
 

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  
(v) Vegetarian – * Non-Gluten Containing Ingredients. 

Please let your server know about any allergies or dietary needs. While we do our best to accommodate,  
we can’t guarantee dishes are free from trace allergens due to our open kitchen. 

 
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,   

bu tt e r  &  mac ke re l  pa té  O R a  se lec t io n o f  o l iv es .  
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 .  

 

 

A p e r i t i v e s  &  L i v e n e r s  

          Nyetimber, Classic Cuvee                                                                                Glass (12.5 cl):      £17.50 

      Champagne Gallimard, Cuvée de Réserve Brut    Glass (12.5 cl): £16.00 

      Roebuck, Classic Cuvée NV    Glass (12.5 cl): £17.50 

      Domaine Jean Collet, Crémant de Bourgogne Brut             Glass (12.5 cl): £11.75 

 

    English’s 75: Brighton Gin, Lemon, Syrup, Saint Germain, Nyetimber                        £17.50 

    Old-Fashioned: Woodford, Angostura, Muscovado Sugar       £13.50 

    Amaretto & Cherry Sour: Amaretto, Lemon, Cherry, Syrup      £13.00 

    Aperol & Pineapple Margarita: tequila, pineapple, Aperol, Lime     £13.50 

                                        

S M A L L  P L A T E S  M E N U  

3 x Middle eastern, labneh, pomegranate molasses, lime, hibiscus * 

Salmon tartare, smoked crème fraiche, radish, spring onion, crispy capers, pumpernickel soil 

Welks, crémant & candied lemon emulsion, wild garlic & herbs butter, toasted brown sourdough                                                     

Seabass Fillet, heritage tomato & samphire salad, bearnaise sauce * 

Duck liver parfait, puntarelle hearts & miso salad, brioche 

Poussin, peppercorn sauce, chunky chips, wilted spinach * 

Perlina aubergines baba ganoush, pomegranate, ancho chilli oil, coriander, flat bread V 

Gnocchi, basil pesto, steamed ratte potatoes, charred asparagus, pine nuts, parmesan crisps V 

Burrata, heritage tomato, garlic, olive oil, sherry vinegar, purple basil V * 

T O  F O L L O W  

Complementary Affogato, vanilla ice-cream, coffee OR Lemon sorbet, limoncello drizzle V * 

2  D i s h e s  £ 2 5 . 0 0  P E R  P E R S O N   

3  D i s h e s  £ 3 7 . 0 0  P E R  P E R S O N  



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,   
bu tt e r  &  mac ke re l  pa té  O R a  se lec t io n o f  o l iv es .  

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 .  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

www.englishs.co.uk  
 

https://eur02.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.englishs.co.uk%2F&data=05%7C01%7Csimon%40englishs.co.uk%7C04b2c428b6e848b494c608da3262f75f%7C60003001fe024e8bb686390526df380c%7C0%7C1%7C637877697891634807%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000%7C%7C%7C&sdata=jzHrSZS8%2Fu7AW0eeFGophGHgHgGJg03ixvtIzP8rB%2BQ%3D&reserved=0
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

