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Lunch Bites
Freshly made sandwiches or baguettes all at £3.95
Choice of either fresh white or granary bread or baked baguette
With salad garnish, coleslaw and crisps 
**
The Finest Ham with or without English Mustard
**

Roast Rib of Beef with Horseradish Mayo, Lettuce, Tomato, and red onion
**

Cheddar Cheese with Pickle or Sliced Onion
**
King Prawn Tails with Marie Rose Sauce and Lettuce
****
Gourmet Baguettes/Sandwiches £4.95
Served with chips, salad garnish and coleslaw
BBQ  Chicken, bacon, cheese, lettuce and tomato 

Allen’s of Colchester sausages, pan fried onions and English mustard
Warm Goats Cheese, red pepper and basil balsamic dressing

Fish Finger, lettuce, tomato and tartare sauce

****
Jacket potatoes, 2 fillings £3.95
Bacon, beans, cheddar, coleslaw, pickle, grapes, ham, BBQ chicken, goat’s cheese, 
Prawns Marie Rose
Served with salad garnish and coleslaw 
**** 

Lunch Mains all at £4.95
Classic Basket of Scampi and Chips with homemade Tartare Sauce
**

Ham, Free Range Egg, Chips and Peas
**

Penne Pasta Bake, Mushrooms, Broccoli, Stilton Sauce, Garlic Bread and Salad
**

Our Famous Home Cooked Ribs, Chips, Onion Rings and Coleslaw
**

Breaded Plaice, Chips, Peas and Homemade Tartare Sauce
**

Timeless Ploughman’s with Cheddar, Stilton, Pate, Pickles, Crusty Bread and Salad Garnish
**
¼ Roast Chicken, Chips and Peas or Mash, Peas and Gravy
Do not miss our Superb Sunday Roast!

Every Sunday

Probably the best in Tendring
Served from 12pm-5pm

A choice of 3 prime meats 

 Best Rib of Beef, Slow roast pork shoulder, Roast or Lamb Shank

 6 fresh vegetables

 Roast potatoes

 Stuffing

Delicious gravy

 And to top it all off, chef’s famous Yorkshire pudding

Excellent value at only £7.95 or £9.95 for Lamb Shank
To avoid disappointment

Booking is strongly recommended!!!!

Also Every Week Our Wednesday Roast Lunch

2 Courses Still only £6.25
Starters
Homemade Soup of the day £3.95
Very tasty homemade soup with crusty bread 
**

Deep Fried Whitebait £4.95
Bread crumbed, deep fried, dusted with Paprika and chilli and served with lemon mayo and leaf garnish 
**

Chef’s Pate of the Day £5.50 
Redcurrant jelly, leaf garnish and toast
**

The Brewer’s Arms Classic prawn cocktail £5.95
Juicy King prawn tails on a bed of fresh lettuce topped with Marie Rose sauce, with crusty malted brown bread 
**

Cheesy Potato Skins £3.95 (V)
Deep fried crisp potato skins topped with melted cheese served with BBQ or garlic mayo dip
** 
Warm Goats Cheese £5.95 (V)

Puff pastry base, red pepper salad and honey oil
**

Braised Pork Ribs £5.95
 Prime pork ribs in Chef’s own recipe BBQ sauce, piquant coleslaw and onion ring - superb!
****
Side orders

Fresh Vegetables £2.50 (V)
Garlic Bread £1.50 with Cheese £1.95 (V)

Brewers Mixed Dressed Salad £2.95 (V) 

Chips £1.50 with Cheese £1.95 (V)
Homemade Coleslaw £1.50 (V)

Beer Battered Onion Rings £1.95 (V)

Mains 
Chef’s Steak and Ale Pie £9.95
Rich slow cooked beef in Cornish “doom bar” ale, topped with puff pastry, served with chips or mash and salad or vegetables. Excellent 
** 

Whole Tail Breaded Scampi £8.95
Ten pieces of finest Whitby whole tail scampi with chips, tartare sauce, peas and salad garnish 
**

Chef’s Seafood Pie £12.95
Carefully selected from sustainable sources, white fish, smoked haddock, salmon and prawns in a creamy herb sauce topped with cheesy puff pastry and served with salad or vegetables, chips or new potatoes
**

Mixed Vegetable Stroganoff £8.95 (V)
Mixed vegetables, pan fried and finished in a paprika- brandy cream sauce with a touch of lemon served with rice and mixed salad
**

Homemade Beef Lasagne £8.95
Made from the finest ingredients and served with garlic bread and a dressed salad 
**

Lamb Barnsley Chop £12.95
 Onion rings, honey roasted peppers and warm goats cheese salad, balsamic mint dressing and buttered baby potatoes or chips
**

Landlady’s chicken £12.95
Plump breast (of chicken) in a creamy mushroom and bacon sauce with herb mash and fresh vegetables
**
Huge Rack of Pork Ribs £13.95
Home cooked rack of ribs in Chef’s secret rich and Smokey BBQ sauce with chips, onion rings and coleslaw great!
**

Baked Ham, Egg and Chips £7.50
Tasty ham, 2 eggs, peas, chips and salad garnish
**

Slow Braised Lamb Shank £13.95
Served with a gin, red currant and rosemary jus, herb mash and fresh vegetables

**

Mains continued
Home Made Beef Burger £7.95
Made with 100% best beef and served with lettuce, gherkin, tomato and mayo in sesame bap with onion rings, coleslaw and chips
**
Veggie Burger £6.95 (V)
Served as above and just as delicious but for those who don’t eat meat

*

Why not add cheddar, bacon/red peppers or goat’s cheese to your burger for an extra 50p

**

Juicy 10oz Rump Steak £12.95

Timeless favourite cooked as you like it, with chips, grilled tomato, mushrooms and onion rings

**

Surf and Turf 
Just add scampi or garlic butter prawns to the rump for an extra £3.00
How about adding a sauce to your steak, choose from peppercorn, red wine or creamy blue cheese
Add £2.95
**

Cajun Chicken Fillet £10.95
Succulent chicken fillet covered in Cajun spices served with spicy ketchup, onion rings, coleslaw and chips, nice and hot

**

Slow Roasted Pork Shoulder £9.95
Very tender slices of pork with herb mash, pork and leek sausage stuffing, creamy Aspall’s cider and wholegrain mustard sauce and fresh vegetables
**

Pan Seared Salmon Steak £12.95
For you fish lovers, salmon steak, prawns, tarragon and black pepper crushed new potatoes, saffron and leek cream sauce and fresh vegetables or salad
**
Roasted Vegetable Lasagne £7.95 (V)
Roasted Mediterranean style vegetables in a tomato and basil sauce layered with pasta and mozzarella accompanied by garlic bread
**
10 oz Gammon Steak £9.95

Succulent gammon steak topped with a pineapple ring or egg served with tomato, mushrooms, onion rings and chips or new potatoes

**
Desserts

All At  £4.95 Except Ice Cream
Chef’s Famous Sticky Toffee Pudding 

Light and tasty homemade pudding with special recipe sauce, absolutely delicious

**

Cheesecake of the Day
Excellent homemade cheesecake, served with ice cream or cream, please ask server for flavour 
**

Hot Chocolate Pudding

Something for you chocoholics,
Very chocolaty pudding with gooey chocolate centre, served with chocolate sauce and ice cream 

**

Traditional Spotted Dick

Firm old favourite, with custard or ice cream

**

Chef’s Homemade Crème Brulee 
Very tasty, please ask server for flavour

**

Refreshing Lemon Tart
Very lemony, with ice cream and strawberry sauce

**

Gluten Free Apple Crumble Sponge
With custard or ice cream 

**

Ice Cream Selection £2.95
Three scoops of ice cream, choose from toffee, vanilla, chocolate or strawberry
Dennis and Jenny welcome you to dine in the warm and friendly atmosphere of the Brewers Arms, a 17th century free house in the centre of Brightlingsea. Together with our Head chef Mark, who hails from Cornwall, and Dean his second chef, who is a local man, we endeavour to produce the finest quality home cooked food in Essex. Please look through our menu and feel free to ask us if you require assistance.
All of our dishes use the best ingredients which are locally produced and sourced where possible.

Please note all dishes may contain nuts or their derivatives and fish products may not be completely free of bones.

The Brewers Arms was originally built as a House c1650. It was originally called “New House”. New Street, which runs alongside, was renamed from “Waterside Lane” after the house.

There have been a couple of notable residents in the past one of which was named “Tabor” of whom there are still descendants in the town. The other was a boat builder called Phillip Sainty who built the yacht “Pearl” 
Between 1841 and 1871 a brewery was built on the surrounding land which belonged to the house. However it did not become a pub until sometime between 1900 and 1911. Most of the Brewery was demolished in 1935 leaving just the old bottle store, which is the building adjacent to the pub, that has now become our B&B.
