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B r i g h t o n  &  H o v e  A l b i o n  v  B r e n t f o r d
Steven has created a menu celebrating British pub classics, reimagined and refined in his own style. 

Comforting, familiar dishes elevated with seasonal, local produce and modern technique.

Food concept created by

steven-edwards.co.uk
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F U L L  T I M E
C a r r o t  S c o t c h  E g g    

H P  M a y o

Welsh Rarebit Toastie
Guiness Bread | Yeast Butter

T O  S T A R T

Whipped Mushroom Parfait
Yorkshire Pudding | Onion Marmalade Gel

A C C O M P A N I E D  B Y

Tripple Cooked Chips | Braised Red Cabbage | Honey Roast Parsnips 

Hunters Celeriac
Cauliflower | BBQ Sauce

Apple Crumble
Custard Espuma | Marigold

                                                                                                                                                


