
 
 
 
 
 

& PURE VELVET 
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Michael Buble, Motown hits  

& Modern standards 

  

Thursday 29th
 
July 2010 

From 7.30pm 
 

With Ryan Curtis, s it back and enjoy the delights of the great Michael Buble 
tunes, classic motown hits and many more... 

 
A delicious seasonal and locally sourced menu will be available to enjoy with 

the entertainment 
 

3 course meal @ £25.00 and entertainment 
 

So just book your table, sit back, relax and let the music soothe you… 
 

Please call: 01273 900 383 
Or reservations@tablebrighton.co.uk 

 

 

               restaurant – 17, Jubilee Square – Brighton – BN1 1GE www.tablebrighton.co.uk  

mailto:reservations@tablebrighton.co.uk
http://www.tablebrighton.co.uk/


                 

   

 

PURE VELVET  
With ‘Ryan Curtis’ Michael Buble, Motown hits  

           & Modern standards 

Thursday 29th July 2010 
 
 
Chilled pea and mint soup, Sussex rapeseed oil (v) 
‘High Weald’ smoked trout, Cornish new potatoes, peas, pea shoots and herb crème fraiche 
‘Secrett’s farm’ red, golden, candy beetroots, Sussex slipcote cheese, rocket and herb crumbs (v) 
Buffalo mozzarella, black figs, basil and Sardinian prosciutto 
Deep fried local calamari, spiced mayonnaise 
   
 
Potato gnocchi, cherry vine tomatoes, kalamata olives, basil and parmesan (v)  
Marinated 9oz skirt steak, red and golden beetroots, horseradish crème fraiche  
Seaford plaice, samphire, cherry vine tomatoes, capers, lemon and parsley butter 
Newhaven mackerel escabeche, courgette and spring onion cous cous 
Braised spring lamb shoulder, baby onions, peas and lettuce 
           
 
Chips  £2.50 
Wilted spinach  £2.50 
Deep fried onion rings, smoked paprika  £2.50 
‘Secrett’s farm’ leaf salad  £2.50 
‘Secrett’s farm’ rocket salad, parmesan and balsamic  £3.00 
Minted Cornish new potatoes  £3.00 
Buttered samphire  £2.50 
 
 
Chocolate brownie sundae 
Almond tart, ‘Secrett’s farm’ raspberries and honeycomb crème fraiche 
‘Secrett’s farm’ summer berries jelly, elderflower ice cream 
Crème caramel 
Eton mess 
 
 
 

3 courses & entertainment - £25.00 
 

From the seas of the Sussex coast to the local farms and dairies, our chef has created his dishes using 
local and seasonal produce. 
 

01273 900 383            Service at your discretion which is passed onto the team that looked after you            
Jubilee Square Brighton                                  Some dishes may contain nuts  

East Sussex                   VAT rate of 17.50% included 
www.tablebrighton.co.uk 

 

http://www.tablebrighton.co.uk/

	Table - Pure Velvet flyer July 2010 - Ryan Curtis.pdf
	Table - Pure Velvet July Menu.pdf

