
FATHERS DAY SPECIAL 
2 Course £32.95/ 3 Course £39.95 

 
Complimentary Amuse bouche - Goat cheese tartlet (G,D,E) 

Orange infused goat cheese, roasted fig, grapes molasses  

 
NIBBLES FOR THE TABLE 

DUO OF BREAD @ £5.25  /  HUMMUS @ £6.95 (Vg)  /  OKRA FRIES @ £5.95 

Starter  
LOBSTER 

(£4 supplement) 
DUCK TERRINE  

 
WATERMELON 

 
CHICKEN tikka ROULADE 

 
(S,F,C) (E,D,S,G) (VG) (D) 

Butter poached lobster, 
Mango and PASSIONFRUIT AND 
lime salsa, edamame, baby 

radish  
 

A traditional smoked duck 
terrine, California GRAPES 
REDUTION, mango coulis, 

 

COMPRESSED Moroccan 
watermelon, vegan 

superstraccia, garden leaves, 
quinoa & balsamic dressing  

 

Creamy malai chicken tikka roulade, ricotta spinach 
stuffed, tomato & pepper chutney, pickle onion salad  

 

Mains  
VEGAN FILLET 

 
POUSSIN 

(D,G,M) 
 

HALIBUT 
(F, D, G,) 

£4 supplement 
Served with Truffle mash and broccolini with 

peppercorn sauce 
 

Duck fat crisp potatoes, Wok tossed veg, Butternut 
Squash, Truffle cauliflower gratin, Yorkshire Pudding   

Hearty jus  
 

halibut, crisped and delicate, rests on 
spinach & beetroot gnocchi with a 
bright beurre Blanc with chives 

 
LAMB RACK 

(N, S, D,) 
£4 supplement 

Roasted Dry Aged Striploin of Beef  
(D, G, M) 

£3 supplement 

BBQ RIBS  
(G,D) 
 

Moroccan-spiced lamb rack, glazed with pomegranate 
molasses, served with potato dauphinoise and spiced 
date purée. Finished with saffron-honey jus, A refined 

harmony of spice, sweetness, and elegance 
 

Duck fat crisp potatoes, Wok tossed veg, Butternut 
Squash, Truffle cauliflower gratin, Yorkshire Pudding   

Hearty jus 
 

Smokey BBQ ribs, espresso Texas rub, 
bourbon bone marrow glaze, roasted 

new potatoes, broccolini & parsnip silk 
 

Sides 
Halloumi with acacia honey £5,50 / Jasmine rice £5,50 / Brunt garlic naan £6.50 / Side of salad £5,50 / Fried okra £6,50 

 

Pudding  
 

Rhubarb Reverie  
(Vegan, GF, N) 

Whisky Cigar 
(D,E,N,G) 

Baklava royale 
(D,E,N,G) 

Rhubarb parfait with poached rhubarb stick, infused 
with basil and ginger thyme. Finished with a chilled 
strawberry, ginger & rhubarb consommé and a smooth 

basil sorbet. 

Chocolate-coated pistachio crémeux shaped like a cigar, 
dusted with cocoa powder. Served with silver raspberry 

crumble “ash,” smoked chocolate whisky sauce. 

Crispy kunafa, layered nuts baked, rose 
syrup crowned in rich chocolate glaze 

 
For allergens a full matrix is available, please notify your server of any allergens. 

 

 

  



EVENTS at PALM BRASSERIE: 

 

WED 25th JUNE – JAPANESE TASTING MENU 7 COURSES – TASTE OF SHOGUN - @ £69.95 p/p 

 

THU 26th JUNE – LAUNCH OF OUR COFFEE & BRUNCH MENU – ENJOY MOON ROAST COFFEE AND 

LIGHT BITES IN OUR LOUNGE FROM THE MORNINGS 

 

THU 3rd JULY – JAPANESE TASTING MENU (ALTERNATIVE) 7 COURSES – TASTE OF SHOGUN - @ £69.95 

p/p 

 

MON 7th JULY – LAUNCH OF SUMMER MENU JULY TO OCTOBER 

 

THU 31st JULY – ITALIAN 7 COURSE TASTING MENU 

 

 

 

 

 

 

 

 

THU 28th AUGUST – BRITISH 7 COURSE TASTING MENU 

 

AUGUST – BARBEQUES AT PALM BRASSERIE (WEATHER PENDING) 

 

SCAN ME 

 

 

 


