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3 NIBBLES 3

GRILLED SOURDOUGH & OILS 4
HOUSE OLIVES 4

HONEY ROASTED CASHEWS 4
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HOUSE MADE SAUCE

ALL £3
PEPPERCORN
BEARNAISE
RED WINE JUS
BLUE CHEESE

SIDES

MAPLE ROASTED CARROTS 5
HOUSE FRIES 4
GARLIC TENDER STEM BROCCOLI 4
HALLOUMI FRIES 5
CREME SPINACH 4
SALTED BASMATI RICE 4

UPON REQUEST
VEGAN MENU
ALLERGENS INFORMATION
KIDS MENU
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CORNELIAN

STAINES BRASSERIE

*

INDEPENDENT

14 CLARENCE ST.
WINTER 2024 / 2025

STAINES
TW18 48P
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GARLIC BUTTERFLY PRAWNS 10.95

SPRING ONION, CHILI, SOURDOUGH

SALT & PEPPER SQUID 6.95

PEPPER AIOLI, SPRING ONION, CHILI

ROYAL PRAWN COCKTAIL 10.95
MARIE ROSE SAUCE, AVOCADO, TOMATO

SMOKED MACKEREL PATE 6.95

HORSERADISH CREME FRAICHE, CUCUMBER, DILL, SOURDOUGH

BLACK PUDDING SCOTCH EGG 7.95

PICCALILLI, SOFT BOILED FARM EGG

MALAYSIAN CHICKEN SKEWER 6.95

COCONUT, PEANUT SAUCE, PICKLED RED ONION

MOZZARELLA MUSHROOM
ARANCINI 6.95

ROAST PEPPER AIOLI, RISOTTO RICE

MEATBALLS & RICH TOMATO 7.95

PARMESAN, FLATBREAD

CAULIFLOWER WINGS 6.95

KOREAN BBQ SAUCE, SESAME, CHIVE & SHALLOTS

CLASSIC MAINS

WAGYU BURGER 15.95

BRIOCHE BUN, CHEESE, FRIES, BABY GEM, TOMATO (BACON OPT £2)

CALVES LIVER & BACON 17.95

RED WINE JUS, BROCCOLI, CREAMY MASH

VINTAGE SHEPHERDS PIE 16.95

BRAISED LAMB, BEEF BRISKET, BROCCOLI, CHEDDAR MASH

BEER BATTERED HADDOCK & CHIPS 18.95

MINTED PEA’S, HOME MADE TARTARE, FRIES

CHICKEN CAESER 15.95

BABY GEM, DRESSING, AVOCADO, POACHED EGG

CHICKEN SCHNITZEL 15.95

PANKO BREADCRUMB, GARLIC BUTTER, FRIES, SALAD, AIOLI

PREMIUM MEAT CUTS i oo s
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28-DAY DRY AGED RIBEYE 24.95

FRIES, MIXED SALAD, ROAST PEPPER GARLIC BUTTER,
ROASTED SHALLOT

28-DAY DRY AGED SIRLOIN 22.95

FRIES, MIXED SALAD, ROAST PEPPER GARLIC BUTTER ,
ROASTED SHALLOT

WHOLE RIB OF BEEF £23.95

SLOW COOKED, BROCCOLI,
CARROT & SWEET POTATO PUREE, RED WINE JUS

s b FROM THE SEA

SCOTTISH
MUSSELS NDUJA 8.95/15.95

AROMATIC MUSSELS RICH PORK N'DUJA BUTTER
SERVED WITH SOURDOUGH OR FRIES

CARIBBEAN COCONUT
PRAWN & MONK FISH CURRY 21.95

SWEET POTATO, SPINACH, BASMATI RICE, KING PRAWN

PAN-FRIED SEA BREAM
& CHAMPAGNE SAUCE 19.95

ROASTED CARROT & POTATO ROSTI, MUSSELS,
SAUTEED GREENS, CHAMPAGNE CREAM SAUCE
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LENTIL COCONUT
CAULIFLOWER CURRY 16.95

SWEET POTATO, SPINACH, BASMATI RICE

GRILLED HALLOUMI MIXED GRAIN
SALAD 14.95

AVOCADO, SOYA BEAN, TOASTED WALNUT, MIXED LEAF

BUTTERNUT VEGETABLE
WELLINGTON 15.95

PUFF PASTRY, BROCCOLI,
CARROT & SWEDE PUREE VEGETABLE GRAVY,

- T
WINTER SPECIALS
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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 CREME BRULEE 6.95

SERVED WITH SHORTBREAD

CINNAMON BREAD & BUTTER
PUDDING 6.95

SERVED WITH CUSTARD OR ICE CREAM



