
 

 

 
 
 

 
brasserie Sunday lunch  

 

 
starters  

Freshly Made Soup         8 
Homemade Bread, Whipped Butter 

Potted Ham Hock         13 
Peppered Pineapple, Garden Micro Salad 

Parsnip Rosti           
Harissa, Feta, Yoghurt, Garden Herbs       13 

Sea Trout          14  
Pastrami Spices, Crème Fraîche, Lovage, Rye Bread 
 

 
Please advise us of any dietary requirements or allergies that you may have. 

A discretionary 12.5% service charge will be added to your bill. 

From the kitchen garden to the brasserie  
 

Rufflets’ Organic Kitchen Garden quietly shapes the way we cook. Through the 
seasons, it gives the kitchen herbs, leaves, vegetables and edible flowers. Picked when 

they are ready, and used when they are at their best. 
That closeness between garden and table is central to the Brasserie. The food is 

generous, seasonal and rooted in the grounds around us – not overly dressed, not 
overworked, but guided by what is growing, what is fresh, and what feels right for the 

time of year. 
It might be a handful of herbs, young vegetables or microgreens for Rufflets’ Organic 

Garden Leaf Salad. 
Small details, grown with care, brought to the table, and shared. 



 

 

 
 

Mains  

Roast of the Day            

Rufflets Roast, Yorkshire Pudding, Vegetables, Roast Potato, Gravy     26 

Roast Beef            

Roasted Beef Rump, Yorkshire Pudding, Vegetables, Roast Potato, Gravy    26 

Baked Smoked Haddock          

Crushed Baby Potatoes, Tenderstem, Poached Egg, Beurre Blanc    26 

Butternut & Sage Ravioli         

Garden Tomato Sauce, Focaccia        21 

10oz Scottish Ribeye Steak 

Hand Cut Chips, Tomato, Mushroom, Peppercorn sauce      32 

 

 

Desserts  

Caramelised Banana Cheesecake       10 
Salted Caramel Ice Cream, Sea Buckthorn Gel        

Sticky Toffee Pudding        10 
Vanilla Ice Cream, Toffee Sauce 

Ice Creams and Sorbets        8 

Cheese          15 
Scottish Cheeses from I. J. Mellis, Homemade Chutney, Biscuits 
 

Please advise us of any dietary requirements or allergies that you may have. 
A discretionary 12.5% service charge will be added to your bill. 

sides         8 each 
Fries      Battered Onion Rings   
Truffle Oil, Parmesan     
     

Today’s Vegetable Selection  Buttered New Potatoes  
     

 

Rufflets’ Garden Leaf Salad 
Radish, Anster Cheddar, White Balsamic, Planeta Extra Virgin Olive Oil 


