18 ST.
ANDREWS ‘

BREW HOUSE @

WHILE YOU WAIT

Noccerella Olives Hummus, Sourdough  Frickles, bone marrow mayo
& Samphire bread & Oils & sriracha sauce
£4 (vg) 164 kcal £4.5 (vg) 758 kcal £5 /559 keal

LUNCH MENU

Swannington Roast Pork Baron Bigod cheese Toastie £9

Belly £9 Red onion & ale chutney (v)
App-ale sauce & fennel slaw 950 keal
1026 kcal
Ale battered haddock Coronation chickpea £7
goujon £9 Mango chutney, beef tomato & endive (vg)
Tartare sauce, iceberg lettuce & lemon 913 keal
840 kcal

Served with the option of white or granary bread, sourced from
Krusty Loaf iakery

Pulled ox cheek €13 Steak frites £14
Bloody Mary sauce & toasted Brioche 40z Rump steak, fries & garlic butter
bap 452 keal 864 kcal

Brewhouse Ale & Honey
Roasted chicken £10

Apple & fennel slaw, fries & roasted
garlic mayo

973 keal

Ale mac & cheese £10
Topped with cheddar cheese (v)

1900 keal

Beer battered Swannington Farm

Sausage & Rhubarb Chutney £6
699 kcal

Triple cooked chips £4
586 kcal

We're proud to be championing British farmers and producing fresh food sustainably.

Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance.

Tables of 4 or more are subject to a discretionary service charge of 12.5%.
An adult’s daily recommended allowance is 2000 kcal. ‘\ )
Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. (V) vegetarian, (Vg) vegan.
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