
 

STARTERS / SMALL PLATES 
Breaded Brie wedges (v) £6 

Breaded Brie, served with a cranberry and chilli jam. 

BBQ pork belly skewers £6 

Slow cooked crispy belly pork, tossed in our house BBQ sauce. 

Beer fried chicken strips £6 

Our signature fried chicken strips, with a pot of house BBQ 

sauce.  

Beetroot falafel (ngci)(ve) £6 

Beetroot falafel bites served with a mint yogurt dip. 

BREAKERS LOADED FRIES 
Katsu chicken fries £10.50 

Cheese loaded fries, topped with sliced Japanese breaded 

chicken breast, katsu curry sauce, kimchi, spring onions and 

coriander. 

Katsu mushroom fries (ve) £10 

Cheese loaded fries, topped with crispy oyster mushrooms, 

katsu curry sauce, kimchi, spring onions and coriander. 

Chilli cheese fries £10.50 

Cheese loaded fries, tipped with our spicy beef chilli, jalapeños, 

crushed nachos, sour cream, spring onions and coriander. 

BBQ pork fries £11 

Cheese loaded fries, topped with crispy shredded belly pork, 

our house BBQ sauce, crispy onions, spring onions and 

coriander.  

BURGERS 

All served on a beer sourdough bun, with garlic aioli, 

shredded iceberg, red onion, Cajun tomato relish and a 

portion of rustic fries. 

(Upgrade to chunky chips for extra £1.00) 

Breaker's bacon cheeseburger £12 

Home-made 5oz smashed beef patty, Smokey bacon, American 

cheese. 

Beer fried chicken burger £12 

Butterflied crispy chicken breast, Smokey bacon, American 

cheese. 

Vegan katsu burger (ve)(n) £10 

Spicy oriental vegan burger, topped with our katsu sauce and 

kimchi. 

 

 

 

 

SANDWICHES 
All served on toasted ciabatta, with rustic fries. 

(Upgrade to chunky chips for extra £1.00) 

Steak sandwich £11 

Sliced rump steak, fried onions, horseradish & rocket. 

Brie & Cranberry (v) £9 

Smokey bacon, melted Brie, cranberry chill jam, and rocket. 

(add bacon £1) 

Hog roast sandwich £10 

Crispy shredded belly pork, sage & onion stuffing, apple sauce 

and a pot of our chef’s house gravy.   

Chicken & stuffing sandwich £10 

Sliced chicken breast, sage & onion stuffing, cranberry chilli 

jam, and a pot of our chef’s house gravy. 
 

-kids MENU- 

All £7  
Classic Burger with or without cheese 

Served in a sourdough bun, with rustic fries. 

Chicken Nuggets 

Served with rustic fries and either baked beans or garden peas. 

Fish Fingers 

Served with rustic fries and either baked beans or garden peas. 

Cheese & Tomato pizza (v) 

Mini margarita pizza served with rustic fries. 

SIDES 

Rustic Fries £3 / Chunky Chips £3.50 / Onion Rings £3.50 

Garlic Bread £2 / Cheesy Garlic Bread £3 / House Salad £3 

 

 

 

MAIN DISHES 
Fish & Chips £13 

Beer battered cod, chunky chips, mushy peas, home-made 

tartar sauce, lemon wedge. 

Scampi & Chips £11 

Whole-tail scampi, chunky chips, home-made tartar sauce, 

mushy peas.  

Roasted pork belly £14 

Slow roasted belly pork, buttered mash, tender stem broccoli, 

rich apple sauce and our chef’s house gravy.  

Steak & ale pie £12 

Handcrafted steak and ale pie, served with chunky chips, mushy 

peas, and our chef’s house gravy. 

No chicken crumble pie (ve) £12 

Shortcrust pastry, filled with Quorn pieces, mushrooms, and 

parsley in a creamy sauce, topped with crumbled pastry and 

herb, with chunky chips, mushy peas and vegan gravy. 

8oz rump steak £15 

Owen Taylor’s 8oz rump, served with chunky chips, roasted 

buffalo tomato, roasted flat mushroom and pea shoots. 

(add peppercorn sauce £1) 

Katsu curry (n) £11 

Choose crispy panko chicken or crispy oyster mushrooms (ve) 

Served on a bed of coconut rice, topped with katsu curry sauce, 

kimchi, spring onions and coriander. 

DESSERTS  
Sticky toffee pudding £6 

Warm, with toffee sauce and either vanilla ice cream or 

custard. 

Chocolate brownie £6 

Warm, with vanilla ice cream, Belgian chocolate sauce and 

honeycomb 

Trio of ice cream £4 

(Choose 3 from the following) 

Chocolate/Strawberry/Honeycomb/ Vanilla / Cookie Dough    

 

 

 (v) Vegetarian (ve) Vegan (n) Contains Nuts (ngci) non-Gluten containing ingredients 

(veoa) Vegan option available (gfoa) Gluten free option available. 
There is a small chance that traces of nuts may find their way into our dishes.  If you are allergic, 
please be aware of this.  For all allergen information please ask a team member or scan the QR 

code 

 

MONDAY – WEDNESDAY 

CHOOSE ANY MAIN DISH THEN GET 

EITHER A STARTER OR A DESSERT 

FOR HALF PRICE 


