
Gammon & Eggs
Thick cut gammon steak, fried eggs,

chunky chips, house piccalilli
18

Caesar Salad
Cos lettuce, parmesan, croutons, caesar

dressing - add smoked chicken +£3
14

Sausage & Mash
Butcher’s cumberland sausages, buttery

mash, red onion gravy, garden peas
16

Smoked Beef Brisket
Beef dripping potatoes, charred hispi

cabbage, pickles, bbq gravy
22

Hickory Chicken
Half smoked chicken, hasselback

potatoes,bacon & leek cream sauce,
savoy cabbage

19

Smoked Squash
 Braised pearl barley, crispy sage &

whipped feta (vg) 
16

Bread & Cheese Burger
Beef patty with smoked cheddar, burger

sauce & pickles, served with seasoned
fries - add extra patty +£4

18

Pulled Chicken Burger
Pulled chicken with bbq glaze & pickles,

served with seasoned fries 
18

MAINS

Veggie Burger
Moving mountains patty, vegan cheese,
iceberg lettuce, vegan mayo & burger
relish, served with seasoned fries (ve)

18

Fish Pie
Smoked haddock, cod & salmon,

creamy mash top, seasonal greens
18

Classic Fish & Chips
Beer battered cod, chunky chips,

crushed peas & tartare sauce
20

Beef & Ale Pie
Slow cooked beef, buttery mash,

seasonal greens & rich gravy
veggie pie avaliable

20

BREAD AND CHEESE
B E N F L E E T

Sharing Baked Camembert
Whole baked camembert with

rosemary, garlic, onion chutney & warm
bread (vg)

18

Smokehouse Sharer
Smoked brisket, pork belly, smoked

chicken, pickles, slaw, dipping sauces,
warm bread

20

Bread & Butter 
Artisanal bread selection served with chef’s

compound butter 
5

Mixed Olives 
Black & green olives marinted in spices &

olive oil (ve)
5

NIBBLES

Chef’s Seasonal Soup
With warm bread & butter (vg)

8

Pork Belly Bites
Slow cooked pork belly with 

smoked beer ketchup
10

Ham Hock Terrine
House piccalilli, dressed leaves,

sourdough
9

Roasted & Pickled Beetroot
Golden & candy beetroot, goats cheese,
toasted pumpkin seeds, watercress (vg)

8

Welsh Rarebit
Mature cheddar, ale, mustard, 

worcestershire & sourdough (vg)
9

Smoked Croquettes
Smoked beef croquettes, horseradish

mayo & pickled shallots  
9

SMALL PLATES & SHARERS

Margherita
tomato base, mozzarella, fresh basil 

& extra virgin olive oil (vg) 
16

Double Pepperoni
Smoked pepperoni, tomato base, 

mozzarella & olive oil
18

Mushroom & Spinach
White base pizza, chestnut mushrooms,

spinach, pine nuts & mozzarella (vg)
17

The Smokehouse
Smoked brisket, chicken, pork belly, 

red onion, mozzarella, bbq sauce
19

Smoked Squash
Tomato base with smoked squash, feta,

pumpkin seeds & honey (vg)
17

Garlic Pizza Bread
Sliced garlic flakes, black garlic,

rosemary oil (vg)
9

STONE BAKED PIZZA 

10oz Rump Cap - 26
8oz Sirloin - 30
8oz Ribeye - 32

Sauces- Add peppercorn +£2

All our steaks are cooked to your liking and served with triple cooked chips, portobello
mushroom &  roasted vine tomato

DRY AGED STEAKS

SIDES
Chunky Chips – 5 | add cheese + £1
Skinny Fries – 5 | add cheese + £1

House Slaw - 5
Seasonal Vegetables - 5

Caesar Salad – 5 
Mac ‘n’ Cheese - 5

King Prawns
Roasted tomato, garlic & chilli sauce,

feta & sourdough
12
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AIM PUBS
Independent & Family Run Hospitality 

www.aimpubs.co.uk

Download our app & join our loyalty
rewards club

L O Y A L T Y  R E W A R D S

The Bread & Cheese sits at the top of the hill and at 
the heart of the local community. 

We do what a pub does best: bring people together. A quiet drink and a catch up, a
milestone celebration, a midweek treat or a chance to unwind at the weekend.

Our food stays true to the heart of British pub cooking, with local ingredients cooked
with care to bring out their freshness and flavour. Seasonal menus and weekly specials

give our chefs the freedom to share their passion for British food.

Whether you’re joining us for a hearty Sunday Carvery with family, a light lunch with
friends or beers and bar bites at the end of a long week, we’re ready to welcome you

and share our love of the British pub.

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 

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

VG - Vegetarian | VE- Vegan | GF - Gluten Free | GFM - Gluten Free Modifiable 

On Sundays We Roast
Every Sunday, our chefs serve up a generous selection of slow

cooked roast meats, carved fresh to order, alongside all the
trimmings and plant-based alternatives. A great British Sunday

tradition, and one we take seriously.

Keep up to date
Website

www.breadandcheesepub.co.uk
Instagram

@thebreadandcheesepub
Facebook

@thenewbreadandcheese
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