plant based Se - sesame
So - soybeans Su - sulphur dioxide & sulphites V - vegetarian



