S U N DAY S
W E E K LY C H E F ’ S S P E C I A L S
Why not break with tradition and try one of our delicious weekly Chef’s Specials, designed to showcase the flavours of the season.

Take a look at our chalkboard for more details.

T O STA RT
Crispy Salt & Pepper Squid† lamb’s lettuce, sweet

chilli relish (541 kcal) 7.19

Oak-Smoked Chicken Liver Pâté red onion chutney,

Roast Courgette & Pepper Stack potato rosti, red
pepper houmous, pomegranate, pickled red onion, sriracha
mayo (559 kcal) 6.29

sourdough toast, butter (573 kcal) 6.29

FOR TWO Sharing Board† lamb & rosemary koftas,

Korean BBQ Chicken Strips pickled red onion, Korean

Korean BBQ chicken strips, crispy salt & pepper squid,
garlic & coriander flatbreads, houmous, dips (1570 kcal,
serves 2) 14.49

BBQ sauce (511 kcal) 6.29

Creamy Garlic Mushrooms

sourdough crumpet,
cheese & mustard straw (536 kcal) 6.49

ROA ST S
All of our Sunday meat roasts are served with garlic & rosemary goose fat roast potatoes, maple-roast carrot and parsnip,
Yorkshire pudding, sausage meat stuffing, Tenderstem® broccoli, peas and lashings of rich gravy.

Trio of Roasts (Pork, Beef, Turkey) crackling (1192

6-Hour Slow-Cooked Pork Belly crackling, apple

kcal), with apple (27 kcal), horseradish (59 kcal) or cranberry
(65 kcal) sauce 14.49

Roast Turkey Breast pig-in-blanket, cranberry sauce

7-Hour Slow-Cooked Rib of Beef (served on the bone)
Merlot & beef dripping sauce (1619 kcal) 16.49

Roast Pork Loin crackling, apple sauce (1460 kcal) 13.49
Roast Sirloin of Beef horseradish sauce
(1029 kcal) 13.99

sauce (1920 kcal) 15.49

(1345 kcal) 13.49

Woodland Mushroom Bourguignon Wellington
roast potatoes, maple-roast carrot and parsnip,
sage & onion stuffing, Tenderstem® broccoli, peas,
balsamic gravy (1066 kcal) 13.49

F ROM T H E GR I L L
28-Day-Aged Prime Sirloin 8oz rosemary & chive
butter, dressed rocket & courgette salad, vine tomatoes,
chips (1109 kcal) 17.49

Steak Sauces

- Creamy Peppercorn & Brandy (104 kcal) 1.99
- Garlic & Mushroom (171 kcal) 1.99
- Merlot & Beef Dripping (53 kcal) 1.99

Steak Sides

- Creamy Peppercorn & Brandy Sautéed Mushrooms
(265 kcal) 2.49
- Garlic & Coriander-Glazed Black Tiger Prawns and Crispy
Salt & Pepper Squid† (440 kcal) 3.99

CL A SSICS
Smothered Chicken smoked cheese, BBQ sauce, back
bacon, dressed rocket & courgette salad, onion rings, chips
(1762 kcal) 14.29

British Slow-Cooked Steak & Ale Pie puff pastry lid,

British Chicken & Ham Hock Pie maple-roast carrot,

Sea Bass and Seared Scallops† king prawn, white wine

Tenderstem broccoli, peas, gravy (921 kcal), with chips
(526 kcal) or mash (354 kcal) 13.99
®

Hand-Battered Atlantic Cod† chips, tartare sauce

(1445 kcal), garden (60 kcal) or mushy (90 kcal) peas 13.49

Swap cod† (864 kcal) for hand-battered halloumi
(833 kcal) 13.49

Splash out on Whitby scampi†, sourdough & butter (487 kcal)
for an extra £2

maple-roast carrot, Tenderstem® broccoli, peas, gravy
(1087 kcal), with chips (526 kcal) or mash (354 kcal) 13.99
& pea risotto (831 kcal) 16.99

Super Greens Salad

grains, spinach, avocado,
roasted peppers, courgette ribbons, pickled red onion,
balsamic & rapeseed oil dressing (714 kcal) 11.99
With:
Chicken Breast (349 kcal) £3
Honey-Glazed Halloumi
(514 kcal) £3
Chilli-Roasted Squash
(119 kcal) £3
Salmon† (419 kcal) £4

Adults need around 2000 kcal a day

Turn over for burgers, sides and puddings

BU RGE R S
Cheese & Bacon hand-pressed beef burger, smoked
cheese, smoked streaky maple bacon, onion rings, skin-on
fries, BBQ dip (1908 kcal) 13.99

Sriracha and Beyond

Beyond Burger® patty, sriracha
roasted cauliflower, melted plant-based slice, pickled red
onion, sriracha mayo, oven-baked chips (1274 kcal) 13.29

Swap cauliflower and plant-based slice
for smoked cheese and honey-glazed
halloumi
(514 kcal) 13.29

(89 kcal)

TO COMPL EMEN T
Stuffed Yorkie shredded beef rib, Merlot & beef dripping
sauce (390 kcal) 2.69

Topped Roasties shredded beef rib, Merlot & beef dripping

Pigs-in-Blankets (423 kcal) 1.79

Cauliflower Cheese

Halloumi Fries

Dressed Rocket & Courgette Salad

(578 kcal) 3.99

Garlic Ciabatta with Cheddar
Sweet Potato Fries
Chips

(674 kcal) 3.49

(328 kcal) 3.79

sauce (526 kcal) 2.69

Garlic Ciabatta
Onion Rings

(526 kcal) 3.29

(179 kcal) 2.49
(136 kcal) 2.79

(358 kcal) 3.29
(702 kcal) 3.29

Skin-On Fries

(582 kcal) 3.29

SOMETHI NG SWEET
Mini Pudding and Hot Drink choose from
- Triple Chocolate Brownie
(279 kcal)
- Caramelised Vanilla Cheesecake
(275 kcal)
- Mocha Torte
(165 kcal) with any coffee or tea
(excludes liqueur coffee) 5.79

Triple Chocolate Brownie

chocolate sauce, clotted

cream ice cream (692 kcal) 6.29

Salted Caramel Sundae

chocolate and clotted
cream ice creams, vanilla cheesecake, chocolate brownie,
whipped cream, salted caramel sauce (903 kcal) 6.49

Ice Cream and Sorbet

three scoops, various
flavours (83 to 158 kcal per scoop), with chocolate (28 kcal)
or salted caramel (40 kcal) sauce and chocolate chip cookie
(382 kcal) 5.29

Caramel Banana Waffle chocolate sauce, banana
& butterscotch ice cream, whipped cream (1148 kcal) 6.49
Sticky Toffee Pudding

rich date & sultana toffee
sauce, clotted cream ice cream (965 kcal) 6.29

Bakewell Tart
raspberry coulis, shortbread
crumb, custard (691 kcal) 6.29
Mocha Torte raspberry coulis, vanilla & coconut ice
cream, raspberries (458 kcal) 6.29
When you buy this torte, we will donate 20p+VAT on your behalf to
Macmillan Cancer Support. ‡We are proud to support Macmillan.

Plant-Based Ice Cream and Sorbet

three scoops,
various flavours (83 to 113 kcal per scoop), with strawberry
sauce (40 kcal) 5.29

Adults need around 2000 kcal a day
Full allergen information is available on request – please speak to a team member or visit www.chefandbrewer.com.
suitable for vegetarians.
suitable for vegans.
Scampi may contain one or more tail per piece.

dish contains nuts. †Fish, poultry and shellfish dishes may contain bones and/or shell. Some dishes may contain alcohol which may not be listed on the menu.

‡For every Mocha Torte sold 20p + VAT will be paid to Macmillan Cancer Support* a registered charity in England & Wales (261017), in Scotland (SC039907) and in the Isle of
Man (604). Also operating in Northern Ireland. *Paid to Macmillan Cancer Support Trading Limited a wholly owned subsidiary of Macmillan Cancer Support to which it gives
all of its taxable profits. All service charges, cash and credit/debit card tips are paid in full to our team members. Chef & Brewer is a trading name of Greene King Brewing and
Retailing Ltd, Sunrise House, Ninth Avenue, Burton upon Trent DE14 3JZ
Please ask a member of our team if large print menus are required.

GK3995/41594

All dishes are prepared in kitchens where nuts and gluten are present as well as other allergens and we cannot guarantee that any food item is completely free from traces of allergens. We advise all guests to contact a member
of the team on the date of their visit, before ordering, to advise of any dietary requirements and confirm the allergen information as it may have changed. Our menu descriptions do not list all ingredients. Whilst we take care to
preserve the integrity of our vegetarian & vegan products, we must advise that these are handled in a multi-kitchen environment. Halloumi is cooked in oil which may contain traces of non-vegetarian ingredients. Tenderstem® and
Beyond Meat/ Beyond Burger ® are registered trademarks. To ensure our customers have choice, temporary product substitutions may be required which can affect the calorie content listed for our dishes on the menu.
All stated weights are approximate prior to cooking.

