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BRENTFORD

OUR FOOD IS FRESHLY PREPARED TO ORDER, USING FREE RANGE, LOCALLY SOURCED & ORGANIC PRODUCE.
PLEASE ASK A MEMBER OF STAFF ABOUT OUR DAILY CHEF’S SPECIALS & BURGER OF THE MONTH.
WE THANK YOU FOR ORDERING AT THE BAR AFTER 3PM.

TO START
SALT & PEPPER SQUID, WILD MUSHROOMS & RED PEPPER &
CHILLI & GARLIC KING PRAWNS GRILLED PARMA HAM JALAPENO HOUMOUS
lime & sweet chilli on avocado croutons, grilled artichoke, olives,
jam 5°%% rocket & truffle oil 5°° antipasti, flatbread 4°°

TRADITIONAL SUNDAY ROASTS

SERVED WITH CHANTENAY CARROTS, BROCCOLI, CAULIFLOWER, BRAISED RED CABBAGE,
GLOBE ROAST POTATOES, A HOME MADE YORKSHIRE PUDDING & RED WINE GRAVY.

28 DAY AGED BEEF 7 HOUR SLOW COOKED NORFOLK HALF- 3 NUT ROAST V
STRIPLOIN 15°° LAMB SHANK 15°° CHICKEN 13°° REDCURRANT JUs 12°°
CAULIFLOWER CHEESE 3°° CREAMY GARLIC MUSHROOMS 4*° CREAMY SPINACH 4*°
MAINS
SUPERFOOD SALAD VG
THE ULTIMATE CAESAR SALAD V FLASH SEARED BEFORE SERVING
Baby gem, lamb’s lettuce, cherry Tenderstem broccoli, baby spinach, cherry
tomatoes, rustic croutons, shaved tomatoes, smashed avocado, soft herb
parmesan, Caesar dressing 8% quinoa, baby gem, lamb’s lettuce,
add bacon 2°° add chicken 2°° pomegranate, pumpkin & chia seeds,
add prawns 300 citrus dressing 10°°

add halloumi 2°° add chicken 2°°

PAN FRIED SALMON FILLET GF FISH & CHIPS MUSHROOM RAVIOLI V
New potatoes, baby spinach, MAY CONTAIN SMALL BONES Sun-dried tomatoes, spinach,
samphire, cherry tomatoes, Beer battered cod fillet, spring onion, grated parmesan,
cream, basil oil, white wine, twice-cooked chips, tomato cream sauce,
wasabi & sesame seasoning, garden peas, tartare basil oil 9°°

balsamic glaze 15*° sauce 12°° add chorizo 2°°
BURGERS

OUR HOMEMADE BURGERS ARE BUILT ON A BRIOCHE BUN,
WITH BURGER SALAD, BURGER SAUCE & SERVED WITH TWICE-COOKED CHIPS.
UPGRADE YOUR SIDE TO CURLY FRIES FOR 1°°

THE ENGLISH THE MIGHTY AMERICAN
Beef / Lamb / Chicken Beef / Lamb
Smoked bacon, sliced cheddar, Grilled chicken fillet, smoked bacon, onion
fried egg 11°° rings, BBQ sauce, sliced cheddar 14°°
THE PORTUGUESE THE ITALIAN V
Spicy peri-peri chicken fillet, fried egg, Portobello mushroom, roasted red pepper,
oregano, mushrooms, peri-geri sauce, cheddar, mozzarella, pesto & basil 10°°
melted cheese 11°° add chicken 2°°
GARLIC CIABATTA 2%° GARDEN SALAD 2*° CURLY FRIES 3°° ONION RINGS 2°° TWICE COOKED CHIPS 2°°
SAUTEED SEASONAL VEG 3*° CREAMY GARLIC MUSHROOMS 4*° CAULIFLOWER CHEESE 3°°
HOMEMADE ‘SLAW 1°° JALAPENO POPPERS 2°° CREAMY SPINACH 4*° HALLOUMI FRIES 4*°
» - LONGER TO COOK V - VEGETARIAN VG - VEGAN GF - GLUTEN FREE - VEGAN OPTION

Allergies & Intolerances; Whilst a dish/drink may not contain a specific allergen, due to the wide range of
ingredients used in our establishment, food & drink may be at risk from cross contamination.
Please ask a member of staff. who will be haopov to provide all information.
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OUR FOOD IS MADE FROM FRESH, USING FREE RANGE, LOCALLY SOURCED & ORGANIC PRODUCE.
PLEASE ASK YOUR SERVER ABOUT OUR BURGER OF THE MONTH.

BREWER_S!

COFFEE

BREWER STREET COFFEE IS OUR OWN UNIQUE, FAIR-TRADE CERTIFIED BLEND,
AVAILABLE ONLY AT FULLER’S. A LIGHTER ROAST FOR A FULLER FLAVOUR -
PERFECT FOR A QUIET AFTERNOON MOMENT OR FOR FINISHING A GREAT MEAL.

LATTE 2°°
MACCHIATO 2°°

FLAT WHITE 23%°

CAPPUCCINO 2°°
MOCHA 27°

ESPRESSO 2'°

AMERICANO 23°

TEA 23°

DOUBLE ESPRESSO 3°°

CHOCOLATE BROWNIE,
ICE-CREAM

BLACKCURRANT &
PROSECCO CHEESECAKE,
CREAM

HONEYCOMB

VANILLA

PUDDINGS

EACH 5°°

BRITISH APPLE PIE,
CUSTARD

CHOCOLATE &
COCONUT TRUFFLE TART,
ICE-CREAM

3 SCOOPS:
SELECTION BELOW

FLAVOURS

STRAWBERRY

STICKY TOFFEE PUDDING,

ICE-CREAM

3 SCOOPS OF
MEDITERRANEAN
LEMON SORBET

CHOCOLATE

LEMON SORBET

Allergies & Intolerances; Whilst a dish/drink may not contain a specific allergen, due to the wide range of
ingredients used in our establishment, food & drink may be at risk from cross contamination.
Please ask a member of staff, who will be happy to provide all information.




