
Some of our dishes contain olive stones, fish bones, nuts and nut derivatives & our menu descriptions do not list all ingredients. 
If you have any concerns about the presence of allergens, please speak to a member of staff.  All major credit cards are accepted.  
VAT is included at the prevailing rate. A discretionary service charge of 10% will be added to your bill. For other White Brasserie  
locations please check our website www.whitebrasserie.com

MARCH SET MENU

TWO COURSES £11.95 

Add a starter or dessert for £3.50 
Available Monday to Saturday until 6.30pm

STARTERS 

Leek & potato soup, crème fraîche & chives    v, gf
Celeriac salad, poached free-range egg, shallot crisps    v, gf, df
Grilled goat’s cheese & beetroot, puy lentils & grain mustard dressing

MAINS

Slow-cooked beef with parsnip mash, parsnip crisps & onion gravy     gf
Steak Frites ‘Express’ (£2 supplement) 
- chargrilled Cornish minute steak, garlic & herb butter, chips, green salad
Herb-crusted cod fillet, smooth mash, mussels & saffron sauce
Macaroni with Jervaulx blue cheese sauce, celery, spinach, walnuts & hazelnuts     v

PUDDINGS 

Steamed Chocolate Sponge pudding, vanilla ice cream    v
Spiced apple, almond & ginger crumble, double cream     v
Blood orange posset, cat’s tongue biscuit     v, gf (without biscuit)

gf gluten free   df dairy free   v vegetarian


