
by Claude Bosi



Welcome to Brooklands By Claude Bosi. 

At Brooklands, we celebrate classic French cuisine with modern touches, honoring beloved 

dishes from both France and Great Britain. Our menu offers innovative interpretations that 

evoke nostalgia while introducing contemporary elements. As a French chef living in England for 

nearly 30 years, I am passionate about creating memorable culinary experiences that resonate 

internationally. Each dish tells a story, blending classic flavours with local ingredients.

 

Best Wishes

From Claude Bosi



While we strive to accommodate guests with allergies and intolerances, our food is prepared in kitchens where 
allergens are present, and we cannot guarantee that our dishes or products are completely free from allergens. Please 

speak to a member of our service about any specific dietary requirements you may have.
Our menu prices are per person and include VAT.

A discretionary 15% service charge will be added to your bill.

BROOKLANDS A LA CARTE
Dishes may change based on the seasonality and availability of ingredients

Starters 

MAISON KAVIARI OSCIETRA			   £75
Duck Jelly | Roscoff Onion | Smoked Sturgeon

FRENCH WHITE ASPARAGUS	 		  £42
Scottish Smoked Haddock | Piedmont Hazelnuts  

CORNISH SQUID				    £38
Artichoke | Koji Rice | Soy Milk

EROS’S MUM’S PASTA				    £38
Filled Gnocchi | English Asparagus | Smoked Cream

Mains 
 
LANDES GUINEA FOWL			   £48
Cockles | Sea Beet | Smoked Oil

LAKE DISTRICT LAMB	                                	 £55
New Season Garlic | White Onion

DEVON SEABASS				    £55
Morel | Vin De Paille

ARCTIC CHAR					    £48
Yellow Miso Beurre Blanc | Eel Compote

Desserts 

GARIGUETTE STRAWBERRY			   £27
Macvin Du Jura | Jasmine Tea

BLACK FOREST GÂTEAU			   £27
Mayan Red Chocolate | Morello Cherries 
 
ALPHONSO MANGO				    £27 
Olive Oil | Kaffir Lime

BRITISH CHEESE				    £35



BROOKLANDS EPICURE 
£ 225	

WINE PAIRING £165

CORNISH CRAB
Shiso | Preserved Truffle | Vin Jaune

ARCTIC CHAR	
Yellow Miso Beurre Blanc | Eel Compote

LANDES GUINEA FOWL
Cockles | Sea Beet | Smoked Oil

VEAL SWEETBREAD 
Campania Green Beans | Preserved Lemon |
English Mustard

BUCKWHEAT SOURDOUGH
Sicilian Passion Fruit

BRITISH APPLE
“Flavour of a Tart Tatin”

CLAUDE BOSI’S SIGNATURES 
£ 255	

MAISON KAVIARI OSCIETRA			 
Duck Jelly | Roscoff Onion | Smoked Sturgeon

CORNISH SQUID
Artichoke | Koji Rice | Soy Milk

VENDÉE QUAIL

Langoustine | Tarragon

BUCKWHEAT SOURDOUGH
Sicilian Passion Fruit

ASPARAGUS
White Chocolate | Coconut | Black Olive

While we strive to accommodate guests with allergies and intolerances, our food is prepared in kitchens where 
allergens are present, and we cannot guarantee that our dishes or products are completely free from allergens. Please 

speak to a member of our service about any specific dietary requirements you may have.
Our menu prices are per person and include VAT.

A discretionary 15% service charge will be added to your bill.

CHEESE COURSE

BAKED YARLINGTON					     £25

Onion Tarte Fine | Lemon Thyme | Preserved Black Truffle 	

	

						    

BRITISH CHEESE SELECTION			      	 £35



BROOKLANDS NATURE	 £ 205

WINE PAIRING £165

FRENCH WHITE ASPARAGUS
Onion Soubise | Piedmont Hazelnuts

SPRING BEANS SALAD
Gariguette | Marcona Almond | Yuzu

KOSHIHIKARI
Blue Tasmanian Pepper | Parmesan | Ardbeg

EROS’S MUM’S PASTA
Filled Gnocchi | English Asparagus | Smoked Cream

BAKED YARLINGTON 

Onion Tarte Fine | Lemon Thyme | Preserved Black Truffle

Supplement £25

BUCKWHEAT SOURDOUGH
Sicilian Passion Fruit

BRITISH APPLE
“Flavour of a Tart Tatin”

While we strive to accommodate guests with allergies and intolerances, our food is prepared in kitchens where 
allergens are present, and we cannot guarantee that our dishes or products are completely free from allergens. Please 

speak to a member of our service about any specific dietary requirements you may have.
Our menu prices are per person and include VAT.

A discretionary 15% service charge will be added to your bill.


