
 
 

 
Starters 
Soup of the day (your server will tell you about this) (v)   £5.50 

 

Homemade crumpets with seared smoked salmon, soft boiled  

quails eggs with a dill dressing      £6.95 
 

Bath chaps with quince sauce, sour cabbage salad & roasted garlic  £6.95 

         

Braised lamb shoulder arancini served with red  

currant dressing & a mint leaf salad      £6.25 

 

Goldbrick Crispy pancakes filled with chestnut, ricotta &  

watercress & a honey & lemon dressing (v)                   £5.50 

 

“GFC” spiced chicken drumstick with red & white cabbage  

slaw & sweet corn mayonnaise      £5.95 
 

Crab & brown shrimp fritter   

with crunchy sea salad and a tomato & orange dressing           £7.25 

 

Traditional Scottish Cullen Skink with a buttered  

wedge of white bread       £6.95 

 

Open filo parcel with oyster mushrooms in garlic, smoked mozzarella 

 & pesto mousse (v)       £5.75 

 

Goldbrick House Specials 

Pan fried ox tail & smoked bacon  

with bone marrow & toasted brioche                 £6.50 

 

The bloody Marie prawn cocktail with tapenade sticks              £7.95 

 

Goldbrick House cannot guarantee that dishes are free from nuts as certain dishes that do contain 

nuts are prepared in the same kitchen. Fish dishes may contain bones. Game may contain shot. 

An optional 10% service charge is added to all bills. 

 

Dinner A La Carte Menu 
Served daily from 6pm in the Restaurant 

 

 



 
 
Mains 
Rabbit, Mushroom & tarragon pie  

served with butter spring greens        £16.50    

         

Roasted duck leg on haricot beans with spinach & smoked  

sausage fricassee & roasted plum gravy       £15.95 

 

 

Pan fried fillet of salmon with char grilled beetroot, 

sauteed Parisian potatoes, broad beans & chervil butter sauce     £14.25 

 

 

Grilled lemon sole in a broth of carrots, shallots, celery, 

white wine & shellfish stock with puff pastry, prosciutto & lemon rouille    £15.50 

 

 

Herb crusted chicken breast with tomato & tarragon  

gnocchi, roasted red onions & parmesan sauce      £14.50  

   

        

Slow roasted sweet potato with feta, black olive &  

pine nut quinoa and a tomato & port sauce (v)             £14.95 

 

 

Osso Buco in garlic jus with mini fondant potatoes &  

roasted baby vegetables            £17.95 

 

 

Cauliflower, hazelnut & gruyere pearl  

barley risotto with crispy sage leaves (v)      £13.25                                                                    

 

 

 

 

 

 

 



 

Goldbrick House 10oz 28 day dry aged rib 

eye steak (sourced from Nigel Buxton’s butchers) with triple 

cooked potato wedges, herb & garlic dressing & tomato compote             £24.95                                                            

 

 

Catch of the day- 24 hours from sea to plate 

(Ask your waiter for today’s catch and day boat name)         POA 

 

 

Goldbrick House Specials                  
Lamb rump, lemon & thyme wellington  

with juniper dumplings & roasted  salsifi with tender stem broccoli  

& balsamic jus(Served med rare)          £19.95 

 

Classic Moules Marinière  

 
Or Mussels cooked in cider with leeks & apple 

served with French fries         £16.50 

 

 

 

Side orders: £3.00 
Roast red cabbage mash 
Pan fried new potatoes with bacon 

Crispy salad leaves with parmesan 

Minted peas and pearl onions 

Creamed white cabbage and toasted almonds 

Chunky potato wedges 

 

 

 

Goldbrick House cannot guarantee that dishes are free from nuts as certain dishes that do contain 

nuts are prepared in the same kitchen. Fish dishes may contain bones. Game may contain shot. 

An optional 10% service charge is added to all bills. 

 

 

 
 



Puddings 
 
Popcorn & marshmallow rice pudding with crumbled  

chocolate cookies        £5.50 

 

Peanut butter crème brulée with homemade jammy dodgers £5.50 

 

Scotch whisky & oat cheesecake with winterberry  

compote & ginger snaps       £6.50 

 

Chocolate tiramisu with pistachio ice cream    £7.25 

 

Selection of homemade ice creams & sorbets  

(please ask your server for today’s selection)      £4.95 

 

Chef’s Selection of British cheeses  

served with seasonal chutney, grapes & homemade crackers   £7.50 

 

 

 

 
Goldbrick House Specials 

kiwi pavlova with almond nougat     £6.25 

 

Sticky toffee pudding with banana ice cream   £5.50 

 

 

 

 

 

 

Goldbrick House cannot guarantee that dishes are free from nuts as certain dishes that do contain 

nuts are prepared in the same kitchen. 

An optional 10% service charge is added to all bills. 

 

 

 

 

 
 
 

Why not enjoy a glass of dessert wine with your Pudding? 



 

 

 

Dessert Wine List 
            Glass     Bottle (75ml) 

        

Late Harvest Muscat, Tabalí, Limarí Valley, Chile, 2010(375ml)       £3.25         £16.00 

 

The north of Chile just south of the Atacama Desert might not be where you would expect 

to find good vineyards. Thankfully the Pacific Ocean provides a cooling breeze which helps 

Tabalí produce this very drinkable dessert wine from Pink Muscat grapes. 

        

Monbazillac, Domaine de Grange Neuve, Bergerac, France, 2009 (500ml)   £4.50        £28.00 

 

Predominately Sémillon but with a touch of Muscadelle and Sauvingnon Blanc this wine is 

full of marmalade and ripe nectarine due to the noble rot (botrytis) that reduces the amount 

of water in the grapes leading to a beautifully rich wine. 

 

Sauternes, Ginestet Classique, Bordeaux, France, 2011 (500ml)       £5.00      £32.00 

 

The most famous dessert wine is that made around the town of Sauternes in the Graves  

section of Bordeaux. Like all good wines from this corner of the world there is a superb  

balance of sweetness and zest from the acidity.



Drinks 
Coffee:  

Americano £2.00 

Flat White £2.00   

Cappuccino £2.10 

Latte £2.20  

Espresso Single £1.90/ Double £2.20  

Macchiato £2.00 

 

Teas:  

Suki Loose Leaf Tea £2.40 

English Breakfast, Earl Grey, Peppermint, 

Camomile, Red Berry, Green, Rooibos  

 

Cognac/Armagnac 25ml:  

Landy V.S £3.00  

Baron de Sigognac Armagnac 10yo £4.50 

Courvoisier Exclusif £4.60 

Pierre Ferrand 1st Cru Ambre £4.60 

Pierre Ferrand Selection de Anges £12.00 

Leyrat XO (Elite Fins Bois) £14.00 

Courvoisier XO £15.00 

Martell XO £17.00 

Hennessey Paradis £30.00 

 

Calvados 25ml:  

Daron Fine Calvados £3.00 

Somerset Cider Brandy 3yo £3.20 

Somerset 10yo Apple Brandy £4.50 

Daron XO Extra Calvados £6.00  

 

Scotch Whiskey Blends 25ml:  

Cutty Sark £3.00  

Naked Grouse £4.00 

 

Scotch Whiskey Single Malt 25ml:  

Glengoyne 10yo Highland Malt £4.00  

Bowmore 12yo, Islay Malt £4.40  

Aushentoshen 12yo, Lowland Malt £4.40 

Jura Superstition, Highland Malt £4.50  

Highland Park 12yo, Highland Malt £4.60 

 

 

Scotch Whiskey Single Malt 25ml:  

Glenkinchie 12yo, Lowland Malt £4.60 

Macallan Gold, Speyside Malt £4.80  

Glenrothes Select Reserve £4.80  

Talisker 10yo, Isle of Skye Malt £5.00  

Laphroaig 10yo, Islay Malt £5.00  

Dalmore 12yo, Highland Malt £5.20  

Springbank 10yo, Campbell Town Malt £5.20  

Lagavulin 16yo, Islay Malt £6.00  

Glanfarclas 15yo, Speyside Malt £6.50 

Ardbeg Uigeadail, Islay Malt £7.50 

Balvenie 15yo Single Barrel, Speyside Malt 

£8.50  

Highland Park 18 Year Old, Highland Malt 

£9.00  

 

Irish Whiskey 25ml:  

Jamesons £3.00 

Redbreast 12yo £5.50 

 

Liqueurs 25ml:  

Amaretto di Saronno £3.00  

Cointreau £3.00  

Illyquore Coffee Liqueur £3.00  

Tosolini Limoncello £3.00  

Tuaca £3.00  

Gailliano L’Authentico £3.00  

Gailliano Ristretto (Coffee) £3.50  

Drambuie £3.50  

Pierre Ferrand Dry Curacao £3.50  

Baileys (50ml) £4.20  

 

Aperitifs/Pastis  

Aperol £2.00  

Amer Picon Club £2.50  

Suze £2.50  

Campari £3.00  

Ricard Pastis £3.00  

Chartreuse Yellow £5.00  

Chartreuse Green £5.50  

Pernod Absinthe £6.00



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Weddings / Functions / Delegate Away Days / Corporate Functions / Celebrations / All aspect of 

bespoke hospitality. We have a dedicated events team that can be reached email / phone - 

Monday to Friday 9am - 6pm 

info@goldbrickhouse.co.uk 0117 9451950 

 
 

Goldbrick House for Business 
 

All rooms at Goldbrick House are quiet, clean and comfortable, encouraging 

focused meeting space and an ideal setting for creative thinking and relaxed 

discussion. Corporate packages and events are a brilliant way to get colleagues 

together for something a bit different.  

A few of the ever growing portfolio are listed here: 

Delegate Cocktail Training 

Wine Tastings Sport event viewing (use of the LCD screens) 

BBQ networking  

Food and Wine pairing 

Facilities: 

LCD screen with connector cable 

Projector with connector cable 

Flip charts and pens available 

Free Wi-Fi access 

 

 

Private Rooms 
 

The Library & The Study are subtly converted Georgian rooms with  

the original fireplaces, doors, and floorboards. Ideal for an intimate private  

dinner or a large drinks party for up to 100 guests! 

 

Whatever the occasion, Goldbrick Houses will exceed your expectations. Uniquely 

decorated and independently owned, Goldbrick House brings a new dimension to 

bespoke bookings. 

 

mailto:info@goldbrickhouse.co.uk

