
 

 

NOTE: all our food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu descriptions do 
not include all ingredients. If more information about allergens is required, please ask a member of the team 

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

 

 

 

All Day Dining Menu 

12pm – 8:30pm Monday to Saturday 

 

Salads 

Superfood salad (vg) £6 / £12 
Black beans, sweetcorn, roasted butternut squash, beetroot, pomegranate seeds, house dressing 

Supplement with: 

Halloumi £5 / Whole chicken breast £7 / Grilled tiger prawns £8  

Warm steak* salad £16 

Rocket leaves, cherry tomatoes, radish, goats’ cheese crumb, toasted pine seeds, balsamic glaze 

*Substitute for halloumi for a vegetarian alternative 

 

Sandwiches 

Served on your choice of white or wholemeal bloomer  
All served with homemade slaw and handmade crisps 

 

Hen’s egg mayonnaise, mustard cress, cracked black pepper (v) £7 

 

Beetroot, roasted chickpeas, avocado (vg) £7 

 

Wiltshire ham, rocket, wholegrain mustard £8 

 

Mature cheddar, beef tomato, red onion marmalade £8 

 

Open crab sandwich on sourdough £13 
 Lime and coriander crab, rocket leaves with house dressing 

 

Hot sandwiches 

All served with French fries 

 

Jackfruit “pulled pork style” sandwich (vg) £13 

Hickory smoked barbecue jackfruit, Asian style slaw and fried onions 

“Braye” triple decker club sandwich £15 

Toasted white or brown bloomer, chicken breast, smoked bacon, fried egg, tomato, lettuce and mayonnaise 



 

 

NOTE: all our food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu descriptions do 
not include all ingredients. If more information about allergens is required, please ask a member of the team 

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

 

 

Grass fed 21-day matured beef fillet ciabatta £18 

Toasted ciabatta, beef fillet, tomato, rocket and red onion marmalade  

 

 

Sharing platters 

(Based on 2 sharing) 

 

From the sea £40 

Smoked haddock and spring onion fishcakes, fried whitebait, grilled tiger prawns, crispy calamari, toasted 

ciabatta, new potatoes, garlic mayonnaise, sweet chilli sauce, lemon aioli 

 

From the land £40 

Crispy pork belly, hickory smoked barbecue chicken wings, beef sliders, satay chicken skewers, Asian style slaw, 

celery sticks, sweet chilli sauce, barbecue sauce, garlic mayonnaise 

 

Main Dishes 
 

Roasted tomato pappardelle (vg) £12 
Rich tomato sauce, cherry tomatoes, spinach, garden peas and toasted pine seeds                                                                               

Supplement with: 

Halloumi £5 / Whole chicken breast £7 / Grilled tiger prawns £8  

 

Braye halloumi burger (v) £15 
Golden halloumi, brioche bun, lettuce, tomato, onion rings, gherkin, garlic aioli with French fries 

 

Braye beef burger £18 
Beef patty, brioche bun, smoked bacon, Monterrey Jack cheese, lettuce, gherkin, tomato, onion rings with French 

fries 

 

White fish of the day and chips £20 
Beer battered white fish of the day, homemade chunky chips, garden peas, tartar sauce  

 

Aromatic confit duck leg £22 
Braised spiced red cabbage, “bubble and squeak” cake, orange glaze 

 
 


