
 

 

THE OLD BREWERY 

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

 We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus.  

Tables of 8 or more are subject to a discretionary service charge of 12.5% 

 

 

 

 

STARTERS 
Young’s beer sourdough bread,   

Yellow Mellow rapeseed oill    4 
 

Garden pea and nettle soup,  

toasted pumpkin seeds (vg)    5.5 
 

Beavertown Neck Oil cured salmon, pickled cucumber, 

lemon, capers, toasted sourdough    9.5 
 

Duck confit croquettes,  

Grain mustard mayonnaise    7 

Charred red gem lettuce, toasted walnuts,  

Lincolnshire Poacher dip (v)     6.5 
 

Farmhouse terrine with pistachios, treacle and stout cured 

bacon, ale chutney, sourdough bread    7.50 
 

Salsify, Swiss chard, red gem and bulgur wheat salad,  

pickled romanesco (vg)    6 
 

Hake and stout cured bacon fishcakes,  

blood orange and tarragon mayonnaise    8 

 

SHARERS 

Ploughman’s - Butlers Secret cheddar,  

beer braised ham hock, scotch egg, pork pie,  

pickled onions, apple, mustard, sourdough    14 
 

Baked Somerset Camembert, 

 ale onions crusty bread (v)    12 

Pork and London beer Scotch egg, wild boar sausage roll, 

hand raised pork pie, bubble and squeak fritters,           

brown sauce    16 

 

   

   

Citrus IPA braised duck leg,  

purple sprouting broccoli, potato terrine    15 

 

Yeastie Boys Pot Kettle Black glazed pork belly,          

scallion mash, savoy cabbage    14 

 

MAINS 

The Old Brewery burger, cheese, ale 

onions, shredded lettuce, ketchup, 

mayo, pickles, fries    14 

 

28-day-aged Angus sirloin steak,  

thick cut chips, dressed watercress, 

choice of peppercorn or  

béarnaise sauce    24 

 

Farmhouse pork sausages, champ mash, 

crispy onion rings, IPA gravy    13 

 

Lamb and stout hotpot, purple sprouting 

broccolii    15 
 

Buttermilk chicken kiev,  

savoy cabbage, bacon gravy    12 
 

Braised beef shin pie, seaweed mash,  

honey glazed carrots    15 

Young’s beer-battered cod, 

triple-cooked chips, mushy peas, 

 tartare sauce    15.50 

 

Heritage beetroot, kale,  

salsify, orange  

and mixed seed salad (vg)    11 

 

Celeriac, leek, parsnip, kale and 

hazelnut crumble,  

savoy cabbage(vg)    12 

Please speak to your server about today’s skipper’s catch 

 

SIDES 

Parsnip and beetroot gratin    4 
 

House salad, mixed baby leaves with 

honey mustard dressing    4 

Roasted salsify and savoy cabbage    4 
 

Champ mash     4 

Hot rocket and 

Lincolnshire Poacher salad    4 
 

Fries or chunky chips    4 

 

PUDDINGS 

Double Chocolate Stout brownie, vanilla ice cream    6 
 

Sticky toffee pudding with malted banana ice cream    6.50 
 

Yorkshire rhubarb crumble with custard    6.5 
 

Cambridge burnt cream, wheat beer shortbread    6 

Cheese – choose 1 for £4, 2 for £6 or 3 for £8,  

served with seeded crackers and ale chutney: 

Kentish blue; Tor Pyramid; 

Lord London; or Winterdale Shaw   
 

A selection of Jude’s dairy ice cream    5 

 

BREWERY CLASSICS 


