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BRITISH TAPAS
(V) Emlokcsd i)otaFo bu.bblde. && iqluea'k - 4.0 G.V) go?'steddiuiergil?e - o 5.0 wv) Wild mushrooms on sourdough toast 5.5
ale, burnt spring onion dip olman's mustard sauce oat's curd buttermilk, pomegranate & rapeseed oi Parsley, spring onion, tarragon &
(VV)BU_ttef‘ bean hummus 4.0 (v) Roasted beetroot, Jerusalem artichoke 6.5 sherry vinegar
Whipped butter beans & tahini Pear, apricot & pearl barley salad (wv) Toasted flatbread & dips 4.0
Brew House spicy chicken wings 5.5 Butternut squash & saffron,
Po'tted crab 5.5 beetroot & smoked garlic, rapeseed o0il,
Pork & smoked chipotle Scotch egg 4.0 Spiced butter & toast Brew House dukkha
Peach ketchup
@2 BOARDS o oo % FROM THE STOVE <% e @ SPECIALS e o
We love our food & we love sharing! Why not try one of (c) Wensum Ale battered haddock 10.5 PLEASE ASK FOR TODAY'S CHOICE
our assorted boards with your friends? The perfect way Smashed minted peas, tartare sauce & chips
to start your evening. Feeling hungry? Go solo... !
Gw) Smoked tofu & tarka dahl 10.0
(V) St Andrews 1800 Chlckpea pancake & tomato salsa 00 00 00 00 SIDES 00 0:0 0:0 0:0
Bubble & squeak fritters | Squash & saffron dip
Butter bean hummus | Buttermilk aioli Posh lamb shoulder kebab o 11.5 Gvv)Kale, chilli oil & seeds 2.5
Brew House dukkha | Roasted sweet potato Beetroot slaw, sumac & saffron aioli _
Crudités | Crispy flatbread | Vine leaves Chuck steak burger 10.5 @vv)Chips 2.5
Aubergine & pomegranate | Stuffed cherry peppers Brew House sauce, baby gem, tomato & chips Brew House sea salt
Double up 3.0 Gv) Roasted sweet potato 2.5
St George 19.5 + Cheese /Bacon /Fennel slaw each 1.5 Buttermilk aioli, spring onion & chilli
Pork & smoked chipotle Scotch egg . «v) Smoked mac & cheese 2.5
Peach ketchup | Spicy wings | Potted crab Beef pie 12.5
Beef rib & mash | Crispy flatbread | Cornichons Brew House ale braised beef, veg, @v) Fennel & beetroot slaw 2.5
mash or chips
Chargrilled marinated Cajun chicken 11.0 o e e N
St e SARNIES o < < burger e o PUCDINGS ¢ o3 oo o
Sweetcorn, tomato & chilli salsa,
Available until 5pm. Served with salad smashed avocado & chips «v) Iced lemon parfait 5.0
. Red berry coulis
Brew House rarebit 5.5  (v) Smoked mac & cheese 7.5 _
Ham, Norfolk mustard + Bacon /Roasted squash & kale / (6.v) Chocolate brownie 5.0
Bacon bap 4.0 Pulled lamb each 2.5 Clotted cream
Bacon, fried egg & brown sauce Braised short rib of beef 13.5 ;/:ailil:laccnte’:rsricc?:me e 5.0
(vv) Roasted peppers & wild mushrooms 5.0 creamy mash & Bourguignon sauce P
on flatbread Gw) Pumpkin, kale & walnut cake 9.5 v Apple & goossberry crumble with 5.0
Tomato sauce, fresh herb & sweetcorn salsa caramelised red onion & wilted spinach pistachio
. Butterscotch ice cream
Chicken & avocado wrap 5.5 d
Caesar sala 2:0 Norfolk dairy ice cream selection 1.75
Wensum Ale battered fish fingers 5.5 Bacon, anchovies, baby gem, croutons, capers, © p 1hy 1le eam selecti per scoop-L.
Tartare sauce parmesan Toasted marshmallow
+ Salmon fillet /Chicken supreme each 3.0 British cheese selection 8.5

(v) veggie (VV) Vegan (G) Gluten free

www.standrewsbrewhouse.com

tel: 01603 305 995

Allergy information available upon request

email: info@standrewsbrewhouse.com

Optional 10% service charge added to groups of 10 or more

twitter: @standrewbrewhse

fb: St Andrews Brew House




