
THE BROADWAY
TATTERSALLS BRASSERIE SAMPLE MENU

Starters
Soup of the season, locally baked bread (v) (gf*) 7.00 

Warm rustic bread marinated mixed olives, tapenade, olive oil and balsamic,  
handmade flavoured butter for 2 to share (v)  7.50 

Cod crispy cheek, peas, mint and home cured pork belly, pea veloute, lovage & lemon 8.25

Oxtail slow cooked faggot, jerusalem artichokes, chestnut mushrooms, tarragon jus,  
pickled radish 9.00 

Tomato tartare of Westlands heritage tomatoes, confit egg yolk,  
smoked beef consommé, beetroot carpaccio (gf) 7.50 

Guinea fowl presse of smoked breast and confit leg, teriyaki and sesame wing,  
pickled shitake mushrooms, pineapple puree (gf) 9.50 

Seasonal vegetables, toasted almonds, tunworth cheese, olive puree,  
watercress (v) (ve*) 8.00

Mains  

Torbay sole fillets, langoustine mousse, Jersey royals, Evesham asparagus,  
langoustine and dashi bisque (gf) 24.50 

Stonebass pan roast fillet, glazed turnips, strocolli broccoli and broad beans,  
roast scallop, samphire butter (gf) 23.50 

Veal roast loin pave, beef fat roast carrots, brioche crumb, roast garlic mash,  
seasonal mushrooms, Madeira jus (gf*)  25.50 

Pork Tenderloin, smoked bacon, pigs head croquette, beer braised onion,  
apple puree, cider jus 22.50 

Chargrilled 31-day aged 8oz Sirloin steak, vine roast tomatoes,  
bone marrow mushrooms, triple cooked chips (gf*) 28.00 

Green peppercorn sauce | Truffle and mushroom jus  each at 2.75 

Barbeque celeriac, peanut and sesame kale, black rice,  
chilli and ginger dressing (ve) (gf*)  17.00 

Chargrilled aubergine and chickpea cannelloni, roast squash, vine tomatoes  
and basil pesto, Bath blue (v) (ve*) 17.50
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Side dishes  

Heritage tomato salad with parmesan 4.00

Green leaf salad  4.00

Triple-cooked chips   4.00

Buttered new potatoes  4.00

Seasonal greens 4.00

Desserts  

Iced Granny Smith apple parfait, Wye Valley rhubarb and ginger compote,  
apple meringue (v) (gf) 8.00 

Tart of caramelised pineapple, lemon curd, toasted almond ice cream, lemon verbena,  
almond brittle (v)  8.00 

Limoncello baba, lemon posset, elderflower and buttermilk sherbet, pan d’epices (v)  7.50 

Clotted cream panna cotta, iced strawberry parfait, pistachio granola,  
caramelised white chocolate (v) (gf*)  8.00

Dark chocolate crèmeux, caramelised coco nibs, brown butter ice cream,  
lime and miso caramel (v)  8.50 

Selection of homemade ice cream and sorbets with fresh berries (v) (gf) (ve*)  6.50 

Local cheeses served with homemade chutney, apple, 
celery and biscuits  3 for 8.50 / 5 For 11.00 
 
 
Tea, coffee & petit fours 4.00

 
The prices and items listed on these menus are subject to change and occasionally it is not possible to reflect 
this immediately on the website. We apologise if any inconvenience is caused.

Please note that an optional 10% service charge will be added to all bills in the Brasserie and this will be 
divided amongst all staff.


