
LUNCH
Menu last updated on 18th February 2010

LUNCH EXPRESS AND THEATER MENU

Lunch express 14.75

Mushroom soup -Or- Bayonne ham, celeriac rémoulade

Organic salmon fish cake with wilted spinach -Or- Boeuf
Bourguignon

Coffee or Tea

Theater Menu Served from 6.00pm to 7.30 pm 17.75 / 23.50

Mushroom soup -Or- Bayonne ham, celeriac rémoulade

Organic salmon fish cake with wilted spinach -Or- Boeuf
Bourguignon

Roquefort and pear -Or- Warm Warm apple cake

STARTERS

Shellfish consommé with prawn dumpling 7.75

Parfait of chicken liver, foie gras and Madeira 9.50

Tartare of organic and smoked salmon ginger, lime and coriander 9.00

Crispy duck confit, French bean rémoulade and lamb?s lettuce 8.50

Carpaccio of seared Scottish beef, pommes allumettes 9.75

Smoked mackerel fillet, beetroot, fennel with lemon and dill
dressing

6.75

Tarte Provençale with Rocamadour goat cheese (V) 8.75



MEAT & FISH

Peppered loin of yellow-fin tuna, pak choi and soy vinaigrette 18.50

Cider braised veal, celeriac purée, apple and walnut jus 16.50

Poached monkfish, clams and mussels with tomato and saffron sauce 19.00

Risotto with wild mushrooms (V) 15.75

Scottish beef fillet, hand-cut chips and sauce Béarnaise 23.75

Loin of Highland venison, citrus roasted vegetables quince compote
and ginger jus

18.75

Fillet of wild Cornish sea bass, creamed spinach 22.50

Grilled breast of black leg chicken, pomme purée and sauce
chasseur

17.50

DESSERT

Tarte tatin with calvados crème fraîche sorbet 7.00

Prunes and Armagnac crème brûlée 6.75

Colonel (Lemon sorbet, chilled vodka and raspberry Madeleines) 6.50

Selection of French cheeses 8.75

Tahiti- vanilla ice cream with hot Valrhona chocolate sauce 6.00

Champagne rhubarb, white chocolate and meringue mille-feuille 6.75

No GM produce has been used in this menu. Some dishes may contain traces of nuts
OPENING TIMES
Breakfast: Monday - Friday 7.00 - 10.30am, Saturday - Sunday 7.00 - 10.00am
Lunch: Monday - Saturday 12.00 - 3.00pm
Dinner: Monday - Saturday 6.00 - 10.30pm
Sunday Brunch: 11.30 - 3.30pm
Bar: 11.30pm - Last order

CONTACT US
7-12 Sloane Square, London, SW1W 8EG.  T. +44 (0) 207 881 5999  F. +44 (0) 207 81 5973
Chelsea Brasserie and Bar 2009,  All Rights Reserved.



DINNER
Menu last updated on 18th February 2010

STARTERS

Shellfish consommé with prawn dumpling 7.75

Parfait of chicken liver, foie gras and Madeira 9.50

Tartare of organic and smoked salmon, ginger, lime and coriander 9.00

Crispy duck confit, French bean rémoulade and lamb?s lettuce 8.50

Hand picked Dorset crab, avocado purée, chives and cucumber
vinaigrette

12.50

Carpaccio of seared Scottish beef, pommes allumettes and
horseradish

9.75

Tarte Provençale with Rocamadour goat cheese (V) 8.75

MAINS

Peppered loin of yellow-fin tuna, pak choi, shiitake mushrooms and
soy vinaigrette

18.00

Cider braised veal, celeriac purée, English carrots, apple and walnut
jus

16.50

Poached monkfish, clams and mussels with tomato and saffron sauce 19.00

Risotto with chanterelles, girolles and trompettes mushrooms (V) 15.75

Grilled Scottish beef fillet, hand-cut chips and sauce Béarnaise 23.75

Grilled breast of black leg chicken, pomme purée and sauce
chasseur

17.50

Fillet of wild Cornish sea bass, creamed spinach, pomme Anna,
capers and horseradish relish

22.50

Loin of Highland venison, citrus roasted vegetables quince compote
and ginger jus

18.75

SIDE ORDERS 3.50

Green salad, Mash potato, French beans, New potatoes, Hand-cut
chips



No GM produce has been used in this menu. Some dishes may contain traces of nuts
OPENING TIMES
Breakfast: Monday - Friday 7.00 - 10.30am, Saturday - Sunday 7.00 - 10.00am
Lunch: Monday - Saturday 12.00 - 3.00pm
Dinner: Monday - Saturday 6.00 - 10.30pm
Sunday Brunch: 11.30 - 3.30pm
Bar: 11.30pm - Last order

CONTACT US
7-12 Sloane Square, London, SW1W 8EG.  T. +44 (0) 207 881 5999  F. +44 (0) 207 81 5973
Chelsea Brasserie and Bar 2009,  All Rights Reserved.


