
 

Baumann’s Bites ….Baumann’s Bites ….Baumann’s Bites ….Baumann’s Bites ….    
Available for Luncheons, Wednesday to Saturday 

This lighter menu runs alongside our full a la carte and fish menus 
 

Breads …. £2.00 
Garlic bread, basil bread, cheese & bacon bread 
Granary or French bread with Baumann’s oil 
Granary or French bread with a bowl of olives 
 
Starters   … all £4.50 
Home cured salmon, sweet honey & mustard mayonnaise 
Smoked duck, chilli noodle & caperberry salad, passion fruit dressing 
Tandoori chicken with mixed leaves & shoots, mint yoghurt & seaweed 
Potted shrimps, granary bread & pickles 
Monsieur Jeanneau`s bowl of soup (changes daily) with crusty bread 
Grilled red mullet fillet, lemon crushed potatoes, black olive & ginger vinaigrette 
Baby goat’s cheese & spinach pizzette, hot gooseberry chutney 
 
Main courses … all £9.50 
Smoked ham & cheese croque monsieur with French fries & white truffle mayonnaise 
Liquorice braised beef with sticky cheese & onion mash 
Whole dressed crab with buttered new potatoes 
Seared minute steak, garlic mushroom, purple mayonnaise butter & frites 
Field & forest mushroom Wellington, creamed vanilla onions 
Grilled Toulouse sausages with choucroute 
Gressingham duck leg confit with braised bacon & flageolet beans 
A slate of 6 fine cheeses, home made chutney, celery and crusty bread 
Mozzarella stuffed chicken wrapped in Serrano ham, smoked tomato sauce 
Fish pie, mashed potato & cheddar crust 
 
Market vegetables £1.50, Bowl of buttered new potatoes £1.50, French fries £1.50 
 
Desserts … all £4.50 
Peanut butter bread & butter pudding (cold with strawberry sauce or hot with custard) 
Baumann’s 99 –clotted cream & strawberry ice creams, mallow sauce & whipped cream 
Fresh fruit salad with apple sorbet 
Selection of 4 fine cheeses, home made chutney, celery & water biscuits 
Curly Wurly cheesecake, chocolate toffee sauce 
“Coggeshall Mess”  
 
All coffees (or tea) £1.60 with our fudge & chocolate truffles 
(Coffee & petits fours included with 3 courses) 
Like our Brasserie some of our dishes contain nutsLike our Brasserie some of our dishes contain nutsLike our Brasserie some of our dishes contain nutsLike our Brasserie some of our dishes contain nuts    
Price includes VAT. Any gratuity is discretionary 
 
Please ask about our wide range of wines by the glass 
 
Baumann’s Brasserie is the ideal venue for your private party, 
 Function or wedding reception. 
 
Baumann’s now offers day courses at our cooking academy 
Please ask us for details and availability 
 
Head Chef: Monsieur Christophe Jeanneau 
Restaurant Manager: Mister Chris Clements 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please see our daily 
changing 

“Plat du Jour” 


