
Garlic Bread 3
Garlic Bread with Cheese     4

   Cajun Calamari 
      

6
Crispy deep fried Calamari served with cajun 
mayo dip
Smokey BBQ Ribs       7
Half rack of Ribs marinated in Rueters own 
BBQ sauce     
Honey Chorizo       7
Chunky pieces of chorizo warmed in honey and 
�avoured with thyme     

     

Sweet Chilli Soy Chicken Wings       6.5
A sweet and spicy sticky marinade over oven roasted 
chicken wings
Smokey Halloumi (v) 6.5
Slices of grilled halloumi seasoned with smoked 
paprika and coriander leaf
Goats Cheese Dipper (v) 6.5
Oven baked goats cheese served with pesto bruschetta 
dippers
Bruschetta (v) 5.5
Toasted Bruschetta topped with fresh tomato, pesto 
and mozzarella

    
     

    

     

     

    

     

Sweet Potato Fries     3.5  
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Hot Stu�      9
Hey hot stu�, how about a 6oz patty on crunchy lettuce 
and sliced tomato, stacked with hot chilli mayo and 
smoked applewood cheese
�is Lil' Piggy Drank Jack       12.5
Last orders on this 6oz patty on crunchy lettuce and 
tomato, topped with a generous dollop of pulled pork, 
�nished with Jack Daniels and bacon bits mayo

All burgers come with chips, Rueters 
slaw, and �nished with a deep fried gherkin.

Bird is the Word! 
      

10.5
Word is its a grilled butter�y chicken breast lightly 
dusted with Cajun spice on a bed of lettuce and 
tomato, �nished with crispy bacon and smoked
 applewood cheese
Much Room For Mushroom? (v) 

      
10.5

Squeeze in a portabello mushroom stu�ed with red 
onion marmalade and topped with deep fried 
halloumi sticks
Armada Ahoy! 

      

12.5
An invasion of �avours in this 6oz patty on a bed of 
lettuce and tomato, stacked with chorizo, smoked 
paprika and chilli mayo, �nished with smoked
applewood cheese
�e Sweet Vegan (v) 

      

10
For the burger craving vegan! A 6oz patty consisting
of sweet potato, chickpeas, garlic, turmeric and 
coriander on a bed of crispy lettuce and tomato

     

Wild Fillet      22

10 oz Ribeye 19
8 oz Sirloin 14
14 oz T-Bone 23
8oz Rump 12
16 oz Rump 19

Grilled �llet steak perched on a bed of dauphinoise 
potatoes, sautéed wild mushrooms and wilted spinach, 
�nished with rich red wine jus

Steak Stack      12
Slices of seasoned rump steak stacked with potato, 
garlic and rosemary cakes, drizzled with blue cheese
 and red wine sauce

Sweet Little Lamb      16
Grilled Lamb steak on a bed of sweet potato mash, 
accompanied with minted pea puree and drizzled
 with redcurrant jus.

All steaks served with a dollop of mustard and 
rosemary sauce, red onion marmalade, 

asparagus and a choice of one 
side and sauce. 

From �e Coop
Grilled BBQ Chicken Melt 

(v)
(v)

     12.5
Grilled chicken breast with bbq sauce, smoked 
applewood cheese and bacon bits sat on a bed of 
potato and beetroot rostis

Brewhouse Chicken      9
Grilled chicken breast served on a bed of mustard
mash accompanied with asparagus and �nished
with a red wine jus

Chicken Au Poivre      11.5
Grilled chicken breast served on a bed of mustard 
mash with asparagus and �nished with peppercorn 
sauce 

From �e Sty
Apple and Rosemary Pork 

Mediterranean Sea Bream 

     12
Grilled Pork chop on a bed of mustard mash and 
asparagus �nished with a thick rich apple, garlic 
and rosemary reduction

From �e Sea
14

Succulent Sea Bream Fillet, pan-fried and resting on 
a medley of sautéed new potatoes, baby tomatoes and
fresh spinach, �nished with a drizzling of a fresh sun
dried tomato and herb pesto

We follow strict hygiene practices in our kitchen but due to the presence of allergenic ingredients in some products there is asmall possibility that allergen traces may be found in 
any item. We advise you to speak to your server if you have any food allergies or intolerance.  Full allergen information relating to our menu items is available, please ask your server.

“All weights are approximate before cooking.  1oz = 28g uncooked weight. | Fish may contain bones.
All o�ers are subject to availability, connot be used in conjunction with any other o�er and may be withdrawn by management at any time.

Honey Baby 

From the Field (v)
13

Baby carrots, baby parsnips, asparagus, sugar snap
peas and cauli�ower heads sautéed and tossed in a 
honey mustard, garlic, white wine and red onion 
reduction served on potato and beetroot rostis

Vibrant Green Vegetarian Risotto 12
A medley of green vegetables cooked with risotto rice
in white wine, vegetable stock and spinach crème fresh

Pesto and Parmesan Pasta 11
Sugar snap peas, wilted spinach and asparagus folded
in green pesto with spaghetti and �nished with a 
sprinkling of parmesan cheese

Cajun Halloumi Salad 9
Cucumber, served with mixed leaves and 
cajun mayonnaise

Herb Crisped Pork Belly      13.5
Cubes of pork belly seasoned with a mixture of fresh 
herbs and slowly roasted, served on sweet potato
mash and wilted spinach and �nished with apple and
pear jus 

Rueters BBQ Ribs      13
A full rack of ribs, slowly cooked and marinated in 
smokey BBQ sauce, accompanied with Rueters slaw
and chips

     

Herby Chips 3
Dauphinoise Potato 3.5

Mixed Side Salad 3
Mixed Vegetables 3.5

Home Made Onion Rings 

Upgrade to Sweet Potato Fries with any Meal

3.5
Rueters Slaw
(Red Cabbage, Spring Onion and Blue Cheese) 

2.5

1.5

2.5
2.5
2.5
2.5
2.5
2.5
2.5

All desserts are served with a choice of ice
 cream or custard.

Chocolate Fudge Cake
Cookie Crusted Bano�ee Cheesecake 
Rich Chocolate Raspberry Tears 
Caramel Brownie and Flapjack Stack
Open Apple Pie (Gluten Free)
Berry Meringue Pie
Ice Cream
Ice Cream Choices -

 

 

Black Cherry
Caramel Crunch 
Daim Bar

 

 

Ferrero Rocher
Prosecco and Strawberry 

 

 

Diane
Peppercorn

 

 

Red Wine
Blue Cheese

 

 


