
Brassica Restaurant • Saturday 26th January 2024 
 

Crémant de Loire Brut, sloe vodka    10 
Barbadillo Manzanilla      7 
Rhubarb soda       4 
 

Focaccia, aioli        4 
Salted hake croquettes       7 
Nocellare de Belice olives     5 
Smoked cod’s roe, crostini, cornichons   8 
Tomato & fior di latte flat bread    6 
Roasted friggitelli peppers, sea salt    8 
Smoked Catalan almonds     6 
 

Winter tomato, beetroot salsa, pangrattato   10 
Roast cauliflower, anchovy, egg, mustard   9.5 
Mixed radicchio, blood orange, almonds, pecorino 11.5 
 

Mussels, tomato, chilli, cime di rapa    22 
Rigatoni, sausage & sage ragù, Parmesan     20 
Violet aubergine, potato confit, salsa verde   21 
Grilled hake, piquillo peppers, Puy lentils, aioli   27 
Organic Devon ruby steak frites, rocket, black garlic 29 
 

Fries              4 

Seasonal greens       6 
Leaf salad        5 
 

Yorkshire rhubarb Pavolva     10 
Almond & polenta cake, vanilla ice cream   9.5 
Affogato        5 
Tomme de Savoie, Westcombe Cheddar, membrillo 12 
Espresso Martini       10.5 
 
A discretionary 10% service charge will be added to your bill. 
Please follow us on Instagram for all our latest events: @brassicadorset 


