
ask server for daily
specials

&
 Soup of the day £6.95

classic mainsclassic mainsclassic mains

royal prawn cocktail 10.95 
marie rose sauce, avocado, tomato 

malaysian chicken skewer 6.95
 coconut, peanut sauce, pickled red onion 

cauliflower wings 6.95
korean bbq sauce, sesame, chive & shallots 

salt & pepper squid  6.95
pepper aioli, spring onion, chili

black pudding scotch egg 7.95
piccalilli, soft boiled farm egg

meatballs & rich tomato 7.95 
parmesan, flatbread  

 

garlic butterfly prawns  10.95
spring onion, chili, sourdough 

smoked mackerel pâté 6.95
horseradish crème fraîche, cucumber, dill, sourdough

mozzarella mushroom
arancini 6.95

roast pepper aioli, risotto rice 

 vintage shepherds pie 16.95
braised lamb, beef brisket, broccoli, cheddar mash

chicken schnitzel 15.95
panko breadcrumb, garlic butter, fries, salad, aioli 

calves liver & bacon 17.95
red wine jus, broccoli, creamy mash

chicken caeser 15.95
baby gem, dressing, avocado, poached egg 

wagyu burger 15.95
brioche bun, cheese, fries, baby gem, tomato (bacon opt £2) 

beer battered haddock & chips 18.95
minted pea’s, home made tartare, fries 

t h et h e

C O R N E L I A NC O R N E L I A N
s t a i n e s  b r a s s e r i es t a i n e s  b r a s s e r i e   

sides

 

maple roasted carrots 5

house fries 4

garlic tender stem broccoli 4 

halloumi fries 5

creme spinach 4

salted basmati rice  4

 

WINTER SPECIALS 

STARTERS

creamy oyster mushroom on

brioche 7.25
toasted brioche, parmesan, watercress

goat cheese, beetroot & toasted

walnut salad 6.95
served with house dressing 

MAINS

 sage & onion gnocchi 15.95 
creamy spinach & pea sauce 

slow cooked lamb shoulder 22.95
parsnip mash, roasted carrots & greens mint jus

venison game faggots 18.95
roasted shallot, carrot & sweet potato puree,

sauteed greens served in red wine jus

DESSERTS 

pistachio cremè brûlee 6.95
served with shortbread 

cinnamon bread & butter

 pudding 6.95
served with custard or ice cream

from the gardenfrom the gardenfrom the garden      

whole rib of beef £23.95
slow cooked, broccoli, 

carrot & sweet potato puree, red wine jus  

28-day dry aged sirloin 22.95
fries, mixed salad, roast pepper garlic butter , 

roasted shallot 

28-day dry aged ribeye 24.95
 fries, mixed salad, roast pepper garlic butter, 

roasted shallot 

from the seafrom the seafrom the sea      

pan-fried sea bream
 & champagne sauce 19.95 

roasted Carrot & potato rosti, mussels, 
Sautéed greens, champagne cream sauce 

caribbean coconut
 prawn & monk fish curry 21.95  

sweet potato, spinach, basmati rice,  king prawn 

scottish
 mussels nduja 8.95/15.95
aromatic mussels rich pork n’duja butter 

served with sourdough or fries 

i n d e p e n d e n t  

w i n t e r  2 0 2 4  /  2 0 2 5   

1 4  c l a r e n c e  s t .
s t a i n e s  

  T W 1 8  4 S P    

startersstartersstarters   

premium meat cutspremium meat cutspremium meat cuts   

butternut vegetable 
wellington 15.95

puff pastry, broccoli,
 carrot & swede purée vegetable gravy, 

grilled halloumi mixed grain
salad  14.95

avocado, soya bean, toasted walnut, mixed leaf 

lentil coconut
 cauliflower curry 16.95

sweet potato, spinach, basmati rice   

nibbles  

grilled sourdough & oils 4 

 house olives 4

honey roasted cashews 4

house made sauce
all £3

peppercorn 

béarnaise

red wine jus 

blue cheese 

upon request 
vegan menu 

allergens information
kids menu


