
THE GREENMAN 
BRASSERIE SUNDAY LUNCH

M A I N S

S TA R T E R S
Soupe à l’Oignon - 8

Gruyère Crouton (GFA)
 

Oak Smoked Salmon - 12
Capers, Gherkins & Parsley

 
Garlic Mushrooms on Toasted Brioche - 10

Wild Mushrooms, Garlic Butter, Fine Herbs

Crayfish Cocktail - 12
Bloody Mary Sauce, Little Gem, Lemon, Bread (GF)

 
Whipped Goat’s Cheese - 9 

Beetroot, Fig, Honey, Rocket

Ham Hock & Parsley Terrine - 9.5
Celeriac Remoulade, Cornichons

Roast Sirloin of Beef - 22 | Roast Pork - 21 | Roast Breast of Chicken - 19
Seasonal Greens,  Honey Glazed Root Vegetables, Roast Potatoes, Yorkshire Pudding (GFA)

The Greenman Sharing Board - £25 per person (minimum 2 guests)
Includes Sirloin of Beef, Roast Pork  & Breast of Chicken

Cauliflower Cheese, Stuffing, Seasonal Greens, Honey Glazed Root Vegetables, Roast Potatoes, Yorkshire Pudding (GFA)

The Greenman Burger - 19
Double Beef Patties, Gruyere Cheese, House Burger Sauce, Pickles, Shredded Lettuce, Tomato (GFA)

Steak & Ale Pie - 19
Seasonal Greens, Triple Cooked Chips, Gravy

Vegan Gnocchi - 17.50
Roasted Sun-dried Tomatoes, Basil, Rocket, Basil Oil (V) (VE) (GFA)

Beer-Battered Fish - 19
Triple Cooked Chips, Peas, Lemon, Tartar Sauce 19 (GFA)

Seared Fillet of Salmon - 22
Haricots Verts Almondine, Sauce Vierge (GF)

Children’s Menu and Half Portions of Our Sunday Roasts Available - Please Ask Your Server

Glazed Honey Root Vegetables - 6 (GF)

Cauliflower Cheese - 6

Red Cabbage - 6

Pigs in Blankets   7

S I D E S

(V) VEGETARIAN (VE) VEGAN (GF) GLUTEN FREE (GFA) GLUTEN FREE AVAILABLE
IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. ASK YOUR SERVER FOR MORE INFORMATION. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.

AN OPTIONAL SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. 100% OF THIS SERVICE CHARGE IS SHARED BETWEEN OUR STAFF. SHOULD YOU WISH FOR THIS TO BE REMOVED, PLEASE LET A MEMBER OF OUR TEAM KNOW.

Truffle Mashed Potato - 6

Seasonal Greens - 6

Creamy Leek Gratin With Parmesan - 6

Padron Peppers, Truffle Honey (V) - 7

Rosemary Focaccia & Olives - 6

Golden Artichokes, Black Garlic Ketchup - 8

Rosemary Focaccia, Serrano Ham, Balsamic Onions - 8

Pil Pil Prawns - 12
Crusty Bread, Garlic, Chilli, Paprika, Parsley (GFA) 

Crispy Squid, Lemon Aioli, Lime - 8

Greenman Ploughmans - 16
Cheddar, Stilton, Apple Chutney, Pickles, Pork Pie,

Homemade Bread, House Butter
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