
 

  

(V) Vegetarian (VO) Vegetarian Option (VG) Vegan (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option (N) Nuts (D) Dairy 
Please advise your servers of any dietary requirements, intolerances or allergies. 

12.5% suggested service charge will be added to your bill. 

 

 
A LA CARTE 

 

SMALL or SHARING 
 
Maldon Oysters mignonette sauce (GF) – available Friday/Saturday/Sunday               Each £4.5 | Half Dozen £24.3 
Padron Peppers smoked Maldon salt (V) (GF)          £6.9 
Salt & Pepper Squid, garlic aioli           £9.9 
Deep Fried Brie cranberry sauce           £9.9 
Duck Liver & Port Pâté onion marmalade, cornichons, toasted brioche        £11.5 
Grilled Asparagus warm hollandaise, spring onion, cracked black pepper       £12.9 
Beetroot Carpaccio rocket, feta, walnuts, balsamic glaze (V)        £14.9 
Korean Fried Chicken chilli honey glaze, spring onion, sesame seeds ( ) (N)       £16.9 
Tuna Tartare kaffir lime, cucumber, avocado, chilli, sesame seeds & toasted ciabatta (GFO)      £16.9 
 

JOE’S CLASSICS 
 
Caesar Salad lettuce, boiled egg, anchovies, parmesan, croutons (GFO)       £15.9 
Add: chicken & bacon £4.5, tiger prawns £6.5, tofu £3.5  
Hawkstone Lager Battered Fish and Chips mushy peas, tartare sauce       £19.9 
Randalls Sausages spring onion potato mash, garden peas & Guinness gravy      £20.9 
Aussie Chicken Parmi chicken escalope, napolitana sauce, ham, melted mozzarella, fries, mixed leaf salad   £22.9  
Steak Frites rump steak, fries           £22.9 
Add a sauce: bearnaise, café de Paris butter, chimichurri, peppercorn or red wine jus £2 
Burgers 
Joe’s Beef Burger cheddar or gorgonzola, lettuce, gherkin, burger sauce, brioche bun, fries (D)    £20.9 
Joe’s Chicken Burger lettuce, tomato, garlic mayonnaise, brioche bun, fries (D)      £18.9 
Randalls Lamb Burger lettuce, tomato, red onion, mint yoghurt sauce, brioche bun, fries     £22.9 
Burger Extras: Bacon £3; Onion Ring £2; Monterey Jack Cheese £2 
 

MAINS 
 
Aubergine Parmigiana fries, mixed leaf salad           £17.9 
Spicy Thai Green Curry baby corn, green beans, mushrooms, Thai basil, rice        Veg £18.9 | Chicken £19.9 | Prawn £21.9 
Linguine king prawns, white wine, cherry tomatoes, garlic, chilli        £24.9 
Roasted British Sea Bass Fillet, grilled asparagus, crushed new potatoes, café de Paris butter    £25.5 
Chateaubriand, broccolini, skin on fries, choice of bearnaise, peppercorn, red wine jus or chimichurri (GFO) (D 
225g for 1             £37.9 
450g for 2 to share            £72.5 
 

SIDES 
 

French Fries or Skin on Fries (VG) £5.8 Green Beans (V) (VG) (GF) £6.5 
House Salad (V) (GF) £6.3 

Mixed leaf, tomato, red onion, fetta, sunflower seeds 
Soft Stem English Broccoli, garlic butter (V) (VGO) (GF) (D) £6.5 

Mash, spring onion potato mash (V) £6.3 
 

Hawkstone Lager (Pint) £7.9 
Antech Crémant (125ml) £10 

Joe’s Smash £12 
Roku Gin, Basil, Thyme, Lemon Juice, Tonic Water 

For The Table 
Mixed Nuts £3 
House Baguette £4 | With Olive Tapenade/Tarama £7 
Nocellara Olives £4.5 | Antipasti Olive Mix £5 
 



 

DON’T FORGET ANY OF THE WINES YOU ENJOY HERE CAN BE PURCHASED FOR 50% OFF THE RESTAURANT PRICE. 
ASK STAFF TO PURCHASE OR WALK INTO THE SHOP AND HAVE A BROWSE FOR YOURSELF. 

WHAT’S ON AT  
 
 

WEEKLY 
 

DAILY 
 

HAPPY HOUR 
5PM to 7PM 

2 FOR 1 KIDS MEALS 
Monday to Thursday 5-6PM, Friday & Saturday 3-6PM, Sunday 3-7PM 

 
MONDAY 

 
50% OFF FOOD 

If you work in Hospitality or have a local business in SW6, enjoy 50% off all food on Monday nights 
(Excludes already discounted items in Happy Hour) 

 
TUESDAY 

 
50% OFF BOTTLED WINE or BYO WINE (NO CORKAGE) 

Simply buy a Joe’s Classic or Main Course per person to qualify. 
 

WEDNESDAY 
 

£20 MEAL DEAL 
Any Joe's Classic and a Madri, House Wine or Prosecco for £20. 

 
SUNDAY 

 
JOE’S SUNDAY CARVERY 

Choose from Roast only £27, Starter+Main for £39, Main+Dessert £34 or Starter+Main+Dessert £47. Kids 5-15 eat at half price, kids under 5 
eat free. Ask staff for more information or for the menu. 

 

US MASTERS EVENING – SUNDAY 12TH APRIL 
 

We will be hosting a special Masters Evening to watch the final round with a Masters menu and last drinks when the winning putt goes in. 
 

WINE DINNER WITH GARY JORDAN – MONDAY 27TH APRIL 
 

We have managed to secure Gary Jordan, owner of Jordan Wine Estate Stellenbosch & Mousehall Country Estate East Sussex 
(Tidebrook wines). Gary will show 8 of his wines from the UK and South Africa, matched to a 3-course dinner. 

Spaces are limited, so to register your interest, please email parties@joesbrasserie.com. 
 

PLANNING AN EVENT 
 

We have 3 different spaces to host your special occasion, family gathering or work event. The Wine Room can take 24 seated or 30 standing, 
the Library up to 20 seated and the vault 20 seated or standing. You can even take over the bar/restaurant for 50-60 or the entire venue. 

Ask staff for more information or grab one of the parties flyers on the table. 


