Pork Belly Bites

Pork belly slow cooked with Italian herbs,

sweet & sour balsamic onions

Calamari Fritto

Deep fried squid rings served with sriracha

mayonnaise dip

Pil Pil Prawns

Pan fried tiger prawns with chilli, tomatoes,

olive oil, roasted garlic & focaccia

Grilled Halloumi

Red pepper pesto, olives, rocket, lemon

& aleppo pepper

Oven Baked Camembert for 2
Whole camembert served with truffle honey,
red onion chutney & toasted sourdough

Potato Gnocchi

cheese

Potato dumplings tossed in duck ragu & parmesan

Cheesy Potato Skins

Fried potato skins topped with cheese &

served with sour cream & chives

Honey Glazed Chicken Wings
Fried chicken wings tossed in sesame seeds,
soy sauce & ginger topped with spring onions

Every Sunday, our chefs carefully prepare a selection of premium roast meats & plant based alternatives, cooked slowly & carved fresh to
order. The carvery is the heart of our kitchen & everything on the menu is built around doing it properly, with great ingredients & care.

Alongside the roasts, help yourself to all the classic trimmings done right. Crisp golden roast potatoes, fluffy Yorkshire puddings, seasonal
greens and market vegetables, traditional stuffing and lashings of rich, slow cooked gravy. Everything is cooked fresh, topped up regularly
and served just the way a great roast should be generous, comforting and full of flavour.

Rump Of Beef

Dry aged beef rump,
marinated in roasting herbs

Roast Turkey Breast

Succulent slow
roasted turkey breast

Honey Roast Gammon

Honey & mustard glazed
gammon

Roasted Veggie Roulade

With squash, chestnuts,
mushrooms & cranberries

Every Sunday, our Carvery Club pairs our chef prepared carvery with a

Cheesy Potato Skins

Served with sour cream & chives

Pork Belly Bites

With sweet & sour balsamic onions

Smokey Beef Burger

Prime beef burger with smoked
applewood cheese, bacon, onion relish
& gravy mayo. Served with fries

Scallopini Chicken Burger

Tender breaded chicken, smoked applewood
cheese, bacon, onion relish & gravy mayo.
Served with skinny fries

Hand Battered Cod
Classic fish & chips with mushy peas &
homemade tartare sauce

Pigs in Blankets
Cauliflower Cheese
Tender Stem Broccoli
Seasonal Vegetables

Soup of the Day
Served with Grilled Sour Dough

Potato Gnocchi
Tossed in duck ragu & parmesan cheese

14 Hour Beef & Ale Pie
Served with buttered mash, red wine
gravy & seasonal vegetables

Vegetarian Meatballs
With passata, fresh basil, garlic & tossed
through linguine pasta

Chicken Scallopini
Breadcrumbed chicken breast served
with truffle fries & parmesan rocket salad

Chips & Rosemary Salt
Fries & Rosemary Salt
Rocket & Parmesan Salad
Sharing Garlic Pizza Bread

Fish & pork dishes may contain small bones

Apple & Cinnamon Crumble
With vanilla custard

Chocolate Brownie
With chocolate gelato & chocolate sauce

choice of the starters or desserts below.

Two courses £23.95 - Three courses £29.95

Chocolate Fudge Cake

With chocolate sauce & vanilla ice cream

Chefs Dessert Special

Ask your server for today's

Baked Fish Dauphinoise

Salmon, cod & tiger prawns with white wine,
dill & capers topped with creamy sliced
potato gratinee tender-stem broccoli

Flat Iron
80z flat iron steak served with truffle
& parmesan fries

Ribeye Steak
10 oz dry aged ribeye steak served with
truffle & parmesan fries

Peppercorn Sauce Mushroom Sauce

the
BREAD AND CIIELESE
BENFLEET

afle

Please make staff aware of any food allergies you may have. Food prepared here may contain or have come in contact with peanuts, tree nuts, sesame, soybeans, milk, eggs, cereals containing gluten, fish, molluscs, mustard, lupin, celery, celeriac, sulphur dioxide

We can serve pizzas with bases made without gluten, we can also substitute pasta dishes with pasta made without gluten, Where applicable these dishes are made without gluten but may contain trace elements as our kitchen is not certified a gluten free zone



Crafted with fresh ingredients on authentic Italian sourced pizza
dough for that perfect crisp bite & rustic flavour in every slice.

Margherita
Tomato base with mozzarella, fresh basil
& extra virgin olive oil vg

Garlic Chicken
Garlic chicken with tomato base, red
pepper, onions & mozzarella

Margherita Pizza
Tomatoes, mozzarella, fresh basil
& olive oil

Tagliatelle Bolognese
Slow cooked ground beef & pork in a
bolognese style sauce with tomato & garlic

Cheeseburger
Beef burger with melted cheese & served
with chips

Chocolate Brownie
With vanilla gelato

Chocolate Brownie
With chocolate gelato

Tiramisu
Coffee soaked biscuits & mascarpone

SWEET TREATS

Coffee & Brownie

Any coffee or tea served with
a slice of our chocolate
brownie

5.95

Deluxe Hot Chocolate

Hot chocolate, whipped
cream, marshmallows &
chocolate brownie

6.95

GIFT VOUCHERS

Give the gift of hospitality. Our gift
vouchers are the perfect way to share
something memorable. Visit our
website to explore the full range

VG - Vegetarian VE- Vegan

Smokey Pepperoni
Topped with two types of pepperoni &
drizzled with hot honey & chilli

Hawaiian Pizza

Tomato base with caramelised pineapple,

ham & mozzarella

Any Kids Meal & Drink £9.95

Pepperoni Pizza
Tomatoes, mozzarella, fresh basil
& olive oil

Tomato Pasta
Tomato sugo with fresh pasta &
cheese

Chicken Tenders
Fried chicken tenders with chips &
garden peas

All £3.50

Gelato by Gerlarto

Ask your server for today's flavours

Gelato by Gerlato

3 scoops of authentic Italian gelato

Toffee Apple Cheesecake
With apple & custard cream

KEEP UP TO DATE

Website

www.breadandcheesepub.co.uk
Instagram

@thebreadandcheesepub
Facebook

@thenewbreadandcheese

AIM PUBS

Independent & Family Run Hospitality

www.aimpubs.co.uk

BBQ Meat Feast
Margherita base with chicken, crispy pork belly,
spiced ground beef, bacon pieces & BBQ glaze

Mushroom & Spinach
White pizza with chestnut mushrooms, pine
nuts, spinach, mozzarella & truffle oil vg

Hawaiian Pizza
Caramelised pineapple, smoked
ham, tomato & mozzarella

Garlic Chicken Pizza
Margherita base topped with grilled
garlic chicken & parmesan

Cod Tenders
Fried cod goujons with chips &
garden peas

Apple & Cinnamon Crumble
With vanilla gelato

Apple & Cinnamon Crumble

With vanilla custard

Chefs Dessert Special

Ask your server for today's

HOT DRINKS
Americano 3.75
Latte 3.95
Cappuccino 3.05
Breakfast Tea 3.95
Herbal Tea 3.00
Hot Chocolate 4.95
Flat White 3.75
Espresso 2.95

Double Espresso 3.50

A discretionary service charge of 126% will be added to tables of 6 or more. Fish & pork dishes may contain small bones.

LOYALTY REWARDS APP E E
Unlock exclusive benefits and earn l". T
rewards by signing up to our loyalty H'F'-

club - Download our app to track

your rewards E

GF - Gluten Free GFM - Gluten Free Modifiable

Please make staff aware of any food allergies you may have. Food prepared here may contain or have come in contact with peanuts, tree nuts, sesame, soy beans, milk, eggs, cereals containing gluten, fish, molluscs, mustard, lupin, celery, celeriac, sulphur dioxide

We can serve pizzas with bases made without gluten, we can also substitute pasta dishes with pasta made without gluten, Where applicable these dishes are made without gluten but may contain trace elements as our kitchenis not certified a gluten free zone



