The Brasserie at The Grange, Mercure Bristol North
The Grange Hotel Sample Menu

While you choose
Tortilla chips £7.50
Melted cheddar, spring onion, guacamole, sour cream, tomato relish (v) (gf)
Marinated mixed olives £4
Sweet peppers, garlic, parsley, oil (v) (v) (gf)
Thai mixed rice crackers £3
Hickory smoked almonds £4.00 (v) (v) (gf)
Today’s breads £3
With salted butter (v)
Hummus & crispy pitta bread £6 (v)

Starters
Tomato & basil soup £6.25
Black olives, bread (v)
Duck liver parfait £7.25
Toasted brioche, red onion marmalade
Bloody mary prawn cocktail £7.50
Rustic brown bread
Cauliflower salad £6.50
Roasted, puree & pickled cauliflower, pomegranate & sunflower seeds (v) (v) (gf)
Cured, flame grilled mackerel £6.75
Shaved summer vegetables, lemon crème fraîche (gf)
Black pudding & goats’ cheese bon bons £7
Apple sauce “take your taste buds to the extreme” daniel radu

Main courses
Lamb rump £18
Herb crust, warm green bean salad, crushed new potatoes, herb & olive dressing
Chicken with brie & sun blush tomatoes £16.50
Garlic & rosemary roasted chorizo, vegetables & potatoes “perfect holiday preparation” david
fox

Ribeye steak 227g £24
Thick cut chips, grilled tomato & mushrooms, watercress
Pork cutlet 284g £17
Thick cut chips, grilled tomato & mushrooms, watercress
Beer battered cod £14.75
Mushy peas, thick cut chips, tartare sauce
Grilled fish of the day £17
Capers, lemon, parsley, brown butter, new potatoes (gf)
Pan fried salmon £17
Asparagus, summer vegetables, sautéed new potatoes, dill hollandaise (gf)
Pan fried hake £17.50
Ribbon vegetables, cherry tomatoes, lemon & herb oil (gf)
Tagliatelle carbonara £15.50
Grilled chicken breast (without chicken £13 )
Curried sweet potato £13.50
Chick peas & spinach, rice (v) (v) (gf)
Signature ranch burger £16
British beef burger, brioche bun, onion rings, crispy bacon, barbecue relish, thick cut chips
Falafel & spinach burger £14
Brioche bun, halloumi, salad, lime yoghurt, tomato relish, thick cut chips (v)
Classic caesar salad £13
Cos lettuce, anchovy, italian cheese shavings, caesar dressing
Cauliflower salad £13
Roasted, puree & pickled cauliflower, pomegranate & sunflower seeds (v) (v) (gf)
Add a seared chicken breast, king prawns or grilled halloumi to your salad for £2.50

Sides & sauces
Thick cut chips (v) £3.75
Beer battered onion rings (v) £3.50
Cauliflower cheese (v) £3.50
Spring greens, garlic (v) (v) (gf) £3.50
Mini caesar salad £4
Cos lettuce, anchovy, italian cheese shavings, croutons, caesar dressing
Garden salad £3.50

Seasonal vegetables (v) (v) (gf) £3.50
Black peppercorn sauce (v) £2.50
Blue cheese sauce (v) £2.50

Desserts
Pink gin & tonic poached pear £6
Raspberries (gf) (v) (v)
Long clawson stilton, tickler cheddar, west counrty brie £9
Red onion marmalade, grape & celery, biscuits
Sticky toffee pudding £6.75
Stickier toffee sauce, salted caramel ice cream
Mövenpick ice cream £6
Ask your server for recommended flavours
Summer pudding £6.50
Seasonal berries, fresh cream
White chocolate cheesecake £6.75
Passion fruit sauce
Honeycomb & marshmallow rocky road £7
Popcorn, chocolate sauce, white chocolate ice cream
“A chocolate indulge to take you back to your childhood” jordan deighton

(v) vegetarian, (v) vegan (gf) gluten free

