
Roast Parsnip & Cider Soup  
served with toasted sourdough bread (VE, GFO)

Whipped Goat’s Cheese
whipped truffled goat’s cheese, pickled beetroot, rocket & oatcake crumb  (V, GF)

Cullen Skink
Scottish smoked haddock, leeks, potato, cream served with toasted sourdough (GFO)

Classic Prawn Cocktail 
shredded gem lettuce, Marie Rose sauce, Atlantic prawns & creamed avocado  (GF)

 ____

Christmas Dinner  
roast turkey, honey glazed parsnips and carrots, sprouts, 

onion & sage stuffing, pigs in blankets & roast potatoes (GF)

Braised Beef  
slow-cooked featherblade of beef, creamed mustard mashed potato, 

honey glazed baby vegetables, kale, red wine jus (GF)

The BrewCo Cheeseburger
beef patty, topped with cheese served on a brioche bun, 
baby gem lettuce, tomato, served with fries (VEO, GFO) 

BrewCo Fish and Chips
locally sourced fresh haddock, cooked in our own beer batter, 

served with fries, peas & homemade tartare sauce

Vegan Nut Roast
with roast potatoes, maple glazed baby vegetables, 

braised red cabbage, cranberry sauce, vegan gravy (VE, GFO)

The BrewCo Christmas Burger
beef patty topped with a heap of Christmas spirit 

(turkey, pigs in blankets, cranberry sauce etc.)
 served on a toasted brioche bun with fries

_____

Christmas Pudding
the classic served with brandy sauce & vanilla custard (V, VEO, GFO)

Sticky Toffee Pudding
with toffee sauce, vegan vanilla ice cream (VE)

Salted Caramel Crème Brûlée
caramelised banana, chocolate crumb, chocolate sauce

Chocolate Coconut Torte
with vegan coconut ice cream (VE, GF)

2 courses - £28
3 courses - £34

VE Vegan   VEO Vegan on request   V Vegetarian

GF Gluten Free  GFO Gluten Free on request
 

10% service charge will be automat ically added.  This can be deducted on request.
100% of the serv ice charge i s received by your servers

If you have any allergies or  dietary requirements please speak to a 

member of the team who are well  equipped to advise .



To enquire and book

e: cairdhall@standrewsbrew.co

t: 01382 200 412

Bits & pieces to note please

1) For all tables booked in December, we require a non-refundable 
deposit of £10 per guest (and a pre-order please – see point 4 below).

2) Bookings are not confirmed and guaranteed until deposits are fully 
paid. If deposit is not paid the table may be released.

3) Deposits for any guests who do not arrive on the day of your booking, 
for whatever reason, will be forfeited.

4) Due to the extensive kitchen prep involved in some dishes and to 
guarantee availability of ingredients, we require a pre-order please. 
After pre-orders are received, we will accept amends up to 7 days 
prior to the date of your reservation.  We will always do our best to 
accommodate.  Pre-orders should be received by 20th November 
please, otherwise we cannot guarantee your selections.

5) We cannot accept any changes on day of booking.

6) At times, should there be available space we will accept walk-ins, a 
more limited menu will be available. We can make no guarantee that 
we will be able to accommodate so please don’t leave it to chance.

7) Paying the bill – we hope you will understand that splitting of bills for 
larger groups can cause lengthy delays in service so we do ask kindly 
that bills are split no more than 4 ways. Thank you, this helps a lot.

8) Service Charge - we will automatically add 10% service charge to your 
bill.  This is discretionary and will be removed at your request.
100% of the service charge amount is received by your servers.
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