
Bretts Country Restaurant 

 
A Taste of the Country 

(Homemade locally sourced cooked food) 

 
 

Bretts Farm 
Chelmsford Road 

 White Roding 

 Nr Great Dunmow  
CM6 1RF 

 
 

 
 

Booking Line : 01279 876571 
 

 
Opening Hours 

 
Monday – Sunday 9am – 4pm 

 
 



Breakfast 

Served from 9am to 11.30am 

 
Bistro Breakfast  

Two rashers back bacon, two Lincolnshire sausages, mushrooms, 
baked beans, fried egg & toast 

 

Deluxe Breakfast 

Two rashers back bacon, two Lincolnshire sausages, mushrooms, 

baked beans or tomatoes two fried eggs, black pudding, hash browns 

and toast 

 

Veggie Breakfast  

Two eggs, mushrooms, hash browns, baked beans, grilled tomatoes & 
toast 

 

Eggs Benedict  

Toasted muffin topped with two rashers of back bacon, two poached 
eggs and hollandaise sauce 

 

Eggs Royal  

Toasted muffin topped with smoked salmon, poached eggs and 
hollandaise sauce 

 

Smoked Salmon  

Scottish smoked salmon served with scrambled egg and brown bread 
& butter 

 

Smoked Salmon & Cream Cheese bagel  

Scottish smoked salmon with cream cheese on a toasted bagel 

 

Selection of Hot Drinks 

Cafetierres 

 (small or large available) 

Pot of Tea        Speciality Teas 
                               Black Coffee     White Coffee 

                               Cappuccino       Latte 
                               Espresso          Chocó milk 

Liquor Coffees 
Fruit Juices 

Orange, grapefruit, cranberry, tomato, apple or pineapple 



Cakes, Pastries & Snacks 

Served until 4pm 
 

Bretts cream tea (two homemade scones with strawberry jam & clotted 
cream) 

Classic cake selection (please ask for today’s choice) 
Toasted Tea Cake with jam & butter  

Warm Eccles cake  
 

Homemade Soup of the Day  

Please ask your server for today’s Chef’s creation, served with chunky 

bread & Butter 
 

Sandwich Selection  

Choose from thick cut white or granary, with your choice of filling, 
served with salad garnish & crisps 

 

BLT  
Tuna Mayonnaise  

Roast Chicken  
Roast Turkey & Cranberry 

Home cooked Cider soaked Honey Roast Ham & Mustard  
Roast Sirloin of Beef & Horseradish  

Prawn Marie Rose  
Hot Cod Fish Finger Bap  

Wrap Selection 

Choose your filling wrapped in a warm soft flour tortilla, served with 
salad garnish & crisps 

Chicken Caesar  

Tuna Mayonnaise  
Hot Spicy Prawn  

 

Add our seasoned Chunky Chips  

Jacket Potatoes 

Large fluffy jacket potato with your choice of filling, served with a 

dressed salad garnish 
Mature Cheddar Cheese & Coleslaw (v)  

Tuna Mayonnaise  
Prawn Marie Rose  

Homemade Beef Chilli & Cheese  
Roast Chicken, Bacon & Sour Cream  



Lunch 
Served from 11.30am to 3.30pm Monday to Saturday 

 

Hand Beer Battered Fish & Chips  

Large haddock in our own Chefs beer batter, served with chunky chips, peas, 
tartare sauce and lemon 

  
Ham Egg & Chips  

Our Chef’s cider soaked, honey roasted ham with two free range fried eggs, chunky 
chips & salad garnish 

Classic Club Sandwich  

Layers of back bacon, grilled chicken, mature cheddar cheese, lettuce, tomato and 
mayonnaise stacked high between three slices of toasted bread served with 

coleslaw & chunky chips 
 

All Day Deluxe Breakfast  

Two rashers of back bacon, two breakfast sausages, mushrooms, beans or 
tomatoes, two fried eggs, black pudding, hash browns & toast 

 

Lamb Shank  

Slow cooked lamb shank served with mash, seasonal vegetables and finished with a 
red wine mint gravy 

 

Steak & Kidney Pudding  

Steamed steak & kidney pudding served with new potatoes, seasonal vegetables 
and topped with a rich gravy 

 

Homemade Lasagne  

Large portion of homemade baked lasagne served with a side salad & garlic bread 

Wholetail Scampi  

Served with chunky chips, peas, tartare sauce and lemon 

 

Poached Scottish Salmon Fillet  

Served with new potatoes, seasonal vegetables & a béarnaise sauce 

 

Wagu Steak Burger  

Topped with aged cheddar & back bacon with iceburg lettuce, tomato, red onion, 
coleslaw & chunky chips 

 

Vegan Burger  

No beef all leaf, made from100% plants in its own vegan bun served with lettuce, 
tomato, red onion and chunky chips. 

 
Please also see our boards for the Chef’s daily specials 



Desserts 

 
 

Profiteroles  
Served with vanilla ice cream and hot chocolate sauce 

 

Caramel Apple Pie  
Served warm with piping hot custard 

 
White Chocolate and Raspberry Cheesecake  

Served with fresh whipped cream and drizzled with a raspberry coulis 

 
Chocolate Brownie Sundae  

Premium vanilla ice cream, warm chocolate fudge brownie pieces, drizzled 

with hot chocolate sauce, finished with fresh whipped cream & chocolate 
shavings 

 
Toffee Meringue Sundae  

Premium vanilla ice cream, meringue pieces, chocolate maltesers, drizzled 

with toffee sauce, finished with fresh whipped cream 
 

Luxury Lemon Tart 
Almond biscuit base topped with a refreshing lemon filling served with fresh 

whipped cream 

 
Spotted Dick 

Served hot with piping hot custard 

 
Premium Ice-Creams 

Please ask your server for today’s flavours 
 

Salted Caramel Cheesecake 

Served with whipped cream and drizzled with salted caramel sauce 
 

Please ask your server about our liquor coffee selection 

 

 

 
 

 



Sunday lunch 
Served from 12 noon to 4pm 

 Sunday lunch should be special, so we take a little more care at the Bretts. 
All meats are locally sourced, home-cooked & hand-carved, served with 

homemade Yorkshire puddings and stuffing, fresh seasonal vegetables, roast 
potatoes & a jug 

of our Chef’s finest gravy 

 
To start 

Homemade Soup of the Day 

Please ask your server for today’s Chef’s creation, served with chunky bread 
& butter  

Classic Prawn Cocktail 
Luxury Greenland Atlantic prawns bound in a rich marie rose sauce with 
shredded iceburg, chopped cherry tomatoes and cucumber served with 

brown bread & butter 
Deep Fried Brie (v) 

Three rosemary & garlic triangles deep fried Served with warm red currant 

jelly and dressed leaves  
Tempura Prawns 

Crispy battered tempura prawns, served with a sweet chilli sauce and 
dressed mixed leaves 

 

 
Mains  

Roast sirloin of Beef 
Roast Leg of Lamb 

Roast Norfolk Turkey & Sausage & Bacon roll 

Trio Roast, a selection of each of the above 
Luxury Vegetable Nut Roast, topped with cranberries and cashew nuts 

 

Chicken Forestiere  
Plump chicken breast with a wild mushroom and chardonnay sauce served 

with mini roast potatoes and peas 
Ribeye Steak 

Prime aged 10oz ribeye succulent and flavoursome served with mustard and 

cheddar mash, beer battered onion rings grilled tomato and peas 
Salmon Fillet 

Poached Scottish Salmon fillet with hollandaise sauce, seasonal vegetables 
& new potatoes 

 

 
A 10% Discretionary Service Charge will be added for tables of 6 or more  

 



Childrens Menu 

 

 

 
(Under 10’s Only) 

 
 

Pasta Bolognaise with garlic bread 
 

Cheese Burger & chips 
 

Cheese & Tomato Pizza with chips (v) 
 

Grilled Sausages, chips & beans 
 

Scampi, chips & peas 
 

Crispy Chicken Goujons with chips & peas 
 

Grilled Chicken Breast with Peas, sweetcorn and potatoes 
 

Sunday Roast ½ portion 
 
 
 
 

All Kids Meals come with free Ice-Cream 
(Choose from Strawberry, Vanilla or Chocolate) 

 
 
 

 
 
 
 

 


