
MOTHER’S DAY MENU

S TA RT E R S
Slow-roasted tomato soup (v)

served with no-gluten containing rustic seeded roll and butter
Also available as a vegan option without bread and butter

Atlantic prawn cocktail† 
served with no-gluten containing bloomer bread and butter

Caprese avocado salad (v)
torn mozzarella, fresh basil, avocado, cherry tomatoes, dressed with pesto and a balsamic reduction

M A I N S

Brewer’s chicken 
with barbecue sauce, grilled back bacon, melted smoked 

Cheddar, coleslaw and garden peas, with your choice 
mashed potato, jacket potato or side salad

28-day aged sirloin steak (+ £2 supplement)
beautifully tender 8oz steak with marbling 

for a greater depth of fl avour

28-day aged rump steak
fi rmer texture 9oz steak for fuller fl avour 

Steak & ale pie
farm-assured British beef & gluten-free 

Greene King IPA gravy in a no-gluten containing 
pastry, with mashed potato, buttered seasonal veg 

and no-gluten containing gravy

Gourmet beef burger
beef burger topped with smoked Cheddar, smoked 

streaky bacon, free-range fried egg and signature burger 
sauce, with barbecue dip

Gourmet veggie burger (v) 
spiced butternut squash & sesame falafel burger 
with spicy mango salsa, served with barbecue dip 

Veggie kitchen garden bowl (vg) 
baked aubergine stuffed with ratatouille served with roast 

baby potatoes, butternut squash, red pepper, red onion, 
asparagus and Tenderstem® broccoli. Choose your dressing: 

honey & mustard (v) or blackberry balsamic (vg)

Sea bass and seared scallops† (+ £1 supplement) 
two grilled sea bass fi llets, pan-fried scallops served 

on a prawn, pea & chive risotto

All of our burgers are served in a no-gluten containing seeded roll with your choice mashed potato, jacket potato or side salad
Our steaks are served with your choice of either mashed potato, jacket potato or side salad

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. 
(V) Suitable for vegetarians. (vg) Suitable for vegans. †Fish dishes may contain bones. (n) Dish contains nuts. Please advise the team of any dietary requirements when 
ordering. All weights are approximate prior to cooking. Poultry and shellfi sh dishes may contain bones and/or shell. Our menu descriptions do not list all ingredients. 
Some dishes may contain alcohol which may not be listed on the menu. Please ask your server before ordering if you are concerned about the presence of allergens in 
your food. 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 profi ts. Tenderstem® and Croxton Manor® are registered trademarks. All service charges, cash and credit/debit card tips 
are paid in full to our team members.

P U D D I N G S
Ice cream and sorbet (v)

Choose three scoops from today’s Beechdean Farmhouse ice 
cream or sorbet fl avours

Home-baked crumble of the day (v)
with custard, double cream or ice cream 

Chocolate & coconut milk torte (vg)(n) 
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.*

RO A S T S
Our roasts are served with buttered seasonal vegetables, no-gluten containing Yorkshire puddings, 

goose fat roast potatoes and as much no-gluten containing gravy as you like

Slow-cooked rib of beef (+ £1 supplement) 
8 hour slow-cooked rib of beef served on the bone 

Slow-cooked lamb shoulder (+ £1 supplement)
with roasted red onion and fresh mint

S U N DAY B E ST

TR A DIT ION A L ROA ST S

EXTRA S IDES

Roast topside of beef

Roast pork loin 
with crackling and roasted Red Delicious apple 

Roast turkey breast

Trio of roasts
topside of beef, turkey breast and pork loin 

with crackling and roasted Red Delicious apple 

NEW Dauphinoise potatoes (v)  £1.99

Mashed potato (v)  £1.99

Braised red cabbage (v)  £1.99

NEW Rosemary roasted butternut squash (vg)  £1.99

NEW Croxton Manor® caulifl ower cheese (v)  £1.99

Children’s roast  £4.99
choose from topside of beef, turkey breast or pork loin 

We aim to make our food enjoyable for as many people as possible, so we have a great range of vegetarian, vegan and dietary specifi c dishes. 
For more information or for full details about the presence of allergens in all of our dishes and menus, just ask a member of our team. 

3rd 
course 
free on 

bookings 
after 7pm

No-gluten containing ingredients menu 
All dishes on this menu do not use gluten containing ingredients


