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CHEESE FONDUE

French bread melted gruyere & comte cheese.

Swiss Fondue - Serves 2 persons €28.50
CHARCUTERIE PLATTER €18.00

MEAT PLATTER
Home made sausages, duck croquettes, slow
cooked spare ribs, bbq sauce, harissa dip.

Small Platter Serves 2 persons  €19.50
Medium Platter Serves 4 persons €35.00
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DELI PLATTERS TO SHARE
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Indulge in our exquisite selection of French,
Italian, and Swiss cheeses, paired with
artisanal Italian salumi and charcuterie, as
our expert staff guide you to the perfect
choice from our curated array of delicacies.

French Comte, French Chevre Goats

Italian Parmigiano, Roquefort Blue,

Swiss Gruyere, Finest Mortadella Salami Napoli
or Milano Parma Ham, French Smoked Ham
Air Dried Beef Bresaola

Small Platter Serves 2 persons  €22.00
Medium Platter Serves 4 persons  €36.00
Large Platter ~ Serves 6 persons ~ €54.00
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Classic French Onion Soulb)
Melted Gruyere on French baguette.

€11.95
Pulled Pork Croquettes
Served with truffle aioli. €12.75
Jamon Iberico pata negra 100g €26.00
Beef Short Ribs Tacos
Guacamole, tomatoes, coriander, onion, lime. €14.50
Angus Beef Fillet Tartare
Cornichons, Lilliput capers, shallot, cognac, mustard, Starter €16.50
egg yolk, crostini. Main €27.00
Japanese Wagyu A5 Tartare
Cornichons, Lilliput capers, shallot, cognac, mustard, €45
egg yolk, crostini.
Duck Foie Gras
Candied onion in red wine, caramelized foie gras escalopes,
served with a brioche bread. €21.50
Trio of USDA Mini Burgers
Truffle mayo, Gruyere, caramelized onions. €19.50
Japanese Wagyu A5 Mini Burgers
Truftle mayo, Gruyere, caramelized onions. €30.00
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ABERDEEN ANGUS WAGYU
Prized for its rich marbling flavour, this Japanese Wagyu, highly marbled and
grass-fed beef is known for its tender, juicy incredibly tender, boasts rich flavor with fat
bite. When cooked medium-rare, the flavour that melts at low temperatures. Best enjoyed
intensifies, delivering a deep, robust taste. seared to medium-rare to preserve its texture.
_ Wagyu 200g | 300g | 400g €76 | €111 | €146
Ribeye 300g | 400g €23.40 | €29.20 Wagyu Tenderloin 200g [ 300g €86 | €126
Fillet 250g | 350g €28.65 | €37.70
Sirloin 300g | 400g €23.40 | €29.20
DUTCH MILK FED VEAL
Aged T-bone 1.2kg | 1.4kg €90 | €110
Aged Ribeye on the bone 1.2kg | 1.4kg €85 | €100 Prized for its delicate, tender texture, and
Aged Tomahawk 1.2kg | 1.4kg €90 | €110 pale pink color, offering a mild, buttery taste
with a melt-in-your-mouth quality.
USDA PRIME
Veal T-Bone 350g | 450g  €29.63 | €36.38
The highest grade awarded by the USDA, Veal Chop 350g | 450g €29.63 | €36.38
offers exceptional marbling for a juicy, Fillet 250g | 350g €28.65 | €37.70
flavourful experience. Aged for added
tenderness and grain-finished for a slightly LAMB

sweeter, full-bodied flavour. Succulent lamb, prized for its full-bodied

Ribeye 300g | 400g €51 €66 taste, delivering a perfect blend of juiciness

lexity.
Fillet 300g | 400g €45 | €58 and complexity.
Sirloin 300g | 400g €45] €58 Lamb French Rack 300g | 400g €29.60 | €34.80

Sutea

Roasted seasonal vegetables. €4.50
Rocket, cherry tomato and parmesan salad. €4.50
Spinach au Gratin with Gruyere & Béchamel. €6.00
Crispy French fries. €4.50
Sweet potato fries. €5.50
Asparagus pan seared with garlic confit & fresh thyme butter €7.00
Truftle butter & parmesan fries. €6.50
Roasted new potatoes with fennel, garlic, and thyme butter. €4.50
Buttery mashed potatoes. €4.75
Truffle butter mashed potatoes. €6.50
SW

Port wine & thyme beef jus €4.50

Mushroom & porcini sauce €4.50

Peppercorn cream veal jus €4.50

We treat food allergies & intolerances seriously. Please inform your server if you have any food allergies or intolerances.



A La Cartz

MILK-FED VEAL LIVER
Shallots, pancetta, café au lait jus, buttery pommes purée.

300G ABERDEEN ANGUS RIBEYE STEAK
Creamed Spinach with Gruyere & Béchamel, pommes purée.

300G ABERDEEN ANGUS STRIPLOIN
Creamed Spinach with Gruyere & Béchamel, pommes purée.

300G ABERDEEN ANGUS FILLET OF BEEF
Creamed Spinach with Gruyere & Béchamel, pommes purée.

BRAISED LAMB SHANK
Roasted seasonal vegetables, pommes purée, thyme lamb jus.

LOCAL PORK CHEEKS
Creamed Spinach with Gruyere & Béchamel, pommes purée.

CONFIT LOCAL PORK BELLY

Roasted seasonal vegetables, pommes purée, Madeira wine jus.

CORN-FED CHICKEN SUPREME

€25.50

€32.50

€32.50

€38.50

€25.50

€25.75

€26.50

Creamed Spinach with Gruyere & Béchamel, pommes purée, chicken thyme jus. €25.90
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FRESH POTATO GNOCCHI

Fresh potato gnocchi, field mushrooms, porcini, gruyere,
truffle butter, crispy pork belly.

TAGLIATELLE BEEF RAGOUT
Tomato fondue, Grana Padano, veal jus, and soft herbs.

€19.50

€17.50

We treat food allergies & intolerances seriously. Please inform your server if you have any food allergies or intolerances.



THE
BRASSSSKNUCKLE®

EXPERIENCE

Starter

Foie Gras
Classic Steak Tartare

First Course
Fresh Potato Gnocchi to share

Second Course

A choice of USDA Prime Rib Eye or USDA Prime Tenderloin,
Fresh Frenched Lamb Chops.
Accompanied by your choice of two sides and two artisanal sauces.

To Finish
Sticky Toftee Pudding served with forest berries and fresh mint.

€85 per guest
Minimum order for two persons

THE JAPANESE WAGYU EXPERIENCE

Starter

Hand-cut A5 Wagyu Tartare
Wagyu Mini Burgers

Main Course

400g A5 Premium Japanese Wagyu Sirloin
Served with your selection of signature sides and sauces.

To Finish
Sticky Toftee Pudding served with forest berries and fresh mint.

€125 per guest
Minimum order for two persons
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CLASSIC ABERDEEN ANGUS BEEF BURGER 200G
Brioche bun, onion jam, pickles, plum tomato, lettuce, Comté cheese,

in-house sauce, crispy fries. Upgrade to 200g USDA pattie for €6 €14.95
EGG & CHEESE ABERDEEN ANGUS BEEF BURGER 200G

Brioche bun, egg, Comté cheese, onion jam, pickles, plum tomato,

lettuce, in-house sauce, crispy fries. Upgrade to 200g USDA pattie for €6 €18.95
BRASS & KNUCKLE ABERDEEN ANGUS BEEF BURGER 200G

Brioche bun, onion jam, duck foie gras, plum tomato, lettuce, truffle aioli,

truffle & parmesan fries. Upgrade to 200g USDA pattie for €6 €21.95
CRISPY CHICKEN BURGER

Panko crusted chicken thighs, grilled streaky bacon, Comté cheese, coleslaw,

plum tomatoes, lettuce, honey & whole grain mustard mayo, crispy fries. €15.95
STEAK & CHEESE SANDWICH
Angus beef steak, buttered toasted ciabatta, Gruyere cheese, onion jam,

plum tomatoes, lettuce, mustard pickled mayo, crispy fries. €16.95
VEGAN BURGER

Crispy tofu, pickles, plum tomato, lettuce, harissa vegan mayo,

sweet potato fries. €13.90
RACKIN’ RIBS Half rack €17.50
In-house smoked BBQ sauce, coleslaw, crispy fries. Full rack €25.50
Kide Cornen

150g Fillet of beef tenderloin with fries. €18.50
Panko-crusted chicken tenders with fries. €7.30
Angus plain burger with fries. €7.00
Pasta with tomato and parmesan sauce. €7.00

Devaenta of the 2,

Ask your server for today’s selection.

We treat food allergies & intolerances seriously. Please inform your server if you have any food allergies or intolerances.




