Brasserie Brunel

Hotel guests staying with us on dinner terms may choose any dishes from the a la carte menu
plus a choice from the selection of homemade desserts.

Starters

French onion soup £6.75
with a mature cheddar crouton

Coconut and panko Prawn cocktail on toasted sourdough £8.95
Charred baby gem, sweet tomato compote, pickled cucumber, Marie Rose sauce

Burrata (v) £8.95
Roasted cherry tomato and basil chutney, pangrattato

Rich Butternut and fresh sage risotto (v) £7.45
on whipped feta
Ham Hock and mature cheddar croquettes £7.75

Homemade tomato ketchup

Smoked Mackerel pate with creme fraiche, dill and capers £7.95
Dill and chive oil, toasted granary bread

PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGENS YOU MAY HAVE
(v) = Vegetarian
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Main Dishes

Breast of chicken £16.95

Parmesan pomme anna, oyster mushrooms, cherry tomatoes, shallot onion rings, salsa verde

Cod Loin £17.95
Shaved fennel, crispy leeks, finished with a shellfish bisque, potato fondant, chive and dill oil

Herb crusted Lamb Rump £21.00
Pea and mint puree, potato fondant, caramelised shallots, pan roasted carrots,
lamb and rosemary jus

Tagliatelle “Puttanesca” (v) £15.25

olives, garlic, chilli, basil, parmesan cheese

White miso glazed Duck £22.95

herb roasted parsnips, smoked leeks, potato puree, clementine jus

Braised beef shin £ 18.75

Five spice carrots, mashed potato, tender stem broccoli and pearl onion sauce

Fresh Vegetables £3.95 New Potatoes £3.95 Chips £3.95

Mixed leaf salad £3.95

Grills

*70z Sirloin Steak - £ 24.95 *70z Rib-eye Steak - £ 25.95

All our grills are served with field mushrooms, vine on cherry tomato, watercress and chips. Add a
complimentary sauce with your steak

e Peppercorn Sauce

e Beef Fat, Lemon & Chive Butter

Brasserie Brunel has been famous for steaks for many years and to maintain our reputation
we only use prime, extra mature British beef

The Royal Hotel,

This decidedly Georgian looking hotel was in fact built for the arrival of the railways in Victorian times and the "Royal"
prefix was given as a reminder of Queen Victoria's visit to the City of Bath. The Royal commenced trading in 1846

The hotel was designed by the famous architect Brunel, who greatly influenced the architecture in many parts of England in
The original name was the "Royal Station Hotel" and because of the growing influence of rail travel and its proximity to the
station in 1852, an upper-level footbridge was built directly linking the first floor of the hotel with the station platforms,
for the convenience of the hotel guests. The footbridge remained until 1936.
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