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Brasserie one

3 Course Traditional
Sunday Lunch with
all the trimmings
from
Mid-day til 8.00pm.
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Soup Kettle
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Brasserie One

Lunch time
(12-2pm Tuesdays and Wednesday)

£3.50

A selection of 4 home-made
soups for you to try...try one,
or try them all!

All soups are served with a
selection of breads (petit pain,
crusty, sliced white and brown),
Butter portions
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Thursday Nights

Brasserie One
Wine & Dine for £20

Three course dinner for £20
to include half a bottle of wine

Starters

Soup of the day
W
Fanned Melon with Parma Ham and a Balsamic Glaze

0.

W
Greek salad

Main Courses

Char-grilled Chicken Caesar Salad
\7
Grilled Pork Loin with Pepper Sauce,
Onion Rings and Chips
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W
Baked Salmon with Sweet Chilli Noodles,

Spring Onion and Prawn Crackers

Desserts

Chocolate Brownie with Vanilla Ice Cream

9.

W
Lemon Tart with Raspberry Couli

W
Fresh Fruit with Cream

Peppe’s Pizza
and Pasta Friday

Brasserie One

Handmade Pizza or Pasta

for .£5. 00

at Brasserie One
Fridays 6.30-9.30pm

Pizza

Margherita tomato, cheese and basil

Emilliana tomato, cheese, Parma ham

Diavola tomato, cheese, Pepperoni and
sliced chilli

Greca tomato, cheese, feta, olives
finished with rocket(raw)

Scoseze tomato, cheese, smoked salmon,

prawns and capers

tomato, cheese, mushroom, ham,

olives and artichoke

Quattro Formaggio (no tomato) mozzarella,
dolcelatte, cheddar, parmesan

Pasta

Choose your Pasta:

Quattro Stagioni

Pennette
Fusilli
Spaghetti
Tagliatelli
Farfalle
Linguine
Choose Your Sauce:
Arrabiata
Carbonara (without mushroom)
Bolognese
Chilli, garlic, olives, parsley and olive oil
Tomato and Basil
Oyster mushroom, white wine and cream



