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Crispy okra, mint and Vichyssoise Quinoa tikki, puffed Split black gram
~ ‘ tamarind sauce (8) (Served HOT or COLD - rice chat, mango fritters with coconut 2 COURSE 16.95 3 COURSE 19.95
/ VE option available) (7)) chutney (8) chutney and lentil Available from Tue to Fri 12 -2pm
i i i ’ broth (9) Lunch portions and presentation may differ to evening dinnery
Crispy okra, mint and tamarind sauce 8 4 !
Vichy s Qlt 7z Bloody Mary jelly, Mackerel, watermelon Paprika dusted white King prawn Chettinad, ENTREE
(Served HOMRgRCEER burrata with heirloom granita, cucumber bait with tartare sauce crab cake with bisque S e S e etz eze:
N / tomatoes, basil foam and caviar (12) (8) B)S
Quinoa tikki, puffed rice chat, mango 9 1 30X emulsion (13) Crispy okra, mint and tamarind sauce
chutney a ' 00 Moilee mussels with Ham hock terrine, Vichyssoi
- : A bread slice pickled vegetables, ichyssoise | |
Split black gram fritters with coconut 9 250g (8) aioli, sourdough bread (Served HOT or COLD - VE option available)
chutney and lentil broth 500g (12) @ 1) @

Paprika dusted white bait with tartar sauce
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Ham hock terrine, pickled vegetables, aioli,
sourdough bread
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Muse Thadli (selection of Indian tapas 19 @
served with rice) Muse Thadli (selection of Grilled ratatouille en Gnocchi, heritage Pulled jack fruit, LE PLAT
Indian tapas served with croQte, artichoke, tomatoes, arugula beetroot poriyal, ST TSI TS TSI TSI TSTS
Grilled ratatouille en croQte, artichoke, 16 rice) (19) Provencal sauce (16) salad (15) Chettinad sauce (16)
Provencal sauce @ @ Gnocchi, heritage tomatoes, arugula salad
Gnocchi, heritage tomatoes, arugula salad 15 i . Sdaffron risotto, summer vegetables, parmesan
Sdffron risotto, Stonebass, butterbean Murgh Makhni, Kataifi crumb confit crumb
, , . summer vegetables, and chorizo ragout, cashewnut sauce, duck, Gressingham @
Pulled jack fruit, beetroot poriyal, 16 parmesan crumb (15) curried brown shrim cumin rice, papadams duck breast, sweet Murah Makhri . b ol
Chettinad sauce (23) (18) potato mash, cherry urgh Makhni, cashewnut sauce, cumin rice,
@ @ sauce (26) papadams
] Fish du jour
Sous vide rump of lamb, Beef fillet (70z) sauce
dauphinoise potatoes, poivre, rosti potatoes,
seasonal vegetables, lamb French beans (32) DESSERTS
: OTOTOTOIOTOIOTOIOTOTOIOTOTOIOIOTOTOIOTOIOTOTOTOTOTOTH
% X jus (28)
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Caramelised pineapple with coconut mousse

X2
SZ
<

GIFT VOUCHER

Our gift vouchers are the perfect present for
friends and family to celebrate a special
occasion or just to say thank you
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Sticky toffee pudding. salted caramel ice
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Selection of ice cream

Summer salad Wilted spinach

Truffle mash Chunky chips Selection of sorbet

Sweet potato mash French beans
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Auvadilable to purchase in the restaurant or online
WwWWw.musebrasserie.com
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Catch of the day

(Served with polenta chips, accompanying sauce)
Rib eye (80z)

Pork chop 1

(pepper, blue cheese, bearnaise, harissa butter) 1.50

@ Gluten @ Vegetarian @ Nuts served with chunky chips, tomatoes and mushrooms

Vegan Dairy Shelffish
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ALLERGEN STATEMENT

Menu items may contain or come into contact with WHEAT, EGGS,
PEANUTS, TREE NUTS, and MILK. For more information,
please speak with a manager.
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