
Brooks Autumn Concept Menu

Tomato Symphony

A celebrat ion of tomato encompassing,  pastr y tar t  with Tomato
chutney,  tomato tui le,  dehydrated tomato,  basi l  and tomato

emuls ion,  tomato toast  ser ved with a  c lear tomato consommé

 
Cured Mackerel ,  Pickled Cucumber & Cucumber Sherbet

Fi leted mackerel  f i l lets  cured in  orange and lemon zest  with fennel
and cor iander seeds ser ved with cucumber sherbet with lemon gel ,

borage f lowers  and marigold petals

 
Art isan bread and butter

Bread with black gar l ic ,  star anise,  fennel

 
Pan-Seared North Sea Cod,  Shel l f ish Foam & Citrus Fennel  Salad

Cod f i l let  with shel l f ish  sauce,  prawns,  fennel ,  orange and lemon

 
“Beef  Tr i logy”,  Pommes Anna,  Gem Lettuce & Beef  Jus
Beef f i l let ,  braised shor t  r ib,  steak tar tare,  gem lettuce,

layered potatoes and beef sauce

 
Chocolate Decadence

70% cocoa chocolate tor tes,  rum,  dr ied raspberr y and amarett i
ser ved with homemade vani l la  ice cream and tui l le biscuits

 
Art isan sweet  treats

Handmade fudge,  marshmal lows and fruits

£39.50
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