
Bramley Apple Tart  
With coconut vanilla ice cream  
(437kcal) 6.5

Triple Chocolate Brownie 
With a rich chocolate sauce and clotted  
cream ice cream (661kcal) 6.5

Mini Pudding & Hot Drink 
Choose from:  
Caramelised Vanilla Cheesecake (268kcal)  
Chocolate Fudge Brownie (286kcal) 

Bakewell Tart  (222kcal) 7.25

All served with any coffee or tea  
(excludes liqueur coffee)

When you buy this pudding, we will donate 20p+VAT  
on your behalf to Macmillan Cancer Support ‡ 

Clementine Tart 
Smooth lemon & clementine filling in 
a sweet pastry case with a scoop of 
raspberry sorbet (507kcal) 6.75

Salted Caramel Sundae 
Chocolate & clotted cream ice creams,  
vanilla cheesecake, chocolate brownie,  
whipped cream and salted caramel sauce  
(864kcal) 6.75

Sticky Toffee Pudding  
With a rich date & sultana toffee sauce  
(806kcal) and your choice of clotted cream ice 
cream (126kcal) or custard (119kcal) 6.5

Bakewell Tart  
With raspberry coulis and custard (551kcal) 6.5 

  option available (545kcal) 

Ice Cream & Sorbet Selection  
Choose three scoops, various flavours
(83 – 151kcal per scoop), served with a  
chocolate chip cookie (382kcal) 

 option available (258-348kcal) 5

Rose Petal & Pistachio Panna Cotta 
With crushed pistachios and whipped cream 
(534kcal) 6.75

The 
finishing 
touch

We hope you’ve left room 
for one of our puddings.  
A delicious selection  
of comforting British  
classics for you to enjoy.

Adults need around 2000kcal a day. 

We proudly source our ice cream, made  
with fresh Jersey milk, from Beechdean.



Full allergen information is available on request – please speak to a team member or visit www.chefandbrewer.com.  Suitable for vegetarians.  
 Suitable for vegans.  Dish contains nuts. † Fish, poultry and shellfish dishes may contain bones and/or shell. Scampi may contain one or more tail 

per piece. Some dishes may contain alcohol which may not be listed on the menu. Due to the nature of our sourcing, some of our ingredients are subject 
to change throughout the seasons.

Our dishes are prepared in kitchens where nuts and gluten are present as well as other allergens; we cannot guarantee that any food item is completely free 
from traces of allergens, due to the risk of unexpected cross contamination. We do not include ‘may contain’ information. Our menu descriptors do not list 
all ingredients and calorie counts are correct at time of printing. Please advise the team of any dietary requirements before ordering. Please note that we do 
not operate a dedicated vegetarian/vegan kitchen area. All stated weights are approximate prior to cooking. ‡For every Mini Pudding & Hot Drink sold 20p 
+ VAT will be paid to Macmillan Cancer Support* a registered charity in England & Wales (261017), in Scotland (SC039907) and in the Isle of Man (604). Also 
operating in Northern Ireland. *Paid to Macmillan Cancer Support Trading Limited a wholly owned subsidiary of Macmillan Cancer Support to which it gives 
all of its taxable profits. All service charges and tips are paid in full to our team members and all tips can be processed via credit/debit card. 

Chef & Brewer is a trading name of Greene King Brewing and Retailing Ltd, Sunrise House, Ninth Avenue, 
Burton upon Trent, DE14 3JZ.

Adults need around 2000kcal a day.

Coffee
Cappuccino (100kcal) 3.7

Latte (112kcal) 3.7

Iced Latte (112kcal) 4

Flat White (55kcal) 3.7

Americano Black (2kcal) 3.45 
Also available with milk

Espresso (2kcal) 2.95

Double Espresso (2kcal) 3.45

Mocha (226kcal) 3.9

Liqueur Coffee 6.7

Twinings Tea 
A cup filled with care

Selection of Twinings Tea (0 - 28kcal) 3.45

Chocolate
Hot Chocolate (355kcal) 3.7

Deluxe Hot Chocolate (480kcal) 4.2 
With whipped cream & chocolate topping

Liqueur Hot Chocolate 7
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Whether you’re craving a classic cuppa 
Twinings Tea or seeking the rich aromas 
of our fresh ground Rainforest Alliance 
certified coffee, just ask a member of  
our team.

All about our coffee

Blend 1799 is a medium dark espresso roast  
containing Rainforest Alliance certified beans 
from Brazil, Central America and India, which 
gives a smooth, full-bodied coffee with layers 
of flavour. Initial caramel sweetness is followed 
by rich hazelnut notes.

How do you 
take yours?

Jura 10 YO Malt Whisky
Copper gold colour. Nectarines, 
ginger, coffee and toasted almonds

Cotswolds Malt Whisky
Notes of honey, Seville orange 
marmalade and dark red fruits

Glenfiddich 12 YO Whisky
Creamy with a long, smooth and  
mellow finish

Glenlivet 12 YO Malt Whisky
Soft, smooth balance of sweet summer 
fruits and floral notes of spring flowers

After dinner

drinks  


