
V Vegetarian  |  VE Vegan  |  V/VE Vegan upon request 

108 Brasserie has partnered with several charities in the local neighbourhood, including The Greenhouse Centre and FoodCycle. *Enjoy our fish and chips, and we will 
donate £1 to the charity fund. Some of our dishes contain allergens. If you or a member of your party require further information relating to allergens, please ask your 
server for a copy of our allergens menu which contains a full listing of our dishes, and itemises the allergenic ingredients of each where applicable. A discretionary 

service charge of 12.5% will be added. All prices inclusive of VAT. We strive to source all of our products from local and sustainable sources.

SIDES 
Potatoes: Fries VE | Minted Jersey Royal potatoes V | Hand-cut chips VE  £6 

Spinach: Steamed VE | Buttered V | Olive oil VE  £6.50 
Green salad with rocket, cucumber & avocado VE  £6.50 
Buttered spring greens with garlic and lemon V  £6.50 

Gratinated cauliflower with pitchfork cheddar toasted crumb V/VE  £6.50 
Tenderstem broccoli with chilli & lemon VE  £6.50

SALADS 
108 Caesar with rosemary croutons, Parmesan & anchovy dressing  £16.50 

Superfood spinach salad with asparagus, edamame, chia, sesame & chilli VE  £18.50 
Endive salad with Stilton cheese, apple, walnuts and wholegrain honey mustard dressing V  £17.50 

Add: grilled chicken £8 | avocado £3.50 | trio of Tiger prawns £10

STARTERS 
Jersey Rock oysters with shallot relish  6/£25 

Fresh pea and asparagus soup with rainbow radish, cheese straw V  £11.50 
Sundried tomato and smoked burrata arancini with rocket and pesto dressing V  £13 

Burrata with pesto, heritage tomatoes, pitted kalamata olives, pomegranate and ciabatta crisps V  £16.50 
Crispy Tiger prawns with spicy cocktail sauce  £17.50 

Devon white crab with toasted soda bread, watercress & apple salad  £18.50 
Chapel & Swan Suffolk smoked salmon with dill crème fraiche, caper berries, lemon & Guinnes bread  £17.50 

Salmon ceviche with avocado, fresh pineapple, chilli, cripsy corn and leche de Tigre  £16.50 
Beef tartare with quail egg, crispy capers & toasted sourdough  Small £19 | Large £29

House bread & salted English butter V £5.50

MAINS 
Market fish of the day (priced daily) 

Whole Dover Sole from Dorset, grilled or meunière  £55 
Chicken Milanese with lemon zest, capers, rocket & Parmesan £29.50 

Roasted fillet of organic Salmon with asparagus & hollandaise £29.50 
Hake with sauce vierge, samphire and spinach gnocchi  £36 

Risotto Primavera with lemon, pine nuts and charred spring onion V/VE  Small £17 | Large £26 
Miso glazed black cod with stir fried morning glory, garlic, baby corn and sticky rice  £36 

Dry-aged beef burger with Cave-aged cheddar, club sauce, sesame brioche & fries  £22.50 | Add: crispy bacon £2 
Burgers ethically raised from 100% grass feed British cattle 

Thai Penang curry with baby corn, mangetout, baby potatoes and thai basil served with sticky jasmine rice  £29.50 
Choose: Prawn | Chicken | Tofu 

*Fried fillet of Haddock with pea purée, tartare sauce & chips  £22 
Gnocchi alla Sorrentina with mozzarella and basil served with rosemary focaccia V  £25.50 

Lamb rump, BBQ Hispi cabbage with cripsy onions and artichokes  £36

BLACK ANGUS GRASS-FED STEAKS 
Locally sourced from Surrey 

230g Onglet steak £30 | 280g Ribeye steak £42.50 | 230g Fillet steak £45 
with Café de Paris butter & chips 

Add one sauce +£2: Bearnaise | Peppercorn | Red Wine Sauce 




