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BREWERS
The great

the collectionburger

The Big Stack

Tandoori Mixed Grill

Mac & Cheese Burger

Beer-Battered Haddock§**  

& Chips  

With your choice of mushy  

or garden peas 

Classic Cheeseburger 
6oz* beef burger topped with 
melting Cheddar cheese and  

burger sauce 

Mac & Cheese Burger §

Double stacked 4oz* steak burgers 
topped with mac & cheese, BBQ sauce 
and smoked streaky bacon

Smothered Chicken 
Burger §

Golden-fried buttermilk  
chicken topped with  
smoked streaky  
bacon, Cheddar cheese  
and smoky BBQ sauce

Sloppy Joe Burger

Beyond Burger™ topped with a sloppy 

joe mix of lentils, peppers, soya and 

chipotle. Served in a brioche-style bun 

with skin-on chips and a mixed salad

The Big Stack 

Two 4oz* steak burgers, Cheddar 

cheese and burger sauce, with 

shredded lettuce, diced red onion 

and pickled cucumber

Unless stated, all our burgers come served in a toasted sesame seed bun with lettuce,  

fresh tomato and red onion, with skin-on chips and coleslaw on the side 

Baked Salmon§**

With a creamy Hollandaise sauce,  

skin-on chips and half a grilled tomato  

Breaded Scampi^

& Chips

With your choice of  

mushy or garden peas

8oz* Rump Steak 

Served with half a grilled tomato,  

skin-on chips, beer-battered  

onion rings§  and peas

8oz* Sirloin Steak

Served with half a grilled tomato,  

skin-on chips, beer-battered  

onion rings§ and peas

Mixed Grill§

4oz* rump steak, two pork sausages,  

half a chicken breast and half a gammon  

steak. Served with beer-battered onion  

rings, half a grilled tomato, two fried  

eggs, garden peas and skin-on chips

Enjoy an 8oz* rump steak

Chicken & Ribs Combo§

Grilled chicken breast and half a rack of pork ribs glazed in 

a smoky BBQ sauce, served with skin-on chips, coleslaw 

and a mixed salad

Swap to a full rack of ribs  

Tandoori Mixed Grill 

A Tandoori spiced feast of marinated grilled chicken, 4oz*

rump steak and a sausage, with two vegetable samosas, 

a poppadom and Tandoori cheesy skin-on chips. 

Served with raita and mango chutney

Pimp up your grill! Add a plain naan, two 

samosas, extra mango chutney and raita  

add
cheese or bacon

an extra beef or  
chicken burger

Chefs’
favourite 

Upgrade

Chefs’
favourite 

Chefs’
favourite 

UPGRADE
Swap your  

chips to sweet  

potato fries

Upgrade

Upgrade

get

SAUCY
Peppercorn  

Diane§

All our steaks are aged for a minimum of 30 days to make 

sure they’re extra tender and full of flavour. 

MENU

Sharing Platter §

Buttermilk and rosemary  

chicken goujons, garlic and  

herb breaded mushrooms,  

beer-battered onion rings,  

mozzarella bites and slices of  

garlic bread with spicy mayo, BBQ sauce 

and reduced fat soured cream

Add chicken wings 

Soup of the Day§

With brown bloomer bread

Buttermilk & Rosemary  
Chicken Goujons 

With a smoky BBQ dip

Cauliflower Bites   

Cauliflower florets in a light crisp parsley 

batter with Piri Piri dip 300 Kcal or less

Trash Can Nachos 

Our house-baked tortilla  

chips layered with mature  

Cheddar cheese sauce  

and mozzarella.  

Topped with fresh red chilli,  

spring onions and coriander.  

Served with tomato salsa and reduced  

fat soured cream

Add buttermilk & rosemary  

chicken goujons 

STARTERS

Trash Can Nachos

Chicken Wings§  

With a smoky BBQ dip

Potato Dippers 

Topped with melted mozzarella, 

Cheddar cheese, bacon and 

spring onions. Served with a 

reduced fat soured cream dip 

Garlic Flatbread 
with Cheese   

With melted mozzarella and 

Cheddar cheese 

Classic Prawn Cocktail**

With brown bloomer bread  

and butter 

Mozzarella Bites 

With smoky chilli ketchup dip

Garlic & Herb 
Breaded Mushrooms 

With a smoky BBQ dip

Tempura Prawns**

Served with a spicy mayo dip 

Relish
the moment

Chefs’
favourite 

Chefs’
favourite 

Upgrade

Upgrade



 

 

 

  

 

 

 

 

 

 

  

  

  

 

PUDDINGS
Triple Chocolate Brownie 

With vanilla ice cream  

and chocolate 

flavoured sauce

Meringue Kisses 

Mini rippled meringues sandwiched together  

with a light strawberry ice cream mousse

Chocolate & Hazelnut Dome 

Belgian chocolate and hazelnut covered 

dome with a chocolate mousse filling  

and soft caramel centre

Chocolate Torte 

A sponge base topped with whipped chocolate, 

chocolate flavoured sauce, a sprinkling of  

freeze-dried raspberries and raspberry  

flavoured sauce

Sticky Toffee Pudding 

Topped with a rich, sticky toffee sauce 

and vanilla ice cream

Caramel Apple Betty 

Sweet pastry tart with a juicy apple filling,  

topped with crumble and caramel sauce. 

Served warm with custard

Belgian Waffle 

With chocolate and caramel flavoured 

sauces and vanilla ice cream 

Mini Pudding & Hot Drink 

Choose from Profiteroles or Triple Chocolate 

Brownie with a Costa Coffee or pot of tea
300 Kcal or less without a hot drink

Baked Cookie Smores 

Oozy melted marshmallows with hazelnut

and chocolate spread between two warm 

cookies. Served with vanilla ice cream

Cadbury® Nibbles  
Ice Cream Sundae 

Vanilla ice cream, Cadbury® Dairy  

Milk Caramel Nibbles and chocolate 

and caramel flavoured sauces

Profiterole Sundae 

Layers of profiteroles, vanilla ice cream 

and chocolate flavoured sauce. Topped 

with a whip of cream, a profiterole and 

a chocolate flake

Eton Mess Sundae 

Layers of frozen strawberry yoghurt, 

vanilla ice cream and fresh strawberries. 

Topped with meringue and a whip  

of cream 300 Kcal or less

Baked Cookie Smores

Top up your bill by 25p to support Great Ormond 
Street Hospital. Every penny you give goes to charity: 
95% to GOSH (registered charity no. 1160024) and 5% to 
Pennies (registered charity no. 1122489)

 Suitable for vegetarians.  Suitable for vegans. *Approximate weight uncooked. ** May contain small bones/shell pieces. 
§ May contain traces of alcohol. ^ May contain one or more tails per piece. 600 Kcal or less  This icon shows dishes that are those calories or 
less. Calories are based on the average serving size. TM Registered Trademark ® Registered Trademark Cadbury® is a registered trademark 
of Mondelē z International. 
Don’t worry, we know there are allergens in our food and drink which we need to tell you about, so please let your server know if you 
have a specific allergy or would like more information about our dishes. Dish descriptions may not list every ingredient.  
All meat, fish and poultry dishes may contain small bones. All prices include VAT at current rate. We may occasionally sell out of some more 
popular dishes. We hope we served you up a great experience today. If you choose to leave a gratuity to thank your server, we want you to 
know that this goes straight to the person serving you today, in full. All images are for illustrative purposes only and all items are subject to 
availability. You are welcome to contact us. Write to: Whitbread Group PLC, PO Box 777, Dunstable, Beds LU5 5XE.  
Telephone: 0333 234 1452 or visit www.brewersfayre.co.uk/contact.html.

15709/BF/MENU21/ALL
Seafood with this mark comes from an 
MSC certified sustainable fishery.  
www.msc.org   MSC-C-55716

TM

Chefs’
favourite 

ClassicsThe

yourpick sideS

7oz* Gammon Steak 

Chicken & Bacon  
Caesar Salad 

Crisp salad with creamy Caesar 

dressing, mozzarella and Cheddar 

cheese. Topped with grilled chicken, 

smoked streaky bacon and toasted 

croutons 600 Kcal or less

Ultimate Filled Yorkie 

Three juicy pork sausages topped  

with fried onions, buttery mash,  

peas and gravy, all served inside  

a giant Yorkshire pudding 

Veggie option available§

Luxury Lasagne§

Layers of beef and diced smoky  

pancetta in a rich tomato sauce.  

Served with a mixed salad and  

garlic flatbread 

7oz* Gammon Steak 

With skin-on chips,  

peas and your choice  

of fried eggs, grilled  

pineapple rings  

or one of each 

Chilli Non-Carne 

Vegan chipotle soya chilli served 

with white rice, tortilla nachos and 

topped with fresh red chilli & coriander 

600 Kcal or less

Chicken Forestière§

Chicken breast topped with sautéed  

mushrooms, crispy fried onions, Diane 

sauce and bacon. Served on a bed of  

buttery mash 

Mac & Cheese   
With a mixed salad and garlic bread

Beef & Doom Bar® Pie§

Tender slow-cooked beef encased  

in beef dripping pastry. Served with buttery 

mash, green beans and gravy

Smothered Chicken 

Smoked streaky bacon,  

mozzarella, Cheddar  

cheese and BBQ sauce  

topped chicken breast.  

With salad, coleslaw,  

garlic bread and  

skin-on chips

Enjoy double chicken, cheese 

and BBQ sauce 

Chicken Tikka Curry 

With white rice and plain naan bread

Add a poppadom and mango 

chutney

Chefs’
favourite 

Chefs’
favourite 

Upgrade

Garlic Flatbread 
with Cheese 

Beer-Battered  
Onion Rings§

Skin-on Chips  -

Mixed Side Salad 

Sweet Potato Fries 

Dirty Fries§

With smoked streaky bacon,  

mozzarella and Cheddar cheese  

and smoky BBQ sauce

Seaside Spuds 
Potato wedges in a salt and vinegar 

chip shop style batter 

Mac & Cheese 

Chefs’
favourite 

Upgrade


