
Sandwiches
Served on your choice of white or malted bloomer bread 
or crusty baguette with crisps and side salad
Egg Mayonnaise & Watercress (v)
Chicken, Bacon, Lettuce & Tomato
Grilled Steak & Red Onion Chutney
Ham, Lettuce & Tomato
Mozzarella, Tomato & Pesto (v) 
Prawn Cocktail
Roasted Vegetables & Houmous (v) 
Tuna Mayonnaise & Spring Onion

Jackets
 All served with butter and salad
Chicken & Bacon Mayonnaise
Prawn Cocktail
Cheddar & Bacon
Mozzarella, Tomato & Pesto (v) 
Tuna Mayonnaise & Spring Onion

Available Monday to  
Saturday until 5pm

Food served daily until 10pm, 9.30pm on Sundays

We take the issue of food allergies and intolerances seriously. If you have any concerns about the presence of allergens in any of our menu items, please ask a member of the team who will be happy to help you.

All fish dishes may contain bones. Scampi may contain one or more tails per piece. All weights are approximate uncooked. (v) These dishes are suitable for vegetarians. Whilst we take every care to preserve the integrity of our vegetarian 
products, we must advise that these products are handled in a multi-kitchen environment. All items are subject to availability. We cannot guarantee that our products do not contain traces of nuts and/or seeds. *Our lunch deal cannot be 

used in conjunction with any other offer, and is not available on Bank Holidays. We accept all major credit cards or debit cards supported by a valid PIN, personal cheques up to the value of the guaranteed card and cash.

Desserts Make sure you leave room!
Ice Cream
Three scoops of Beechdean Farmhouse dairy ice cream served  
with a crispy wafer. Choose from chocolate, clotted cream  
vanilla or strawberry

Bramley Apple Pie
A slice of Bramley apple pie served with Channel Island  
cream and vanilla custard

Chocolate Fudge Cake
Rich indulgent chocolate fudge cake served with sticky  
toffee sauce and Channel Island cream

Chocolate Cookie Cheesecake
Chocolate cookie base with a smooth banoffee cheesecake,  
sprinkled with cookie crumbs, served with Channel Island  
cream and toffee sauce

Crumble of the Day
Home-baked crumble served with thick vanilla custard.  
See our specials boards for today’s flavour

Black Forest Delight
Layers of chocolate cream profiteroles, sumptuous chocolate  
mousse and black cherry compote, finished with a coffee curl

Lime Meringue Pie
A twist on a traditional favourite, served with  
Channel Island cream

Steamed Summer Berry Pudding
Hot summer fruit sponge with juicy berry sauce served  
with Channel Island cream and vanilla custard

Sticky Toffee & Butterscotch Pudding
Toffee and butterscotch sponge with sultanas covered  
in rich butterscotch toffee sauce. Served with  
Channel Island cream and vanilla custard

Cheese Board
Mature Cheddar, blue Stilton and creamy Camembert  
served with crisp apple, juicy grapes and biscuits

All tips are retained by our team members www.chefandbrewer.co.ukAsk at the bar for our children's menu

from £4.95The Lunch Deal
Available Monday to Saturday until 5pm*. Any starter or dessert below for just  

£2 each when enjoyed with any main course from our lunch deal.

Ice Cream
Bramley Apple Pie
Chocolate Fudge Cake
Crumble of the Day

Soup of the Day
Cherry Tomato & 
Mozzarella Bruschetta (v)
Smoked Haddock  
& Gruyère Fish Cake
Prawn Cocktail

Grilled Gammon & Egg
Lasagne
Beef & Directors Ale Pie
Whitby Breaded Scampi
Steak Burger

Fish & Chips
Sausage & Mash
Butterbean &  
Vegetable Pie (v)
Niçoise Salad (v)

£5.95 each£4.95 each£2  each £2  each
Starters Mains Desserts

Come back later and enjoy our great evening deal! From just for 2 courses
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Food Menu



Starters Treat yourself
Soup of the Day
Served with our home-baked crusty baguette.  
See our specials board for today’s flavour

Cherry Tomato & Mozzarella Bruschetta (v)
Toasted baguette with sun-ripened cherry tomatoes  
and fresh basil leaves under a layer of melted  
Sicilian mozzarella

Chicken & Honey Pâté
Smooth chicken liver, pork and honey pâté served with  
caramelised red onion chutney and toasted baguette

Chicken Tikka Skewers
Tender chicken pieces in a tikka marinade,  
served with a cool mint and yoghurt dip

Sweet Chilli Prawns
A mixture of spiced, breaded and tempura battered king prawns. 
Served with spring onion, rocket and sweet chilli dip

Garlic & Stilton Mushrooms (v)
Three field mushrooms cooked in garlic butter, covered in a  
Stilton and black pepper sauce and served on toasted baguette

Prawn Cocktail
King prawns served on crisp cos lettuce with seafood  
dressing and malted bloomer bread

Smoked Haddock & Gruyère Fish Cake
Fried until golden and served on a bed of sliced tomatoes  
with wholegrain mustard mayonnaise and rocket

Whitebait
Crisp, breaded whitebait served with garlic mayonnaise  
and half a lemon

Sharers Perfect with friends
Whole Baked Camembert (v) 
A whole Camembert with a home-baked crusty  
baguette and caramelised red onion chutney

Farmhouse Platter
The best of England’s larder. Rustic pork pie, mature Cheddar,  
honey roasted ham, apple, crusty bread and a pot of piccalilli

Moules Marinière
Scottish mussels in a traditional white wine sauce,  
served with a home-baked crusty baguette. 
Also available as a main - just ask!

Meze Platter                     for one              to share
A Greek speciality. Taramasalata, houmous and tzatziki  
accompanied with mixed olives, feta cheese, piquillo peppers  
and sun-ripened cherry tomatoes. Served with oregano flatbread

Seafood Platter                for one             to share
Italian pickled sardines, king prawns, whitebait, oak-smoked  
Scottish salmon and taramasalata served with home-baked  
crusty baguette

Welcome to our menu. Our chefs have carefully sourced the best of the season’s produce  
to lovingly create these dishes for you. So relax, make your choice and enjoy!

Lamb Kleftico
Tender lamb on the bone, with tomatoes, olives and peppers.  
Served over rosemary roasted new potatoes and baby spinach

Beef Bourguignon
Succulent beef cooked with button mushrooms, onions and  
bacon in a rich red wine sauce served with creamed mashed  
potato and seasonal vegetables

Chicken Makhani
Marinated chicken breast in a medium spiced tomato and  
onion sauce, served with yellow rice and a cool yoghurt  
and mint dip

Niçoise Salad (v)
Our famous niçoise salad. Just tell us if you want to  
add anchovy fillets

Chicken Piri Piri
Half a roasted chicken marinated in a spicy piri piri sauce.  
Served with chunky chips and rocket

Veggie Fish & Chips (v) 
Battered halloumi cheese served with chunky chips,  
mushy peas and a cool tzatziki dip

Lasagne
A traditional Italian favourite. Three layers of pasta covered  
in a creamy béchamel sauce with rich beef ragu. Served with  
your choice of chunky chips or garlic oregano flatbread

Chicken Caesar Salad
Grilled chicken breast served on a bed of our classic Caesar salad. 
Just ask if you would like your salad without anchovy fillets

Classic Caesar Salad (v)
Our famous Caesar salad. Just tell us if you want to add  
anchovy fillets

Chicago Chicken
Tender chicken breast wrapped in bacon, smothered in a tomato and 
basil sauce, all finished with a layer of melted Sicilian mozzarella. 
Served with chunky chips, rocket and sticky barbecue relish

Mediterranean Chicken Linguine
Tender chicken breast served on a bed of linguine pasta in a tomato 
and basil sauce with roasted Mediterranean vegetables and pesto oil

Mediterranean Tuna Linguine
Fancy it with tuna steak instead? 

Mediterranean Linguine (v) 
The vegetarian option – served straight!

Grilled Gammon & Egg
Thick-cut 8oz gammon steak served with chunky chips, a juicy 
grilled tomato and field mushroom. Finished with a free-range egg

Sausage & Mash
Three juicy pork sausages with creamed mashed potato,  
garden peas, red onion chutney and a rich gravy

Barbecue Pork Shanks  
Three tender, sticky barbecue pork shanks, served with  
crispy sweet potato fries and coleslaw

Beef & Directors Ale Pie
Succulent beef and vegetables in a thick Courage Directors Ale  
gravy, finished with a crisp puff pastry lid. Served with creamed  
mashed potato and seasonal mixed vegetables

Butterbean & Vegetable Pie (v) 
Butterbeans, roasted peppers and courgettes in a tomato sauce  
with melted Sicilian mozzarella, finished with an open crisp puff 
pastry lid. Served with rosemary roasted new potatoes and rocket

We’d be happy to swap your potatoes or vegetables for a crisp salad. 
Or why not add a side order?Classics & More
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Enjoy our daily 
changing Specials…

See chalkboards and clipboards  
for more details.

Sides
Olives
Chips
Sweet Potato Fries
Dauphinoise  
Potatoes
Onion Rings

Coleslaw
Garlic Flatbread
Garlic Flatbread  
with Cheese
Naan Bread
Side Salad

Grills Perfectly cooked to order
Steak Burger
Succulent rump steak burger served in a toasted barm cake  
filled with cos lettuce, tomatoes and breaded onion rings with  
sticky barbecue relish and chunky chips

Add Cheddar � 50p
Chicken Burger
Butterfly chicken breast in a toasted barm cake filled with cos  
lettuce, tomatoes and breaded onion rings. Served with chunky  
chips and garlic mayonnaise

Moroccan Lamb Burger
Spicy aromatic lamb burger served in oregano flatbread with 
peppernatta, rocket, crispy sweet potato fries and a tzatziki dip

Gourmet Burger
Your choice of succulent rump steak burger or butterfly chicken 
breast with a slice of mature Cheddar, bacon, breaded onion rings, 
cos lettuce, tomatoes and field mushroom finished with a free-range 
egg and served with sticky barbecue relish and chunky chips

All our steaks are 28 day matured and will be cooked  
to your liking and served with chunky chips, grilled 
tomato and field mushroom

9oz Rump Steak
8oz Sirloin Steak
7oz Fillet Steak
Add a sauce – chilli bourbon glaze, pepper and Stilton,  
teriyaki or tarragon béarnaise

Teriyaki Surf & Turf
Marinated rump steak served on a bed of pak choi, finished  
with four tempura battered king prawns, chunky chips  
and teriyaki dip

Classic Mixed Grill
A pub favourite! Rump steak, gammon, chicken breast and  
pork sausage served with chunky chips, free-range egg,  
field mushroom and grilled tomato

Fish The best of the ocean
Fish & Chips
Served with your choice of mushy or garden peas,  
tartare sauce and half a lemon

The Great British Cod & Chips
A hearty portion of crispy hand-battered cod. Served with  
chunky chips, your choice of mushy or garden peas,  
traditional tartare sauce and half a lemon

Whitby Breaded Scampi
Fried until golden, served with chunky chips and your  
choice of mushy or garden peas with half a lemon

Luxury Fish Pie
Smoked haddock, salmon fillet and king prawns in a rich  
white sauce under a Cheddar mash topping. Served with  
seasonal vegetables

Roasted Lemon & Garlic Salmon
Premium salmon fillet marinated with lemon and garlic,  
served with new potatoes, dressed green beans and a  
lemon and garlic mayonnaise

Tuna Niçoise
Seasoned, grilled tuna steak served on our famous niçoise salad.  
Just ask if you would like your salad without anchovy fillets

Chef Recommends.…
Baked Fillet of Cod
Large cod fillet with fresh herb butter, baked and served with 
rosemary roasted new potatoes and seasonal vegetables

Chorizo Chicken
Tender grilled chicken breast served on a bed of spicy  
chorizo sausage and sweet potato mash, finished with  
a smoked chilli jam, sour cream and dressed green beans

Escalope of Pork Stroganoff
Escalope of pork in a traditional stroganoff cream sauce,  
finished with peppernatta and sliced gherkins.  
Served with rice

Aromatic Duck
Roasted half duck served with a rich black cherry and  
red wine sauce, served with rosemary roasted new  
potatoes and dressed green beans

Grilled Sea Bass
Two fillets of sea bass served on Mediterranean vegetable 
ratatouille with rosemary roasted new potatoes and rocket

Roasted Rump of Lamb
Tender roasted lamb rump served with Dauphinoise  
potatoes, dressed green beans and a jug of fresh  
creamed mint sauce

Thai Red Snapper
Grilled red snapper with sticky rice and stir-fried  
vegetables, in a fragrant Thai broth 

These dishes have been specially selected for you by our chef

Turn over for our tempting desserts, lunch options and our great value lunch deal from just £4.95
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