
Smaller Plates           Regular Large 
             £  £ 
Chef’s choice Soup of the day         5.50 
 
Homemade Smoked F ish Terrine        6.00  9.00 
Creamed Horseradish Sauce & Buttered wholemeal Bread 
 
Confit of Duck & Red Onion Tart let        6.50 
Peppered Berry Compote & Crisp Salad 
 
Crispy Bacon & Black Pudding Salad       6.00  8.50 
Tossed with Walnuts & topped with Buffalo Mozzarella  
 
Warm Cauliflower & Chilli Mousse        5.50 
Gratinated with Mature Cheddar Cheese Sauce & Served with Ciabatta 

 

Daily specials available please speak to your server 

 
 
 
Traditional Caesar Salad               8.50 
Cos Lettuce with Anchovies, Crispy Croutons 
& Parmesan shavings with traditional Caesar dressing 
* Add a choice of  grilled Chicken (or) Salmon         10.50 
 
Greek Salad            7.00 
Onion, Pepper s, Tomato, Olives, Cucumber & Feta Cheese 
 
Plum Tomato & Buffalo Mozzarella Salad       5.50   
Chilli Olive Oil Dressing  
 
Mixed Garden &  Field Green Salad          3.00 

SPICY CORNER   
 
Traditional Indian Chicken Curry          9.50 
with Rice, Pappadoms  & Mango Chutney 
Add a  Naan Bread           1.00 
Mexican Chillli Con Carne           8.50 
with Rice &  and plain Nachos* 

* Make it Cheesy Nachos and Salsa Sauc e       1.50  

 Vegetarian  

 Classic Main Courses 
 
 Breast of Chicken stuffed with Sundried Tomato Moussiline   11.00 
 New Potatoes, Chef’s Vegetable & Thyme Jus 
 
 Traditional Viennese Pork Schnitzel        12.00 
 Potato & Red Onion Salad, Fine Beans  
 
 Traditional Chicken & Mushroom Pie      11.00 
 Sauté Potatoes  with Chef’s choice of Steamed Vegetables  
 Served with a Short Crust Pastry Lid 
 
 Slow Braised Gigot of Lamb        12.00 
 Boulangere Potatoes, Chef’s Vegetable & Mint Jus 
 
 Homemade Fish and C hips        11.00 
 Gourmet Chips, Mushy Peas with Tartare Sauce 
 
 Homemade British Beef Burger with hand cut Chips    10.00 
 * Add a topping of mature Cheddar    0.60 
 * Add a rasher of Bacon      0.60 
 
 Green Pea & Bell Pepper Risotto       10.00  
 Served with Fried Rocket & Parmesan Slivers 
 
 
 
 
 
 SIDE ORDERS        £ 2.00 each or mix & match any 3 for only £ 5 
           (only from this selection) 
 
 Mixed Olives in Herb Oil     Warm Pitta Bread with Humous dip 
 
 Bowl of Onion Rings     Baked Jacket Potato 
 
 Homemade Garlic  Bread    Buttered New Potatoes 
 
 Thick cut Chips      Chef’s choice of Vegetables 
 
 Cheesy Nachos with Salsa dip   Mixed Garden &  Field Green Salad 

The Long Walk Brasserie Menu  

Modern—Friendly—Stylish 



 
DESSERTS 
 
Homemade Banana Fritters           4.50 
Vanilla Ice cream 
 
Homemade Chocolate Brownies          6.50 
Chantilly Cream 
 
Traditional Eton Mess            5.50 
A delicious mixture of strawberries, meringue & cream 
 
Selection of Ice Creams            4.50 
 
Selection of Cheeses, Biscuits & Fruits         6.50 

 
 
 
SANDWICHES  
(All served with Crisps & side salad) 
 
Warm Steak & Onion Sandwich in a choice of Baguette (or) Ciabatta Bread (*NEW*)  9.00 
 
Triple deck Club Sandwich with Bacon, Chicken, Lettuce & Tomatoes    9.50 
 
Ham & English Mustard Sandwich*          5.00 
 
Chicken, Salad & Mayo Sandwich*          5.00 
 
Smoked Salmon & Red Onion Sandwich*         5.00 
 
Mature Cheddar & Pickle Sandwich*          5.00 
 
Baked Jacket Potatoes with choice of ONE filling:       5.00 
 
Chili Con Carne (or) Cheese (or) Beans 
Combine 2 fillings for an additional £1.00 
 
(* Available 24 hrs in Room Service) 

 
 
 

All prices are inclusive of VAT charged at the appropriate rate 
 

A discretionary service charge of 10% will be automatically added to you bill and  
can be removed upon request . All dishes are freshly made to order, so please allow  adequate preparat ion 

time.  
 

All dishes may contain nuts  

 

 
Welcome to the Long Walk Brasserie at  

The Royal Adelaide Hotel 
 

We are proud of our new dining area and hope you enjoy your time 
with us too, should you need any assistance with the menu then 

please do not hesitate to ask a member of the team. 
 

Our philosophy is to create a fresh and seasonal menu which is served in a relaxing  
and inviting atmosphere. 

 
We have teamed up with one of England's finest wine suppliers in order 

 to present you with an extensive and exclusive list. 
 
 

All dishes are freshly made to order, so please allow adequate 
 preparation time.  

 
All dishes may contain nuts  

should you have any special requirements then please state those  
at the time of ordering 
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