THE GREENMAN
BRASySERIE

NIBBLES

Padron Peppers, Truffle Honey (V) - 7 Pil Pil Prawns - 12
Crusty Bread, Garlic, Chilli, Paprika, Parsley (GFA)

Evening Menu

Rosemary Focaccia & Olives - 6
Crispy Squid, Lemon Aioli, Lime - 8
Golden Artichokes, Black Garlic Ketchup - 8 by=q
Greenman Ploughmans - 16
Cheddar, Stilton, /}fple Chutney, Pickles, Pork Pie,
Homemade Bread, House Butter

Rosemary Focaccia, Serrano Ham, Balsamic
Onions - 8

Asian Style Chicken Wings (GF) - 8.5
Soy, Ginger Seasame Seeds, Spring Onions

STARTERS
Crayfish Cocktail - 12

Bloody Mary Sauce, Little Gem, Lemon, Bread
(GF)

Soupe al'Oignon - 8
Gruyere Crouton (GFA)

Qak Smoked Salmon - 12

Capers, Gherkins & Parsley Whipped Goat's Cheese -9

Beetroot, Fig, Honey, Rocket
Garlic Mushrooms on Toasted Brioche - 10
Wild Mushrooms, Garlic Butter, Fine Herbs

MAINS

Ham Hock & Parsley Terrine - 9.5
Celeriac Remoulade, Cornichons

The Greenman Burger - 19

Seared Fillet of Salmon - 22 Double Beef Patties, Gruyere Cheese, House
Haricots Verts Almondine, Sauce Vierge, Burger Sauce, Pickles, Shredded Lettuce, Tomato
Ratte Potatoes (GF) (GFA)
Chicken Parmigiana - 19 Steak & Ale Pie - 19
Smoked Paprika & Tomato Sauce, House Fries, Scasonal Greens, Triple Cooked Chips, Gravy

House Salad (GFA)
Sirloin Steak au Poivre - 28

Seared Fillet of Sea Bass - 21.5 Pommes Frites, Sauce Peppercorn (GF)

Brown Shrimps, Pcas, Broad Beans, Shaved Fennel,
Pan- fried Gnocchi (GFA) Flat Iron Steak - 21

Beer Battered Haddock 19 Pommes Frites, Café de Paris butter (GF)

Triple Cooked Chips, Peas, Lemon, Tartar Sauce .
(GFA) Gnocchi - 16
Roasted sun-dried tomatoes, parmesan cheese

(VEA)

SIDES

House Fries -5

ouse rries -» Ratatouille - 4.5
Triple Cooked Chips -55 Fine French Beans - 4.5
Ratte Potatoes - 4.5 3
crotatoe ” Little Gem Salad with Fine Herbs - 4

(V) VEGETARIAN (VE) VEGAN (GF) GLUTEN FREE (GFA) GLUTEN FREE AVAILABLE
IN OUR RITCHEN 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
MENUIS 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 AMEMBER OF OUR TEAM KNOW.
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