
Please mention any allergies or dietary requirements to a member of staff 
A discretionary 12.5% service charge will be added to tables of 6 or more 

Brook’s  
 
 

Aperitif 
 

Controcorrente vermouth, Fruili, Italy. Rosso or bianco 5 
 

Bites 
Malt bread, marmite butter 4.5 
Chilli & fennel Nocellara olives 5 
Goats cheese profiterole, truffle honey 2 each 
Chicken & chorizo croqueta, kimchi aioli 4 each 
Oyster. Raw with pickled ginger vinaigrette 3.5 each 
 
Smalls 
Burrata, roasted butternut squash, pecan, maple, olive oil croutes              11.5 
Soy cured tuna, chilli avocado, crisps                                                                    12 
Smoked mackerel & crab pâté, sourdough, pickled cucumber, chimichurri  11 
Aged cheddar tart, nectarine jam, cheddar custard, charred baby leeks        11 
Twice baked Delice de Bourgogne & Jerusalem artichoke soufflé           12.5 
Smoked duck breast, pickled radish, whipped feta, roasted apple              13 
Italian truffle tagliatelle, sage, truffle cream, egg yolk                    12 
Hake wrapped in Parma ham, Vietnamese curry, basil                                     17 
Wild mushroom & mozzarella arancino, romesco sauce, parmesan              11 
Chicken, crispy skin, apricot glaze, beetroot & courgette salad                      14 
Truffle dauphinoise potato                6.5 
Sea bass, broad bean & bacon chowder, clams               13 
Ox cheek bao buns, kimchi, honey peanut, chilli mayo              13 
 
La Scarpetta, sourdough for ‘mopping up the sauce’                                        3 
 



Please mention any allergies or dietary requirements to a member of staff 
A discretionary 12.5% service charge will be added to tables of 6 or more 

 
One cheese, crackers, date chutney, grapes  7 
             Choose as many more as you like for an extra £2.5 per cheese 
 

Shepherds Purse Northern Blue | Black Crowdie | Truffle Baron Bigod  
 

+ Port – Ruby / Tawny / Late Bottle Vintage 4.5 / 5.5 / 5 
 

Sweets 
Pistachio tiramisu                              8 
Dark chocolate & olive oil mousse, za’atar, candied almonds                               8 
Peach tarte tatin, stem ginger crème fraiche 8 
Selection of homemade ice cream & sorbets 2 per scoop 
Affogato, hazelnut crumble 5 
 (add a liqueur +3) 
Homemade madeleines, lemon & ginger sugar          ½ dozen   6 | 1 dozen 11 
              Cooked to order, please allow 10 minutes 
 

Tea  
English breakfast, Earl Grey, Mint, Chamomile, Green, Berry               3 
 

Coffee, (Darkwoods, Marsden, Huddersfield) 
Espresso 2.9 
Americano 2.9 
Espresso macchiato 2.9 
Cortado 3.2 
Flat white 3.4 
Cappuccino 3.4 

Latte 3.6 
Hot chocolate 3.8 
Mocha 3.9 
Liqueur coffee 6.5 
Oat/Soy +50p 
Syrup - vanilla/caramel +5 

Digestif 
Espresso Martini 12 
Brook’s French Martini 12 
 

Dessert Wine 100ml | Bottle (375ml) 
Sémillon-Muscadelle, ‘Monbazillac’, SW France 7 | 24 
Botrytis Sémillon Reserve, Berton Vineyard, SE Australia 9 | 28 
Black Muscat, ‘Elysium’, Quady Winery, California, USA 9.5 | 30 
 

 

We also have a selection of sherry, whisky & brandy. Please ask a member of staff. 
 
 


