
MAIN MENU
JOIN THE CLUB
DOWNLOAD OUR LOYALTY APP CLUB CHG 
FOR EXCLUSIVE OFFERS & REWARDS, 
INCLUDING HAPPY HOUR! CLUB CHG IS 
WHERE WE SAY THANK YOU TO OUR GUESTS 
WITH EXCITING PERKS & BENEFITS.  

RUSTIC TOAST & EGGS 

SERVED FROM 12PM

PANCAKES 
& WAFFLES 
Choose between pancakes & waffles 
with the following toppings:

SLOW-COOKED LAMB  16.95
Slow-cooked marinated lamb, dauphinoises, 
seasonal vegetables & lamb gravy.

MARINATED PORK BELLY  15.90
Marinated pork belly, garlic roasted new 
potatoes, mashed parsnips & glazed onions, 
served with spiced creamy pork jus.  

PORK RIBS 13.90
Glazed pork ribs, roasted new potatoes, aioli & 
side salad.

GAMES ROOM
LOCATED UPSTAIRS IN OUR COPPER BAR YOU'LL FIND OUR GAMES ROOM, 

HOME TO TWO INTERACTIVE DARTS AREAS & A SHUFFLEBOARD TABLE!

WORK FROM HERE
SPEND YOUR REMOTE WORKING DAY AT BREWSTONE, HOT-DESKING 
SPACES WITH FOOD & DRINK DEALS CAN BE BOOKED ONLINE!

WHEN THE LIGHT IS ON, IT’S ON! KEEP AN EYE OUT FOR OUR HAPPY HOUR 
LIGHT TO ENJOY OUR DEALS. HAPPY HOUR IS A MEMBERS ONLY PERK - 

DOWNLOAD OUR CLUB CHG APP TO REDEEM! 

HAPPY HOUR

TAKEAWAY
OUR WOOD-FIRED PIZZA MENU IS AVAILABLE FOR 

TAKEAWAY. 2-4-1 ON COLLECTION EVERY DAY.* 
ORDER THROUGH DELIVEROO OR UBER EATS FOR 

DELIVERY OR COLLECTION!

DOUBLE UP THURSDAY 
FROM 5PM

THURSDAYS ARE THE NEW FRIDAY
ENJOY TWO PIZZAS, TWO SIDES OR TAPAS DISHES 

& TWO GLASSES OF HOUSE WINE* FOR £35.

BREWNIVERSITY CHALLENGE
2-4-1 PIZZA & HAPPY HOUR COCKTAILS  EVERY 

TUESDAY AFTER 5PM.  FUEL UP AHEAD OF OUR 
WEEKLY QUIZ NIGHT AT 7:30PM!

WOOD-FIRED PIZZA 

BIG PLATES

THYME & GARLIC
ROAST VEGETABLES       4.10

DAUPHINOISE POTATOES       4.20

MASHED PARSNIPS        3.95

BREWSTONE SALAD

       

3.75

CREAMY MASH POTATOES        3.95

GARLIC BREAD       3.60 | ADD
 

CHEESE +1.50

VG

VG

V

V

V

V

 

SCRAMBLED EGGS & BACON 6.90
Two free range scrambled eggs with British 
smoked streaky bacon.

EGGS BENEDICT 8.90
Premium roast ham & poached eggs in 
hollandaise sauce.

TOAST, BUTTER & JAM       3.90
Two slices of rustic toast with English 
butter & jam.

V 

BERRIES & CUSTARD       6.90
Berry compote, custard, toasted almonds & 
vanilla ice cream.

BACON, FRIED EGG & MAPLE SYRUP 8.90
British smoked streaky bacon, fried egg & maple syrup.

BANANA & YOGHURT       6.90
Freshly sliced banana, oat granola, topped with Greek 
yoghurt & milk chocolate curls.

V

V

NIBBLES

BREAD BASKET WITH OIL             4.95   

FLAVOURED BUTTERS       1.20 each       
Truffle, garlic & parsley, Welsh salted.

WELSH PATES 2.50 each 
Vodka & cranberry, tequila lime & chilli.

GREEN & KALAMATA 
OLIVES       3.45 

       

VG

VG

V

SPANISH 13.70
Chorizo, manchego cheese, braised peppers & 
pomodoro sauce.

CARBONARA 
Soft cheese sauce, smoked Italian pancetta, 
mozzarella, creamy yolks & parmesan. 

MARGHERITA       10.30
Pomodoro sauce, mozzarella & herb oil.
VEGAN AVAILABLE UPON REQUEST

V

FUNGHI       12.50
Pomodoro sauce, garlic oil, sauteed mushrooms 
 & spinach. 
ADD PROSCIUTTO COTTO +2.50

V

ROASTED COD FILLET 16.25
Wood fire roasted cod fillet, served with creamy 
confit potatoes, basil cream, roasted tomatoes, 
wilted spinach & silverskin onions. 

SLOW BRAISED BEEF SHANK 16.50
Boneless slow braised beef shank, creamy 
mash, roast vegetables & red wine jus.

VVEG GREEK MOUSSAKA       11.90 
Roasted eggplant, potatoes & lentils in a rich tomato 
sauce topped with baked creamy béchamel. 

SMOKED SALMON & DILL FETTUCCINE 12.50
Fettuccine pasta tossed in a creamy sauce with 
smoked salmon, garlic & lemon zest, finished with 
fresh herbs.

ADD SMOKED PANCETTA +2.00

CYMRU AM BYTH       11.90
Soft cheese crème fraiche base, leeks & smoked 
Welsh cheese.

V

SPICY PULLED BEEF 13.90
Slow cooked pulled beef, smoked paprika, 
chillies & pomodoro sauce.

BREAKFAST 13.80
Sausage, bacon, mushroom, tomato & egg.
VEGETARIAN AVAILABLE UPON REQUEST

MEDITERRANEAN LAMB 14.90
Slow roasted lamb, lemon oil, rosemary, 
braised peppers & pomodoro sauce.

*Excluding Saturdays. *Other drinks included in offer please ask your server.

SERVED
UNTIL
5PM

SERVED
UNTIL
5PM

V EGGS FLORENTINE       7.50 
Acovado, fresh spinach & poached egg in 
hollandaise sauce.

POACHED EGGS, AVOCADO & HAM 8.90
Free range poached eggs, farm fresh Hass 
avocado & premium roast ham.

EGGS ROYALE 10.50
Smoked salmon & poached eggs in 
hollandaise sauce.

FOLLOW US
@brewstone_uplands

SIDES



DESSERTS

CHOCOLATE BROWNIE       6.00
Warm chocolate brownie with chocolate sauce & 
vanilla ice cream.

NEW YORK CHEESECAKE       6.00
Biscuit base vanilla cheesecake drizzled with red 
berry compote.

ICE CREAM or SORBET       4.50
Ask your server for available flavours.
VE AVAILABLE UPON REQUEST

ASK YOUR SERVER FOR OUR FURTHER SELECTION 
OF CAKES & PASTRIES! 

F O R

6.00
       

       

       

       

       

       

BOTTOMLESS BRUNCH
CHOOSE A BRUNCH DISH, ONE WOOD-FIRED PIZZA OR 3 TAPAS DISHES 
WITH UNLIMITED DRINKS FOR 90 MINUTES |  £34.95 PER PERSON | 
AVAILABLE FRIDAYS 5-9PM, SATURDAYS & BANK 
HOLIDAY SUNDAYS BETWEEN 12-4PM.

EVENT SPACE
HOST YOUR EVENT AT BREWSTONE IN ONE OF OUR PRIVATE HIRE SPACES. FROM 
BIRTHDAYS TO LARGE CORPORATE PARTIES WE HAVE THE SPACE FOR YOU! 
FOOD BUFFETS & DRINK PACKAGES OR VOUCHERS AVAILABLE.

COCKTAIL MASTERCLASS
JOIN US FOR A COCKTAIL MASTERCLASS AT BREWSTONE FOR A FUN BIRTHDAY OR HEN PARTY CELEBRATION! 
GUIDED BY OUR EXPERT BARTENDERS YOU'LL LEARN HOW TO MIX, MUDDLE, & SHAKE YOUR FAVOURITE 
COCKTAILS WITH PLENTY OF LAUGHS ALONG THE WAY. ENJOY GAMES LIKE BLINDFOLDED COCKTAIL MAKING 
& COCKTAIL RACES TO KEEP THE PARTY GOING. PERFECT FOR GROUPS OF SIX OR MORE, OUR MASTERCLASSES 
START FROM JUST £28 PER PERSON, WITH THE OPTION TO ADD A FOOD BUFFET & DRINK PACKAGES. 

READY TO SHAKE THINGS UP? BOOK YOUR COCKTAIL MASTERCLASS TODAY.

VEGETARIAN VEGAN

DISHES MAY CONTAIN ALLERGENS
We cannot guarantee that the 14 allergens are 
not present in our food. Please ask a member of 
our team for more information.

V

V

V

VANILLA CHEESECAKE 2.50
Cream cheese, crumble & raspberry coulis.

V LEMON PIE 2.50
Lemon cream, crumble & chantilly cream.

V

CREME BRÛLÉE 2.50
Vanilla creme with a caramelised top.

V

CHOCOLATE GANACHE 2.50
Chocolate ganache, crumble, strawberry 
coulis & berries.

VV

TIRAMISU 2.50
Cheese cream, coffee biscuit & chocolate.

V

APPLE TATIN 2.50
Honey granola, caramelised cinnamon 
apples & chantilly cream.

VGV

TAPAS

TAPAS MONDAYS - FROM 4PM
CHOOSE THREE TAPAS DISHES & A GLASS OF 
HOUSE WINE* FOR £15 EVERY MONDAY!
*Other drinks included in offer please ask your server.

PORK & LEEK SAUSAGES 5.25
Grilled pork & leek sausages served 
on creamy mashed potatoes with a 

tangy mustard gravy.

HAM & MANCHEGO                         
CROQUETTES 6.20                              

Golden fried croquettes filled 
with serrano ham & manchego cheese, 

served with a herb mayonnaise. 

MUSHROOM & 
CHORIZO BAKE 5.85

Mushrooms, spicy chorizo & 
manchego cheese, baked until golden. 

POTATO WEDGES 4.00
Roasted potato wedges sprinkled

with chorizo dust & drizzled 
with aioli. 

VEGAN AVAILABLE UPON REQUEST

V

MEDITERRANEAN 
COUSCOUS SALAD       4.30           

Fluffy couscous with roasted
 vegetables, sun-dried tomatoes, lemon-garlic 

vinaigrette, garnished with fresh parsley. 

TORTILLA ESPAÑOLA BITES       4.50
Classic Spanish omelette served in bite-size 

squares, topped with fresh parsley. 

OCTOPUS SALAD 6.25
Tender bite-sized octopus pieces 
with red pepper, silverskin onions, 

mediterranean vinaigrette, 
lemon juice & fresh parsley.

VG

WOOD-FIRED BRIE       6.75V

Wood-fire brie with onion jam, 
fried almonds & warm bread.

V

Cypriot baked halloumi 
with honey, lime & chilli. 

PATATAS BRAVAS       3.95VG

Crispy garlic potatoes with a 
spicy smoked paprika sauce, 

drizzled with aioli.

CHICKEN SKEWERS 6.60
Frango marinated chicken 

skewers & piri piri mayonnaise. 

PORK BELLY 5.50
Glazed pork belly bites, aioli & 

toasted sesame.

SPANISH PRAWNS 8.50
Spanish garlic, paprika & 

tomato prawns served with 
warm bread. 

VGHUMMUS       4.90
Creamy hummus & dukkah 

served with flatbread.

MEATBALLS 5.90
Beef & chorizo meatballs served in 

pomodoro sauce with manchego cheese.  

SHARING ANTIPASTI 
BOARD 14.90

Spanish chorizo, cured serrano 
ham, brie, manchego, olives, 

sundried tomatoes, served with 
rosemary focaccia & oil.

VEGETARIAN AVAILABLE 
UPON REQUEST

INDUSTRY 
SUNDAY
WE INVITE OUR FELLOW 

HOSPITALITY WORKERS TO DINE & DRINK 
WITH US EACH SUNDAY WITH 50% 
INDUSTRY DISCOUNT AFTER 4PM.

SUNDAY ROAST

CHEF'S SWEET POTS

SALADS

ROASTED CARROT      11.95
AVAILABLE ALL DAY SUNDAY!  I  18.95

ADD ONs EXTRA STUFFING         2.00   EXTRA ROASTIES         3.50  EXTRA ROOT VEGETABLES        3.00 
CAULIFLOWER CHEESE        4.00 BROCCOLI & SPRING CABBAGE        3.00VG

VGV V
V (ONLY SUNDAYS)

Roasted harissa carrots, rocket leaves, dukkah, 
roasted pepper, lemon cous cous, fried almonds   
& yoghurt dressing, served with flatbread.  

FRANGO CHICKEN 13.75
Frango marinated chicken breast in a salad 
of parmesan, dukkah, avocado & poached egg.  

GOAT’S CHEESE 13.25
Warm caramelised goat’s cheese, serrano 
ham, fig jam, balsamic dressing & walnuts.
VEGETARIAN AVAILABLE UPON REQUEST

V 

HALLOUMI       5.95

VEGAN AVAILABLE UPON REQUEST
CHOOSE FROM OUR BRAISED BEEF BRISKET, ROAST HALF 
CHICKEN, SUCCULENT ROAST PORK OR NUT ROAST
All served with a giant Yorkshire pudding, crispy roast potatoes, 
honey glazed carrots, parsnips, sage onion stuffing, broccoli, 
spring cabbage & home made gravy.

VG

MAIN MENU


