
Appetisers

Starters

Platters

marinated olives Bread,oil & Balsamic 

 Soup of the day Stuffed Peppers

£2 £2

Chicken Liver Pâté

Garlic & Chilli Prawns ‘Posh’ Pattie
 

Salmon Scotch Egg

£4.50

served with melba toast
 and chutney. 

£5 £4.50

£5 £5

Evening Menu

brimming with seasonal veg, 
cous cous and stilton.

‘Hull's own’ with a 
Brimble's twist. served with a 

handful of our home made rustic 
chips and aioli.

chef's contemporary take 
on a traditional 

favourite.

served on a bed 
of dressed leaves.

Vegetable Spicy

Ploughman’s Sea Food

garlic bread, stuffed peppers, onion rings,
wedges, sauce of choice,

garlic mushrooms, nachos, dip.

calamari, prawns, whitebait,
scampi,smoked salmon,

crusty bread,
 lemon dip, tartare sauce.

applewood, brie, cheddar, 
gala pie, pickle, crusty bread, 

grapes, apple, celery, ham

chicken wings, 
wedges, cajun onion rings, 
nachos, salsa, guacamole, 

sour cream, deep fried stuffed 
jalapeños & spicy goujons.

£5

served with a freshly baked 
artisan bread roll. 
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denotes vegetarian dishes. All Products may contain traces of nuts 

going solo/
big enough to share.

£9/16 £11/18
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Mains

Sides
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Catch of the Day
served with a tomato, olive and caper 

sauce and seasonal vegetables,
  with a choice of parmesan 

mash or rustic new potatoes. 

Chicken Breast
 stuffed with stilton and wrapped 

in pancetta, served with creamy mash
 or crushed new potatoes with a choice 

of seasonal vegetables. 

prime beef burger served with 
cheese, bacon, home made 

rustic chips and onion rings.   

Gourmet Brimble Burger

Barnsley Chop
A Tender and juicy double sided lamb

 chop served with an onion and 
rosemary sauce and 

steamed new potatoes. 

Vegetable Wellington
mushrooms and peppers baked

in buttery pastry served 
with your choice of side order. 

Autumnal Superfood Salad
guilt free, but no less delicious, 

our salad is packed with healthy ingredients
 including kale, roast butternut squash, 

apple, walnuts, pumpkin and pomegranate seeds 
drizzled with Brimble's choice dressing. 

Halloumi/Goat’s Cheese Salad 
fashionable favourite served with your 

choice of halloumi or goat’s cheese, 
black olives, cherry tomatoes, 

mint, parsley, ground black pepper, drizzled 
with a chilli and lemon dressing. 

10oz Sirloin Steak
served with twice-cooked chips, 

hand-battered onion rings, 
pan-fried portobello mushrooms and a 
grilled tomato. Please ask your server 
for the wide choice of sauces, glazes 
or our chef’s surf and turf special. 

Twice Cooked Chunky Chips
 

Creamy Mash

Home Made Onion Rings
 

Garlic Mushrooms
 

Green Salad
 

Seasonal Vegetables
 

eat@brimbleshull.co.uk

£14

£17

£9

£9

£13

£10

£13£12

All £2.50

denotes vegetarian dishes. All Products may contain traces of nuts 

Evening MenuBrimbles



www.brimbleshull.co.uk  01482 348282 eat@brimbleshull.co.uk

Cocktails (£5)

MOCKTAILS (£3)

Bobby Dazzler  
Out of this world flavours 

with bacardi, orange 
liqueur and freshly 
squeezed lime juice.

Gable End  
A soft touch with 

advocaat, cointreau, 
cream and lemonade.

Worst Case Scenario   
X-rated cocktail with white rum, 

golden rum, dark rum, sugar, fruit 
juices and Brimble's secret ingredient!

Vauxhall 'Super' Nova   
A perfect martini variation with gin, 

sweet and dry vermouth 
and benedictine herbal liqueur.

Hull's Angel  
Keep it local with vanilla 

infused vodka, pressed apple 
and apple liqueur, 

topped off with ginger ale.

Evil Pigeon   
Don't be fooled by the name - 

refreshing sweet
 vodka highball with lashings of ginger beer.

Tsar Tsar Black Sheep   
Simply exquisite vodka

 and coffee liqueur drink - 
topped up with ice-cold cola.

Pinky Promise   
A pink gin drink with 

lemon juice, grenadine and
 a delightful creamy top.

Wilfred de Groot    
A gorgeous blue party drink 

with citrus flavours of cointreau, 
lime cordial and curacao.

Owld Gowld 
        ‘Old Gold’ to outsiders. This refreshing,

 golden classic with gin, sugar syrup,
 lemon and soda water.

Brimble Bear    
A brimbly blend of bourbon, whisky, peaches,

 oranges and herbs. Combination of iced coffee, 
a hint of chocolate and southern comfort 

make this a great after dinner cooler.

Brandy Snap     
Untamed cocktail with bourbon,

cherry brandy, cherryade and 
crème de cacao.

   Pigdog in the middle      
A frothy, frozen mix with crushed ice,

tequila and pineapple juice.

The Long Slide      
A creamy confection that's a wonderful 

alternative to dessert with tequila, 
crème de cacao and single cream, 

dusted with cocoa powder.

Squashua  Jurassic Spark  
A refreshing alco-free blend of 

pineapple, passion fruit
and lemon juices with grenadine.

Zesty grapefruit and lime 
juices blended with 

grenadine and lemonade.

Fancy Something
Different?
please ask.

denotes vegetarian dishes. All Products may contain traces of nuts 
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Desserts
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Homemade Cheesecake 
Lovingly prepared crumbly treat.

£5

Knickerbocker Glory 

the old classic is back with a vengeance.

£5

Ice Cream Selection
Locally sourced sweet and simple favourites. 

£3.50

Cakes by Caiomhe 

A Brimble's exclusive served with cream or ice cream.

£4.50

Triple Chocolate Treat 

melt in the middle chocolate brownie, rich chocolate 
ice-cream and a single strawberry dipped in … chocolate!

£5

Cheese Board 

served with crackers and chutney and Port.

£6

Liqueur Coffee 

Whether you’re a coffee or tea lover, 
or a hot chocolate fan we’re sure we’ll have something

 to finish off your meal.

£5

For something stronger, we have liqueur coffees, 
brandy, port, or whiskey to choose from. Then again, there's always a cocktail... 

denotes vegetarian dishes. All Products may contain traces of nuts 
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Petit Chablis Jean Marc Brocard 

Viura Pleno 
Navarra-Spain

Smooth, fresh dry and
well-balanced. Fine nose 

with clear, delicate 
fruity notes.

Pinot Grigio Pure 
Veneto-Italy 

Zing! A delightfully
expensive taste, dry wine with 

refreshing apple and citrus
flavours.

Chardonnay Turi
Central Valley-Chile

This Chardonnay is young, citric
with tropical notes. it has elegant

acidity, round mouth and a smooth
touch of minerals.

Burgundy-France 
The mouth has a classic structure, 

crunchy and delicious, with notes of
citrus fruit and minerality. 

 Bottle £14 / Large £5/ Small £4

 

Sauvignon Blanc Le Charme 
IGP Pay du Gers-France 

Attractively fresh clean Sauvignon
palate, rounded and easy

fresh drinking.
£17

£17

Sauvignon Blanc Kurake Estate 
marlborough-New Zealand

Beautiful aromas of tropical fruit
and limes with restrained

crushed herb notes.
£20

£16

£26

White   Red   

Wine Menu

Mendoza-Argentina

Tempranillo Pleno
Navarra-Spain

Medium body, ruby red wine.
Displays fruity aromas typical

of the Tempranillo grape.

Merlot El Picador
Central Valley-Chile

This Merlot is packed with blackberry 
and ripe plum flavour with notes

of mocha and dark chocolate.
£16

Sangiovese di Puglia
Vetriano-italy

Attractive berry fruits with a soft
hint of spice- Sangoivese is the 

Chianti grape variety.
£17

Shiraz ‘Pitch Fork’
McLaren Vale- Australia

Bright deep garnet with brick red hue,
aromas of blackcurrant, cassis and 

mulberry.
£20

Rioja Vega Crianza
Spain

Notes of ripe fruit which are 
well intergrated with toasted 

aromas of cinnamon, caramelised toffee
and butter.

£22

Lunta Malbec Mendel Wines

Dark intense red colour. Intense
and very fruity on the nose

yet a very gentle and drinkable
wine.
£26

Rosé   

Sparkling & Champagne   

Garnache Rosé Pleno 
Navarra-Spain

Intense strawberry colour
with slighty violet tones.

Rosata Villa Sandi 
Veneto-Italy

Delicate FRuity aroma with hints of wild
strawberry and blackcurrant. Elegantly
 fresh yet smooth with a fruity finish.

£17

Prosecco Pure
Veneto-Italy

Full bodied with a harmonious palate 
of grapefruit and lemon.

£19

ii Fresco Rosé Prosecco Villa Sandi
Veneto-Italy

Very Elegant aromas with fruity character
of blackcurrants.

£20

Baron de Beaupre Charles Ellner
Epernay-France

A light stylish Champagne well
matured with excellent pris de mousse.

£32

Veuve Clicquot Ponsardin
Reims-France

Initial notes of white fruits and raisins, 
then of vanilla and later of brioche.

£50

 Bottle £14 / Large £5/ Small £4

 

 Bottle £14 / Large £5/ Small £4
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