
 

F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S  
G/F is only a guide that indicates recipes that do not contain gluten, all our food is prepared in a kitchen where cross- 

contamination risks may occur, and our menu descriptions do not contain all ingredients. Full allergen information is available 
upon request. Please speak to our staff about the ingredients in your meal when placing your order. 

 
The re  i s  a  cov er  c ha r ge o f  £2.5 0  pe r  p er son,  wh ic h i nc l u de s  b re ad,  b u tt er  &  

Eng l i s h’ s  f i s h  pa té  OR a  s e lec t io n o f  o l ive s  
A  1 2.5%  d i scr et ion ary  op t i ona l  s e rv ic e  c ha rg e w i l l  b e  a d de d to  yo ur  b i l l  

25  Se p te mb er  20 24  

ST  VALENTINE` S  MENU  

Glass of Champagne Gallimard Cuvée de Réserve Brut Blanc de Noir NV on arrival 

 

S N A C K S  

Sourdough roll OR G/F bread, salted butter, mackerel pate OR marinaded olives 

Add  

Exmoor Caviar, blinis, cucumber, crème fraiche 10g: £30.00  

 

S T A R T E R S  

4 x raw rock oysters, mignonette, tabasco, lemon OR ponzu, spring onion, wasabi sriracha OR lemon & black pepper G/F 

Soft shell crab tempura, courgettes, samphire, avocado & basil dressing  

Venison tataki, ponzu, persimmon, cured egg yolk G/F  

Tartlet, crushed swede, maple syrup, truffle butter, crispy sage V 

 

M A I N S  

7oz Beef fillet, chimichurri & peppercorn sauce, skinny fries G/F 

Lobster & pulled pork crispy wontons, peas, Sichuan dipping sauce 

   Whole dover sole “à la meuniere” to share, wilted spinach G/F  

Agnolotti, tomato pasta dough, goat burrata & candied lemon filling, mint & basil pesto V  

(all mains are served with fries, garden peas and tomato & onion salad) 

 

D E S S E R T  

Olive oil cake, lemon curd, frozen yoghurt, Marcona almonds V 

Sticky toffee pudding, butterscotch sauce, vanilla ice-cream V  

Wigmore sheep`s cheese, honey, nuts, pane carasau OR G/F bread V 

 

 

£75 .00  pe r  pe rson  



E N G L I S H ’ S  O F  B R I G H T O N  S T  V A L E N T I N E S  M E N U   |   F E B R U A R Y  2 0 2 5  

 

A 1 2.5%  d i scr et ion ary  op t i ona l  s e rv ic e  c ha rg e w i l l  b e  a d de d to  yo ur  b i l l  
25  Se p te mb er  20 24  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

www.englishs.co.uk  
 

http://www.englishs.co.uk/
https://eur02.safelinks.protection.outlook.com/?url=https%3A%2F%2Ftwitter.com%2FEnglishsoB&data=05%7C01%7Csimon%40englishs.co.uk%7C04b2c428b6e848b494c608da3262f75f%7C60003001fe024e8bb686390526df380c%7C0%7C1%7C637877697891634807%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000%7C%7C%7C&sdata=WQ%2FXHjJkSrsqWpjPg17IqVwUJmPnrhRupo4qSX7sUSo%3D&reserved=0
https://eur02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.facebook.com%2FEnglishsBrighton&data=05%7C01%7Csimon%40englishs.co.uk%7C04b2c428b6e848b494c608da3262f75f%7C60003001fe024e8bb686390526df380c%7C0%7C1%7C637877697891634807%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000%7C%7C%7C&sdata=Vg4cgyUoq4HaBhY90uXxYV%2F43Co9ss%2BdviqRn3AcDac%3D&reserved=0

