
CELEBRAT ION OF THE
BRIT ISH SUMMER

MENU

 
T I TA N I C  B R EW E RY  TO U R

 
Join us for the full Titanic Brewery

experience on one of our brewery tours! Taking 
in the whole brewing process from start to

finish, the tour includes three pints of Titanic 
ale and a bowl of homemade lobby* (made by 
The Roebuck, Leek) with bread. All of this for 
only £15 per person. Booking is essential, for 

upcoming availability and to book, please visit:
www.titanicbrewery.co.uk/tours 

*Vegetarians and other dietary
requirements can be catered for, please let us 

know at the time of booking so an
appropriate dish can be arranged. 

SUNDECK

Have you tried our NEW ‘Sun Deck’ yet? Come and 
enjoy our take on al fresco drinking and eating in 
our great outdoor space – the ideal place in which 

to relax with family and friends. The ‘Sun Deck’ bar 
will be open most weekends (weather permitting!) 

offering a superb range of craft beers and gins.
Look out for our live music and special themed 

events throughout the summer.

. . .CO N T I N U E D
This afternoon tea combines inspiration from Anna’s 

solution to a slight hunger problem, and a summer trip 
to the seaside. Fond childhood memories are often of 
trips to seaside towns in the summer; hopefully this 

dainty selection of sea food will evoke those memoires. 

Main - ‘British BBQ’ 
A main course of marinated chicken and vegetable 

kebabs, with all the traditional British BBQ trimmings, 
minus the rain.

Barbeque means to cook and flavour meat using
indirect heat and smoke, over a long period. In Britain, 

we have adapted this and instead cook directly and 
quickly on the heat.

What is more British than all flocking to the shops 
for burgers and sausages when the temperature just 
creeps above twenty degrees? Although of American 

origin, BBQ is a large part of modern British culture in 
the warmer weather; no summer is complete

without one.

Dessert - ‘Wimbledon’ 
This summer the Wimbledon Championships are 

celebrating their 125th year. From humble beginnings 
in which the first game was played to a crowd of 

around 300 people, it has come a long way and is now 
the most famous and prestigious major in the tennis 

calendar. It remains the only tournament in which 
participants must wear all white clothing. 

This trifle consists of a Pimm’s jelly, a drink widely 
associated with the tournament, with an average of 

around 32,000 glasses consumed over the two weeks. 
It is topped with vanilla custard and finished with 

strawberries and fresh cream, another famous dish 
from Wimbledon. Last year 28 tonnes of British 

strawberries were sold at the Championship. 
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FOUR COURSES FOR £19.95



MENU
A P P ET I S E R 

Heritage Tomato
A duo of fresh Gazpacho and a salad of

heritage tomatoes with an elderflower vinaigrette, gin infused
cucumber, nasturtium leaves and edible flowers.

STA RT E R
Seaside Afternoon Tea

A selection of seafood in a dainty afternoon tea style. Mini fish finger sandwiches, prawn cocktail, smoked 
mackerel, salmon pâté on mini savoury scones, cider jelly, vegetable broth, fresh lemon and dill

or
Afternoon Tea (v)

Cucumber sandwiches, toasted cheese sandwiches, grilled courgette, mushroom pâté  on scones, cider
jelly and vegetable broth

M A I N  CO U RS E
British BBQ

Marinated grilled chicken and vegetable kebabs, served with corn on the cob, coleslaw and potato salad, with 
a duo of homemade hot and mild sauces on the side

or 
Grilled Haloumi (v)

As above but with haloumi in place of grilled chicken

D ES S E RT
Wimbledon

A classic trifle with a Pimm’s jelly, topped with fresh strawberries and cream. 

G R E AT  B R I T I S H  C H E ES ES
Cheeseboard

Selection of British cheeses with biscuits and English chutney  - £4.00 supplement

W E LCO M E  TO  S U M M E R !
Hopefully the sun is shining but even if it isn’t, it 

wouldn’t be a British summer without a considerable 
amount of rain! This meal has been put together to 

celebrate the season in terms of ingredients and dishes. 
We hope that it perhaps evokes memories of summers 

gone by and thoughts about those still to come, and 
makes you feel patriotic for our great country; this is

a celebration of it after all. If you are ready,
then let’s begin . . . 

Appetiser - ‘Heritage Tomato’ 
A light, fresh appetiser, showcasing vibrant ingredients 
with a very British twist of cucumber infused with gin.
Heritage or heirloom tomatoes are varieties of tomato 

that have been passed down from generation to
generation. They can vary hugely from grower to

grower, in both taste and vibrant colour. A dish
flaunting a burst of colour and classic summer flavours.

Although Gazpacho is a Spanish dish, there are a few 
theories about its roots. One is that it was introduced 
to England around the same time as it was to Spain. 
The Roman’s brought it over to our shores; a recipe 
with stale bread, garlic, salt and olive oil. Tomatoes 

were not actually added until the 19th century.

Starter - ‘Seaside Afternoon Tea’
A sharer style starter of various seafood, in the style of 

a traditional afternoon tea.
Afternoon tea is something that Britain is famous for 
all over the world. It was created by Anna, the seventh 
duchess of Bedford in 1840. She complained of having 
a ‘sinking feeling’ in the afternoon and so would have 

a pot of tea with a light snack. She then invited friends 
over to do the same, and she continued to do so when 

she moved to London. Before long, all fashionable
society were doing the same.

 (Continued...)


