A FESTIVAL
OF
SEAFOOD

A celebration of summer’s finest catches.

Seasonal specials bursting with flavour.
Available for August only, because the best
things never hang around.

Chef&Brewer

COLLECTION




o
)

A F E S ’ I ‘ l ‘ ] A I Our free treat when you
order three courses
LIMONCELLO
25ml shot ® Salute to a summer well spent

STARTERS

SMOKY ROMESCO BLACK 11.75 CRAB SALAD 11.75 SMOKED SALMON 12.75
TIGER PRAWNS With dill and lemon-smoked salmon, & BURRATA

With wild garlic butter, crumbled feta served with pickled red onion, Served with pickled capers and dill

and walnuts cucumber ribbons and ciabatta shards 539kcal T

576kcal ® 1 430kcal t

PUDDINGS

LEMON POSSET 7.50 OURLEMON CHEESECAKE BOMB 9.50

With cherry compote and shortbread A white chocolate lemon shell with a hidden

713kcal ® centre of smooth, tangy lemon cheesecake
547keal ®

@ Suitable for vegetarians. @ Dish contains nuts.
T

Adults need around 2000kcal per day.
Fish, poultry and shellfish dishes may contain bones and/or shell.

You can get our full allergen information on our website, or by scanning the QR code. If you'd like help, ask one of our team. Please tell our
team of any dietary requirements before you order. As we prepare dishes in kitchens where nuts, dairy, gluten & other allergens are present,

we can’t guarantee that any food or drink is free from traces of allergens. We don’t include ‘may contain’ information, and some of our dishes
may contain alcohol not listed on the menu. We don’t operate dedicated vegetarian or vegan kitchen areas. All stated weights are approximate
prior to cooking. Menu descriptions don’t include all ingredients & calorie counts are accurate at the time of printing.

Full allergen
Chef & Brewer is a trading name of Greene King Brewing and Retailing Ltd, Sunrise House, Ninth Avenue, Burton Upon Trent, DE14 3)Z information
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