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Brasserie Menu

BRUNCH
& LUNCH

Served daily from 10am till 4pm

Granola & Natural Yoghurt £3.50
Fresh fruit platter served with natural yoghurt

and crunchy granola

Bacon & Egg Muffin £3.95
Grilled bacon rashers topped with fried or poached egg

served on a toasted English muffin

Three Egg Omelette £5.95
Choose two fillings:

Ham, Cheese, Mushroom or Red Onion

Classic Deli Sandwiches £4.50
On soft white, malted wheat or gluten free bread:

Pastrami Beef and Tomato 
Mature Cheddar and Red Onion Mayo (v)

Roast Chicken and Stuffing 
Prawn Marie Rose 

Grilled Smoked Bacon 

All sandwiches served with salad and kettle crisps

Sea Salted Jacket Potato £5.95
Filled with:

Baked Beans and Cheddar Cheese (v)
Prawn Marie Rose

OFF THE CHAR-GRILL

All our specially selected grills served with portabella
mushroom, grilled tomato and caramelized red onion
chutney and your choice of chunky chips, sea salted

jacket potato or chopped salad.

8oz Sirloin Steak £15.95 
10oz Rump Steak £12.95 
10oz Pork Chop £12.95 

10oz Gammon Steak £11.95 
8oz Chicken Supreme £10.95

8oz Salmon Fillet £12.95

Add on’s
Sautéed King Prawns £4.50

Fried Egg £1.50

Sauce Selection
Peppercorn, Sweet Chilli or
BBQ Bourbon Sauces £1.95

STARTERS & APPETIZERS

Homemade Soup of the Day £3.95
With warm bread roll and butter

Sautéed Garlic Butter King Prawns £6.50
With diced chorizo, set on bruschetta and red chard

Hand Pulled Ham Hock
and Cox’s Apple Terrine £5.95

Served real ale chutney and crusty bread

Crispy Panko Coated Chicken Tenders £6.50
Topped with sweet tamarind sauce, chopped spring

onions and sesame seeds

Pesto Drizzled Artic Flatbread (v) £5.50
Baked and accompanied with red pepper houmous,

diced feta and olives

Creamy Garlic and Herb Mushrooms (v) £5.95
Flavoured with soft cheese and chardonnay wine

served on toasted ciabatta

Mac and Cheese (v) £5.50
With jalapenos and tortilla chips

Sides
Seasoned fries £2.50

Chunky chips £3.50

Mac and cheese £3.50

Garlic butter flatbread £2.95

Battered onion rings £1.95

Roasted Mediterranean
vegetables £3.50

Chopped salad £3.50

SEVEN   SEAS   MAINS
Seven Seas Butchers Board for 2 £24.95
Char grilled 5oz rump steak, lemon and herb

marinade chicken thighs, pork and leek sausages and
black pudding cubes, served with chunky chips,

peppercorn sauce, red onion chutney and crusty bread

Pot Roasted Beef Brisket £13.95
With buttered savoy cabbage and bacon,

chunky chips and rich roast red wine gravy

Black Pearl Scallop Risotto £14.95
Butternut squash and baby spinach risotto,

topped with pan seared scallops, prosciutto ham
and parmesan shavings

Homemade Lasagne al Forno £9.95
With chopped tomato, red onion and pesto salad

Thwaites Traditional Ale Battered Fish
and Chips £11.95

Hand battered cod fillet with chunky chips
and mushy peas

Sunblushed Tomato, Black Olive,
Feta and Spring Onion Brushetta (v) £10.95

With pesto crushed tiny tots, rocket leaves and
red pepper houmous

House Caesar Salad £11.95
Ripped romaine leaves, bacon bits, buttered croutons,

parmesan shavings and classic Ceaser dressing
with your choice of:

• Char-grilled chicken breast
• Char-grilled salmon fillet

• Sautéed garlic king prawns

PANINI’S & FLATBREADS

All served with seasoned fries. 

Chicken BLT Panini £8.50

Brie, Rocket and Cranberry Panini (v) £8.50

Pepperoni, Jalapeno and
Monterey Jack Panini £8.50

BBQ Pulled Pork Flatbread £8.50

Chorizo, Tomato and
Red Onion Flatbread £8.50

Feta, Cherry Tomato, Rocket
and Pesto Flatbread (v) £8.50

House Burgers
All our house burgers served on

soft sweet brioche bun, seasoned fries, and
homemade chunky coleslaw

Classic Seven Seas Burger £9.50
Smoked bacon and cheddar cheese

Louisiana Burger £9.50
Cajun spices, sautéed mushrooms and blue cheese

Sweet and Sticky Burger £9.50
Bourbon bbq sauce, pepperoni and Monterey Jack

Chilli Jack Burger £9.50
Jalapenos, salsa and Monterey Jack

Seven Seas Smokehouse Stacker £10.95
Pulled pork, rosti potato fritter, smoked bacon,

fried egg, cheddar cheese and caramelized
red onion chutney

Crispy Chicken Caesar Burger £9.95
Bacon bits, parmesan, romaine lettuce and

Ceaser dressing

Crumbed Vegi Burger (v) £8.50
Tomato, red onion and feta
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Wine List

ROSE

Sparkling

WHITES

REDS

Wildwood Zinfandel Rose (USA)
Gentle rose with ripe berry fruit and
a crisp clean finish

Cielo Pinot Grigio Rose (Italy)
Refreshing and light with flavours of
summer berries

175ml

£3.95

£4.25

250ml

£5.25

£5.75

Bottle

£15.95

£17.25

Condorito Sauvignon Blanc (Chile)
A rich lemon-green colour with aromas
of tropical and citrus fruits

Laughing Giraffe Cardonnay (South Africa)
A golden green straw-like colour with tropical
nose of peaches, oatmeal and poached pear. 

Cielo Pinto Grigio (Italy)
Easy drinking with flavours of delicate
almond and fresh pear

Cepas Chenin / Chardonnay (Argentina)
Pale yellow colour, a crisp dry white with
floral and citrus notes 

175ml

£3.95

£3.95

£3.95

£3.95

250ml

£5.25

£5.25

£5.25

£5.25

Bottle

£14.95

£14.95

£14.95

£14.95

Prosecco Spumante (Italy)
Fully sparkling with fresh floral notes and
lemon palate

Prosecco Spumante Rose (Italy)
Elegant and refreshing with delicate red
berries and raspberry

Charles de Villenfin Brut NV
Classic and quality Champagne, rich, full
bodied with a balanced fruit taste

Moet & Chandon Brut Imperial NV
Aromas of vine and lime-blossom with a
citrus notes and well balanced finish

Bollinger Special Cuvee NV
Elegant and dry with an excellent depth
of flavour

Laurent Perrier Rose NV
Delicate and refined with beautiful notes
of strawberry and raspberry

175ml

£3.95

Bottle

£21.95

£24.95

£35.00

Bottle

£52.00

£65.00

£75.00

Bottle

£19.95

£23.95

£27.95

Ten Rocks Sauvignon Blanc (New Zealand)
Chosen from Marlborough with a bouquet of
fresh gooseberries and a crisp finish

Gavi DOCG Ca’ Bianca
Well-balanced wine, with peaches, apples, spices
and minerality on the palate 

Chablis Alain Geoffroy (Burgundy)
Unoaked Chardonnay grapes with peach and
fig flavours and a soft finish

Condorito Merlot (Chile)
Deep in red with intense aromas
of plum and cherry

Laughing Giraffe Shiraz (South Africa)
Vibrant black cherry and currant flavours
with crushed black pepper and cloves layer
this wine in equal amounts of fruit and spice.

Cepas Malbec / Bonarda (Argentina)
Ripe and juicy bursting with blackberry
and a hint of spice

Marques De Somera Tempranillo (Spain)
Ruby red with violet tones and a
red cherry finish

175ml

£3.95

£3.95

£3.95

£3.95

250ml

£5.25

£5.25

£5.25

£5.25

Bottle

£14.95

£14.95

£14.95

£14.95

Bottle

£19.95

£23.95

£26.95

Septime Malbec (Argentina)
Aromas of fresh berries balanced with the
oak, plus vanilla and roasted scents with a
velvety full-bodied palate

Senorio de Arizaga Rioja Crianza (Spain)
Rasberry, damson and sloe fruit flavours
with a slight vanilla finish

La Roselle Valpolicella Ripasso (Italy)
Full bodied with subtle tannins, explosive
with berry fruit and spice


