
Bountiful Brunches
Celebrate the weekend and join us for brunch and the papers.

We also do a fuzz clearing, lip smacking Bloody Mary. 

Saturday & Sunday
9am - Midday

Sunday Rocking Roasts
From Midday

Live jazz from 3pm

Choose 3 taster beers for £3.00  Small Plates  Try any three plates for £12

Seasonal Souper (v) 3.95

Nurdle Ho  De Konnick

Crackles & Apple 3.95

Lubbecke  Brewdog 5am Saint

Welsh Rare Bites (v) 3.95

Kostrizer Brooklyn IPA

Nicey, Spicey Stuffed Mushrooms (v) 4.25

Crickmay  Little Creatures

Tomato & Mozzarella Bake (v)  5.25

Nine Stones  Florisgaarden Strawberry

Roasted Vegetables (v)  5.25
Add Goat’s Cheese  0.80

Cern Abbas  Sierra Nevada Pale Ale

Crispy Whitebait  5.25

Meantime Pilsner  Kingdom

Brixham Fish Fingers   5.25

Station Masters Ale  Goose Island Urban Wheat

Brew Battered Brie Wedge (v)   5.25

Nurdle Ho Innis & Gunn Rum Finish

Homemade Salmon & Chilli Fishcake 5.95

Maiden Castle  Saison Silly

Sharing is Caring  Boards piled high for 2/3 friends to share

Chef’s Pie of the Day  9.50
A tasty, pastry crusted treat.  Ask for today’s 
recipe. Served with bubble and seasonal 
vegetables.

Whitstable Bay Pale ale  Sierra Nevada Pale Ale

Porkers, Bubble & Gravy 8.25
It’s a classic. 3 Cumberland sausages, 
bubble and rich, onion gravy.

Nurdle Ho  Innis & Gunn Rum Finish

Thai Green Chicken Curry  9.95
A mellow, coconut milk based curry, 
Served with white rice

Cerne Abbas  Ginger Beer (Non Alcoholic)

Brew Battered Brixham Fish & Chips 9.95

lemon wedge, chips and mushy peas.

Station Masters Ale  Goose Island Urban Wheat

‘Love thy meat”  
Brewhouse Mixed Grill 17.95
Rump steak, lamb chop, gammon,
porker, black pudding, roasted tomato, 
grilled mushroom and chops.

Crickmay  Innis & Gunn Rum Finish

Pan-seared Seabass Fillet  11.95
Served with crushed new potatoes, seasonal 
vegetables and tarragon cream.

Revisionist  Monogozo Pils (Gluten free)

Penne Arrabbiata (v)  7.95
The Italian spicy one.
Add a meat twist with 
bacon or chicken. 2.00

Peroni  Peroni Red

8oz Chargrilled Rump Steak 10.95
(Cooked how you like it) 
Prime British beef with roasted vine
tomatoes and chips.

Sam Adams Anchor Steam Beer

Rib Eye Steak 14.95
(Cooked how you like it) 
Prime British beef with roasted vine
tomatoes and chips.

Sam Adams Anchor Steam Beer

Slow Roasted Pork Belly 10.50
Slow roasted to make super succulent. 
Served with bubble, seasonal vegetables 
and a fruity cider sauce.

Maiden Castle  Florisgaarden Apple

Burgers all served with chips  Burgers & Sandwiches  Add chips to your sarnie, for a pound

“A clucking Brewhouse special!”

Beer Can Chicken
It’s a whole bird steamed in beer to share!

with chips, corn & coleslaw

feeds 2/3 for a cheep, cheep 17.95
Sam Adams  Duval Triple Hop

Salads
Line Caught, Chargrilled Tuna Salad 10.95

Kostrizer  Erdinger Low alcohol

Roasted Chicken and Smoky Bacon Salad 8.95
Minterne  Floris Garden Raspberry

‘Hail the halloumi”and  8.50
Chargrilled Vegetables  

 Blue Moon  Einstock White Ale

Be naughty and add hand cut chips for 1.00
It’s a vegetable after all!

The Brewhouse Beef Classic  9.50
Homemade prime beef, lettuce, onions and pickles.

Crickmay  Chilli Beer

The ‘Naked Chef’s’ Burger  8.95
A carb free, gluten free, beef burger, house relish, 
gherkins and lettuce.

Kaltenberg Royal  Florisgaarden Mango

Funky Chicken Burger 8.95

tomato and crunchy lettuce.
Nine Stones Little Creatures IPA

The Veggie Club (v) 8.60

mayo, gherkin & lettuce.
Minterne  Cave Chili Beer 

The Dirty Dog 7.50
Frankfurter sausages, melted cheese, mustard, 
jalapenos and red onions. 

Kaltenbreg Royal  Cave Chili Beer

The Fisherman’s Friend 9.95
Chargrilled, line caught, tuna steak, sweet chilli mayo,
and salad.

Kostrizer  Erdinger Low alcohol

In a Pickle (v)  3.95
Vintage Cheese and Brew chutney, butter and mayo. 
Choose on white or brown.

Meantime Pilsner  Erdinger Low Alc

The Brewhouse Club 4.95
3 toasted tier on white or brown. 
Chargrilled chicken, smoky bacon, lettuce, tomato and mayo.

Cerne Abbas  Brooklyn IPA

HAM.I.AM 4.95
Glazed ham, butter, mayo, lettuce and vine tomatoes.
Choose on white or brown.

Station Masters Ale Einstock White Ale

The Sailors Sarnie 5.95

and lettuce.
Choose on white or brown. Ahoy there!

Innis & Gunn Oringinal  Brewdog 5am Saint

The Italian Stallion 5.95
Chargrilled chicken, roasted vegetables, pesto and
melted mozzarella.

Peroni  Peroni Red

Sweets Bit on the Side

Mezze Board  (v)  12.50
Houmous, tzatziki, chargrilled vegetables, roasted
tomatoes, olives, breads with balsamic and olive oil.

Innes & Gunn Original  La Trappe Witte 

Ploughman’s Board 14.50
Hand carved ham, cheddar & stilton wedge, celery, 
apple, pickled onions, gherkins, bread and brew chutney.

Oranjeboom  Kingdom Beer

Mighty Moules & Frites    14.95
1kg of steamed mussels in white wine, shallots, 
parsley and served with fries. Don’t forget to add 
your Brew tasting tray, the Belgium way!

Kostrizer  Westmalle Dubble 

Ribs & Wings   14.95
Home glazed BBQ beef ribs and chicken wings. 
Chunky coleslaw and corn on cobs.

Mayor of Casterbridge  Chimay Red
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Our menus offer suggestions for Beer & Food pairing and our friendly 
staff are always happy to offer recommendations.

We brew as fast as we can, but sometimes our brew matches aren’t 
always available.

The bottled beers however, should always be there for you.

all 2.50

House Salad

Seasonal Vegetables

Hand Cut Chips

Bubble

Coleslaw

Draught Beer  Bottled Beer

DISCOVER
THE PERFECT
PAIRING WITH

seasonal produce  Brewhouse Classics  sourced locally where possible

Stout ‘n’ Sticky Toffee Brownie  4.95
with vanilla ice cream

Durnovaria Dark   Dragon Stout

Apple & Cinnamon Crumble 4.95
with custard

Pear Cider Florisgaarden Strawberry

Sundae Brownie 4.95
with custard

Mayor of Casterbridge  Florisgaarden Chocolate

Raspberry & White 4.95
Chocolate Cheesecake
with vanilla ice cream

Aspall Cider  Florisgaarden Raspberry

Salcombe Dairy Ice Cream 3.95
Choose vanilla, belgian choc, strawberry, 
Rum & Raisin, Ginger - three scoops


