
 

BRUNCH 
Sourdough Breakfast Eggs: on toasted homemade sourdough with poached eggs, hollandaise sauce and salad 
grilled bacon or buttered spinach £8.95  smoked salmon £9.50 

Full English Breakfast: 2 free range eggs, 2 bacon, sausage, mushrooms, tomatoes, hash brown and toast £8.50 
Extra large breakfast: £13.95 

Vegetarian Breakfast:2 free range eggs,Glamorgan sausage,mushrooms,tomatoes,hash browns,beans and toast £7.95

Triple egg omelette with any two fillings, home fries or house salad £6.95 

Soup of the day served with toasted sour dough. see server for details £4.95 

Croque Monsieur: toasted cheese & bacon sandwich with béchamel sauce £7.50 
Croque Madame:  toasted cheese & bacon sandwich with béchamel sauce and a fried egg £7.95 

WEEK DAY BRUNCH 
SERVED FROM NOON TILL 4PM 

TARTINES – TOASTED SOURDOUGH SANDWICHES £6.00 
Char-grilled chicken breast, mozzarella & tomato mustard mayo and lettuce  

Char-grilled chicken and bacon mustard mayo, lettuce, tomato and red onion  

Triple Bacon, Lettuce & Tomato mustard mayo  

Scottish smoked salmon with chive cream cheese, lettuce, tomato and red onion  

Crispy brie and apple chutney lettuce and tomato  

Mozzarella, tomato & pesto lettuce and red onion  

Steak with red onion, blue cheese or horseradish cream lettuce and tomato  

Confit pork lettuce, gherkins and black pepper  

Herb omelette lettuce, tomato and red onion  

MAINS 
Beef Bourguignon colcannon and buttered carrots £12.95 

Line caught pollack, Scottish salmon & king prawn fish pie with garlic green beans £12.95 
poached in court-bouillon and mixed with bechamel, mirepoix vegetables, fresh herbs and cheesy mash 

Fish of the day  £12.95 
courgette and spinach with spiced pumpkin and caramelised lemon, see server for details 

Cleavers steak of the day £16.95 
with peppercorn butter, home fries or a house salad, see server for details 

Apple & black pepper rolled pork belly £13.95 
with mash, cabbage, crackling and salted toffee apple         
  

BURGERS 
served in a toasted bun with lettuce, tomato, red onion and gherkins and home fries or house salad 

extras 75p each: fried egg, cheddar, blue cheese, brie, bacon, mushroom 
 

300g beef clod burger £10.95 

300g spiced beef clod burger with smoked chilli and onions £10.95 

Chicken breast burger marinated with herbs, garlic & lemon £10.95 

Tofu, mushroom and chickpea burger with mustard cress £9.95 

As we only use fresh produce, some dishes may be substituted.  All our meat is UK Sourced. Fish dishes may contain small bones. 
We’d like you to know that some of our dishes may contain nuts and we do not knowingly use genetically modified food products. 

a discretionary 12.5% service charge will be added to your bill 



 EVENING MENU 

WE ONLY USE FREE RANGE MEATS FROM OUR VERY OWN BUTCHERS, CLEAVERS, 
LOCATED HERE AT SCOFFERS

 
 
 
 

STARTERS 
 

Home made bread, olives & feta                              £3.95 

Soup of the day served with toasted sour dough. see server for details            £4.95 

Pear and Stilton tarte tatin, baby spinach and red wine reduction             £5.95 

Caramelised shallot and mature cheddar tart, apple puree and confit walnuts     £6.95 

Steak Tartare, prime steak from our very own butchers, Cleavers 
ground to order with a free range egg, house salad and toast                                                          starter  £7.95   main   £13.95 

Scallop, prawns and cod gratin with herb crumbs, poached egg and salad      £6.50 

Smoked salmon and pancakes with crème fraîche, mixed leaves and caper dressing    £6.95 

Confit pork terrine, slow cooked with green peppercorns and pork fat. 
Served with gherkins, chutney and sour dough toast        £6.75 

Scoffer's country style terrine with pork, pigs' liver, bacon and spices, sourdough toast and chutney               £6.50 

 
BURGERS 

 
served in a toasted bun with lettuce, tomato, red onion and gherkins 

extras 75p each: fried egg, cheddar, blue cheese, brie, bacon, mushroom 

300g beef clod burger           £10.95 

300g spiced beef clod burger with smoked chilli and onions      £10.95 

Chicken breast burger marinated with herbs, garlic & lemon      £10.95 

Tofu, mushroom and chickpea burger with mustard cress £9.95 
 

 

MAINS 
Beef Bourguignon with smoked bacon, onions and mushrooms. Colcannon and buttered carrots  £12.95 

Bretby lamb cutlet, saddle and shoulder hotpot with braised red cabbage and bubble & squeak  £13.95 

Apple, black pepper and parsley rolled pork belly with white cabbage, mash, crackling and salted toffee apple £13.95 

Hereford Sirloin on the bone 400g          £16.95 
char-grilled and served with home fries, mixed leaves and green peppercorn butter 

Wild mushroom stuffed chicken leg ballotine, saute potatoes, green beans and tarragon cream  £12.95 

Line caught pollack, Scottish salmon & king prawn fish pie with green beans and garlic   £12.95 
poached in court-bouillon and mixed with bechamel, mirepoix vegetables, fresh herbs, mash and herb crumbs 

Fish of the day served with courgettes, spinach, spiced pumpkin and caramelised lemon   £12.95 

Prune & root vegetable cassoulet with herb crumbs and baked mushrooms    £11.95 

 

 

SIDE ORDERS £2.50 EACH 
HOME FRIES * BUTTERY MASH * BUTTERED KALE * GREEN BEANS WITH GARLIC 

BUTTERED SPINACH * BRAISED RED CABBAGE * HOUSE GREEN SALAD 

 

 

As we only use fresh produce, some dishes may be substituted.  All our meat is UK Sourced. Fish dishes may contain small bones. 
We’d like you to know that some of our dishes may contain nuts and we do not knowingly use genetically modified food products. 

 

A discretionary 12.5% service charge will be added to your bill 



 

 

 

 

SCOFFERS  

DESSERTS 
 

 

 

 

Vanilla & Honey Creme Brulee 

with a shortbread biscuit £5.50 
 

 

Orange & Nutmeg Sticky Toffee Pudding 

with brandy toffee sauce and vanilla ice cream  £5.50 
 

 

Cherry Chocolate Fondant 
with cherry brandy cream £5.50 

 

 

Peanut butter Cheesecake 

with pouring raspberry ripple £5.50 
 

 

Chocolate and Coffee Gateau Opera 
with espresso brulee £5.50 

 

 

British Cheese Board 

with quince jelly and biscuits £6.95 

 
 

 

All desserts can be served with ice 

cream 0.50p 

 

Also Available:Liqueur Coffees:Brandies: 

   Malt Whiskies: Port and Sweet Wines 

 
Optional 12.5% service will be added to all bills 

 

 



 

BRUNCH 
Sourdough Breakfast Eggs: on toasted homemade sourdough with poached eggs, hollandaise sauce and salad 
grilled bacon or buttered spinach £8.95  smoked salmon £9.50 

Full English Breakfast: 2 free range eggs, 2 bacon, sausage, mushrooms, tomatoes, hash brown and toast £8.50 
Extra large breakfast: £13.95 

Vegetarian Breakfast:2 free range eggs,Glamorgan sausage,mushrooms,tomatoes,hash browns,beans and toast £7.95

Triple egg omelette with any two fillings, home fries or house salad £6.95 

Soup of the day served with toasted sour dough. see server for details £4.95 

Croque Monsieur: toasted cheese & bacon sandwich with béchamel sauce £7.50 
Croque Madame:  toasted cheese & bacon sandwich with béchamel sauce and a fried egg £7.95 

WEEKEND BRUNCH 
SERVED FROM NOON TILL 4PM 

TARTINES – TOASTED SOURDOUGH SANDWICHES 
Char-grilled chicken breast, mozzarella & tomato mustard mayo and lettuce £7.95 

Char-grilled chicken and bacon mustard mayo, lettuce, tomato and red onion £7.95 

Triple Bacon, Lettuce & Tomato mustard mayo £7.95 

Scottish smoked salmon with chive cream cheese, lettuce, tomato and red onion £7.95 

Crispy brie and apple chutney lettuce and tomato £7.95 

Mozzarella, tomato & pesto lettuce and red onion £7.95 

Steak with red onion, blue cheese or horseradish cream lettuce and tomato £7.95 

Confit pork lettuce, gherkins and black pepper £7.95 

Herb omelette lettuce, tomato and red onion £7.95 

MAINS 
Beef Bourguignon colcannon and buttered carrots £12.95 

Line caught pollack, Scottish salmon & king prawn fish pie with garlic green beans £12.95 
poached in court-bouillon and mixed with bechamel, mirepoix vegetables, fresh herbs and cheesy mash 

Fish of the day  £12.95 
courgette and spinach with spiced pumpkin and caramelised lemon, see server for details 

Cleavers steak of the day £16.95 
with peppercorn butter, home fries or a house salad, see server for details 

Apple & black pepper rolled pork belly £13.95 
with mash, cabbage, crackling and salted toffee apple         
  

BURGERS 
served in a toasted bun with lettuce, tomato, red onion and gherkins and home fries or house salad 

extras 75p each: fried egg, cheddar, blue cheese, brie, bacon, mushroom 
 

300g beef clod burger £10.95 

300g spiced beef clod burger with smoked chilli and onions £10.95 

Chicken breast burger marinated with herbs, garlic & lemon £10.95 

Tofu, mushroom and chickpea burger with mustard cress £9.95 

As we only use fresh produce, some dishes may be substituted.  All our meat is UK Sourced. Fish dishes may contain small bones. 
We’d like you to know that some of our dishes may contain nuts and we do not knowingly use genetically modified food products. 

a discretionary 12.5% service charge will be added to your bill 



Wines 
 

 
Glass  

 Lg 
Glass  

 
Carafe   Bottle  

 175ml  250ml   50cl  
REFRESHING AND DELICATE 

FRANCE Michel Hubert Blanck £4.25 £5.65 £9.20 £13.95 
ITALY Pinot Grigio  £4.95 £5.75 £11.40 £16.75 
SOUTH AFRICA Klippenkop Chenin Blanc £5.85 £7.80 £12.60 £16.95 
CHILE Alameda - Sauvignon, zesty / fresh / dry £4.70 £5.95 £11.25 £16.95 
FRANCE Picpoul de Pinet £24.95 
SPAIN Rioja, Marques de Reinosa £5.95 £7.95 £12.85 £19.50 

SAUVIGNON BLANC, THE USUAL SUSPECTS 
CHILE Alameda Sauvignon Blanc -  £5.25 £7.95 £11.65 £16.95 
FRANCE Sauvignon de Touraine   £6.25 £8.20 £15.95 £20.50 
NEW ZELAND Stoneburn Sauvignon Blanc £7.50 £9.80 £15.95 £24.50 
SOUTH AFRICA Groot Constantia Sauvignon-Semilion  £23.95 
FRANCE Sancerre   £28.95 
FRANCE Pouilly Fume   £32.95 

CELEBRATE CHARDONNAY 

AUSTRALIA Opal Ridge Semillon-Chardonnay  £5.25 £5.95 £11.65 £16.95 
FRANCE Terres de Feu Chardonnay (unoaked) £5.85 £7.80 £12.60 £19.50 
FRANCE Macon Villages ‘Les Florieries’ £24.50 
FRANCE St.Veran, Domaine Botti £27.50 
FRANCE Chablis, Domaine de la Conciergerie £29.00 

                    AROMATIC AND FRUITY 
 
 
AUSTRIA Gruner Veltliener, Weingut Rabl £19.95 
FRANCE Val Colombe Viognier £21.95 

ITALY Pinot Grigio, Andrea de Pec  £22.95 

      
 

CHAMPAGNE AND SPARKLING WINE+ 
FRANCE House Champagne £6.95 £22.95 



ITALY 
Veuve Cliquot Brut £58.00                                            
Prosecco Spumante £5.95 £23.00 

 
 

                                  Red Wines 

 

 Glass  
 Lg 

Glass  
 

Carafe   Bottle  
 175ml  250ml   50cl  

SEASONAL SELECTION 
PORTUGAL Santo Isidro de Pegoes £16.95 
ITALY Barbera del Monferrato £18.95 
FRANCE Beaujolais Villages, Chateau de Souzy £6.85 £9.20 £14.95 £22.95 
FRANCE Bourgogne Rouge, Domaine de Rochebin  £29.50 
      
      
      
      

 

EASY DRINKING 
FRANCE House Rouge £4.25 £5.65 £9.20  £13.95 
FRANCE Cotes du Rhône ‘Les Vignes du Prince’ £5.35 £7.15 £11.70 £17.95 
SPAIN Rioja Tempranillo, Marques de Reinosa £5.60 £7.60 £12.40 £18.95 
SOUTH AFRICA Klippenkop Cinsaut-Shiraz £4.95 £6.55 £11.95 £17.95 
CHILE Vina Edmara Carmenere £19.95 
ITALY Chianti Gentilesco £21.95 
NEW ZELAND Stoneburn Piont Noir £7.65 £9.95 £16.25  £24.95 

CABERNET &MERLOT: UNITED OR DIVIDED 
CHILE Alameda Merlot   £4.85 £5.95 £11.55 £16.95 
FRANCE Terre du Soleil Cabernet Sauvignon  £17.50 
SOUTH AFRICA Maty’s Cabernet-Merlot £20.95 
CHILE Parez Cruz Cabernet Sauvignon Reserva £22.95 
FRANCE Chateau Fayau £24.95 
FRANCE Chateau Lacoste Chatain  £28.50 

FULL BODIED MONTY 

CALIFORNIA Ironstone Old Vine Zinfandel 
   
£32.00 

SOUTH AFRICA Suikerbossie Petit Verdot-Pinotage £5.60 £7.60 £12.40 £18.95 
ARGENTINA Malbec, Finca Las Paredes £6.15 £8.25 £13.35 £20.50 
FRANCE Val Colombe Syrah £22.50 
ARGENTINA Don David Reserve Malbec £26.95 



SPAIN Rioja Reserva, Marques de Reinosa  £28.50  
 
 
 
 

ROSE 
FRANCE House Rose - fruity and ssooo drinkable!! £4.95 £5.95 £10.95 £15.95 
AUSTRALIA Broken Shackle Rose £5.20 £6.60 £10.75 £16.50 
ITALY Pinot Grigio Rose Ca del Bianco £5.60 £7.60 £12.40 £18.95 

 
 



 
 

 Valentines Dinner Menu 
 
 

Warming up 
 

  Bread, olives, butter, houmous, smoked salmon and soup 
 
 
 

Foreplay 
 

Scallop, prawn and cod gratin with herb crumbs, poached egg and salad 
Scoffers house terrine with pork, pig’s liver, bacon and spices s/w sourdough toast 

Caramelised shallot and mature cheddar tart with apple puree  
 
 

Mmmm... 
 

8oz smoked AA fillet steak served with creamed mash, carrots and bacon 
Filleted sea bream with fennel & potato hash, green beans and lemon beurre blanc 

Slow roast pork belly, puy lentils, salsify and black pudding 
Wild mushroom & Brie wellington served with creamed mash and tarragon cream 

 
 

After ... delight 
 

 Rose granita with blood orange snap 
 
 
 

Better than sex!!! 
Trio of belgian chocolate 

Raspberry cheesecake brownie, gateau opera and profiteroles 
Cheeseboard 

 
 

 
£29.95 for five courses  

Please note that some dishes may contain traces of nuts 
12.5% optional service charge will be added on to your final bill, thank you 




