


 www.circobrasserie.co.uk

  @circobrasserie

Part of the JM Socials group of restaurants 
www.jmsocials.co.uk

SNACKS
Breaded Olives   4.00

Arancini, Carnaroli Rice, Tallegio 
Cheese, Arrabiata Sauce (V)  5.50

Padron Peppers, Vadouvan 
Spices (VG) 4.50

Mark’s Bakery Focaccia, Olive Oil 
& Balsamic Vinegar (V) 5.50

STARTERS
Soup Of The Day, Focaccia  

(V/VG)   7.50
Gamberetti All’aglio, Shrimps,  

Olive Oil, Garlic, Parsley   11.50
Baked Camembert, Rosemary, 

Garlic, Baguette   9.00
Chicken Liver Parfait, Apple & Fig 

Chutney, Toasted Brioche  9.50
Beef Tartare, Egg Yolk,  

Crispy Sourdough  10.50
Pan Seared Scallops, Cauliflower 

Puree, Crispy Bacon   11.00
Beetroot Salad, Clementine, Goat 

Cheese, Raspberry Vinaigrette, 
Candied Walnuts (V/VG)   7.50

MAINS
Smoked Aubergine, Yoghurt, 

Pomegranate, Falafel  (V/VG)  14.50
Roast Chicken Breast, Mushroom 

& Tarragon Sauce, Herb 
Potatoes, Tenderstem   19.50

Pork Loin, Potato Mash, 
Cabbage, Crackling   19.00

Roast Market Fish Of The Day 
- Ask your waiter for details 

Slow Cooked Ox Cheek, Potato 
Mash, Braised Cabbage  19.50

Confit Duck Leg, Gratin 
Dauphinoise, Tenderstem , Cherry 

& Red Wine Jus  20.00
Roast Monkfish Tail on the Bone 

For Two - Market Price 
With Lemon & Caper Butter 

- choose your own 2 sides 

GRILL
Wagyu Beefburger, Tomato Jam, 

Rocket & Smoked Cheddar 
Cheese, Rosemary Fries  15.50

8oz Dry-Aged Sirloin Steak   27.50
6oz Dry-Aged Fillet Steak   33.50

Add Sauce 2.50 (Each)
Cafe De Paris Butter         

Peppercorn         Chimichurri
All Steaks served with Rosemary Fries, 
Green Leaves & Portobello Mushroom

PASTA & RISOTTO
Risotto Of The Day - Ask your 

waiter for details  14.50
Spaghetti Primavera, Vegetables, 
Tomato & Chilli (V/VG)   13.50

Homemade Spinach & Ricotta Ravioli, 
Sage Butter, Parmesan  15.50

Beef Ragu Pappardelle, 
Truffle, Parmesan   17.50
Prawn Linguini, Tomato 

Sauce, Chilli   17.00

SOURDOUGH PIZZA
“CIRCO” 

Buffalo Mozzarella,  
Cherry Tomatoes, Rocket, 

Basil, Parmesan  13.50
“QUATTRO FORMAGGI”

Assorted Four Cheese, Truffle Oil  14.50
“PEPPERONI”

 Salami, Crushed Chilli  14.50

SIDES - 4.50
Fries with either Rosemary Salt 

or Truffle & Parmesan
Grilled Tenderstem, Chimichurri

Rocket Salad, Cherry Tomato, 
Parmesan, Pickled Red Onion

Gratin Dauphinoise
Buttered Green Beans

DESSERTS - 7.50
Soft Serve Of The Day

Warm Chocolate Mousse , 
Clotted Cream Ice Cream

Tiramisu, Chocolate & Cocoa Sprinkles
Lemon Posset, Shortbread, Raspberries

Chocolate Brownie, Vanilla 
Ice Cream (VG)

Ice Cream  (2.50 / scoop)
Vanilla (VG)         

 Clotted Cream       Raspberry Sorbet
English & European Cheeses, Crackers 

& Chutney (5.00 Supplement)

SUNDAY LUNCH
12-4pm

Roast Sirloin of Beef, 
Yorkie, Red Wine Gravy 
& all the trimmings 22

Slow Cooked Pork Belly, 
Sage & Onion Stuffing & 

all the trimmings 19

Butternut Squash Wellington  
& all the Vegan! 

trimmings (vg) 17


