
breweryarts.co.uk
Allergies: Our menu dishes are prepared  in environments that are not totally free from allergen ingredients. Should you 
have concerns about the ingredients we use, please ask a member of our catering team. Please note, our kitchen is not 
an allergen-free environment.

Specials
Starters/Sharers
Cauliflower Pops 
Served with a tamarind & agave sauce,  
coconut yoghurt dip & basil crisp (vg) (gf)            £7.25
Roasted Veg tartlet
Mediterranean veg, homemade pesto & rocket salad (vg)   £7.00

Mains
Middle Eastern Salad 
Your choice of beef short rib or grilled halloumi (v) (gf)

Served on a bed of silky homemade houmous,  
parsley & pomegranate mixed salad, crispy chickpeas  
& toasted almonds                £15.00

Tandoor Chicken Pizza
Mozzarella, red onions, mango chutney,  
mint yogurt, coriander & poppadom crisp             £15.00

Dessert
Mango & Passion fruit Eton mess 
Passion fruit jelly, whipped crème fraiche,  
mango gel & mint (gf)                £6.95

Cocktails
For Restaurant bookings only

Enzoni 
Crushed grapes, Aperol, local gin, lemon, sugar

BA Long Island Iced Tea
Gin, vodka, rum, tequila, lemon. Floated on Coca Cola

£10.75 each


