M A IN MENU
NO-GLU T EN CON TA I N I NG I NGR EDI EN T S M EN U
A L L DISH ES ON T H IS M EN U DO NO T USE GLU T EN CON TA I N I NG I NGR EDI EN T S

STA RTERS
Today’s soup (v)
with the no-gluten containing
rustic seeded roll
Scallops and chorizo†
with samphire and mixed leaves

Box baked camembert (v)
with caramelised red onion
chutney, no-gluten containing
rustic seeded roll and no-gluten
containing brown seeded loaf

Atlantic prawn cocktail†
with Marie Rose sauce,
no-gluten containing bloomer
bread and butter

Bubble & squeak
savoy cabbage & baked potato
cake, smoked streaky bacon, freerange poached egg and smoked
Hollandaise sauce

M A INS
CHEF’S INSPIRED
DISHES
Sea bass and seared scallops†
two grilled sea bass fillets, pan-fried
scallops served on a prawn,
pea & chive risotto
Chef’s kitchen garden bowl (vg)
roasted baby potatoes, butternut squash,
red pepper & red onion with asparagus
and tenderstem broccoli.
Choose your topping and dressing:
Toppings: chicken, sea bass†, steak,
salmon†, halloumi (v) or baked aubergine
with ratatouille (vg)
Dressings: honey & mustard (v), blackberry
& balsamic (vg) or Caesar dressing (v)
Seafood grill†
cod loin, salmon and sea bass fillets with
garlic & coriander glazed king prawns.
Served with roasted red onion, red
peppers, samphire and smoked Hollandaise
sauce, with your choice of mashed potato,
jacket potato & butter or side salad

BU RGER S

FROM T HE GR ILL

Gourmet beef burger
topped with Cheddar, smoked streaky bacon,
free-range fried egg and signature burger
sauce, with barbecue dip. Served in a no-gluten
containing seeded bun with your choice of a
jacket potato & butter or side salad

All of our steaks are expertly aged for
up to 28 days to ensure they are tender
and full of flavour
Served with your choice of mashed potato,
jacket potato & butter or side salad.

Gourmet chicken burger
topped with smoked Cheddar and smoked
streaky bacon with barbecue dip. Served in a
no-gluten containing seeded bun with your
choice of a jacket potato & butter or side salad

Sirloin
beautifully tender 8oz steak with marbling
for a greater depth of flavour

Gourmet veggie burger (v)
spiced butternut squash and sesame falafel burger
with spicy mango salsa, with barbecue dip. Served
in a no-gluten containing seeded bun with your
choice of a jacket potato & butter or salad

Rib eye
9oz marbled steak that’s supremely tender

S I DE S

Rump
firmer texture 9oz steak for fuller flavour

Fillet
7oz fillet prized for its delicate structure
and extra tenderness, served with a sauce
of your choice
SIGNATURE SAUCES £1.29

Dressed seasonal
salad
Corn on the cob
Coleslaw

Buttered seasonal
vegetables
Smoked Hollandaise
sauce

Smoked Hollandaise
Red wine, onion & chorizo

PUB CL A SSICS
Classic Caesar salad†
gem lettuce, anchovies, Gran Moravia
cheese and Caesar dressing
Add chicken for £3

Steak & ale pie
farm-assured British beef & Ruddles ale
gravy in a no-gluten containing pastry,
with mashed potato, buttered seasonal
veg and no-gluten containing gravy
NEW

Slow-cooked pork belly
in a toffee apple glaze with mashed potato,
fine green beans, honey-roasted
parsnips, rich red wine sauce and
baked Red Delicious apple

Caesar salad (v)
gem lettuce, Gran Moravia cheese
and Caesar dressing
Fish pie†
topped with mashed potato and mature
Cheddar, with buttered seasonal veg

Slow-cooked lamb shoulder
with rich red wine sauce, mashed potato
and buttered seasonal veg
Chicken tikka makhani tiffin
with black lentil dahl, turmeric rice, poppadum,
spicy mango salsa and yoghurt dip
Brewer’s chicken
with barbecue sauce, grilled back bacon,
melted smoked Cheddar, jacket potato,
coleslaw and garden peas

P U DDI NG S
(v)
N E W Black forest sundae
Belgian chocolate brownie chunks, black cherry compote, chocolate
ice cream, whipped double cream and crumbled Cadbury Flake®
(v)
N E W Sorbet and fresh fruit
mango or raspberry sorbet with strawberries, raspberries
and black cherry compote

Home-baked crumble of the day (v)

Ice cream and sorbet (v)
choose three scoops from today’s flavours
Chocolate & coconut milk torte (vg)
a date & nut base, Belgian chocolate & coconut milk torte
with vanilla ice cream
When you buy this pudding, we will donate 20p
on your behalf to Macmillan Cancer Support.*

with custard, double cream or ice cream
(v) Suitable for vegetarians. (vg) Suitable for vegans. †Fish dishes may contain bones and/or shell. Some dishes may contain alcohol which may not be listed on the menu.

Please be aware that all our dishes are prepared in kitchens where nuts and gluten are present, as well as other allergens, therefore
we cannot guarantee that any food item is completely ‘free from’ traces of allergens. Full allergen information on the ingredients in
the food we serve is available upon request – please speak to a member of the team. Please advise the team of any dietary requirements when ordering. All

weights are approximate prior to cooking. Our menu descriptions do not list all ingredients. Full allergen information is also available at www.chefandbrewer.com. *For every chocolate & coconut
torte sold, £0.20 plus 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). Paid to Macmillan Cancer
Support Trading Limited, a wholly owned subsidiary of Macmillan Cancer Support to which it gives all of its taxable profits. Cadbury Flake® is a registered trademarks. All service charges, cash and
credit/debit card tips are paid in full to our team members.

