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Welcome to the Fiddler’s Elbow.  Come in and relax in one of the best      

places in Brighton to pass an afternoon or evening cosying up with the 

best Guinness in the South, fantastic local ales and proper, hearty, 

home-made food. 

We love winter here, it’s when we come into our own and have an 

excuse to make some of our favourite traditional warming dishes, so, 

we hope you enjoy what we’ve come up with.  

Whether you’re looking for a quick lunch (to eat in or take away) from 

our fresh, speciality sandwich menu, a fantastic Irish Stew or any other 

of our classic, home-made pub dishes, we hope to have your needs 

covered.  

There’s a selection of daily changing specials available as well, so 

please take in the menu and remember to check the specials boards 

or ask staff to see what’s on offer today.   

Rest assured that food at the Fiddler’s is deliciously fresh and home-

made from top quality ingredients.   

  Thanks for coming! 

 

The Fiddler’s Elbow kitchen serves fresh food daily at the following times: 

Mon-Fri 12.30pm-late 

Saturday & Sunday 12 noon – 8pm 



	
  

Fiddler’s	
  Starters	
  &	
  Sharers 
 

Soup of the Day – Fresh, home-made soup (see specials board) served with 
crusty bread and butter. 

£4.50 

Baked Camembert (V) – A whole camembert, oven-baked with smoked garlic 
until melted and delicious.  Served with crusty bread, crudités vegetables to dip, 
and our own onion marmalade.  Great to share with friends as a snack or 
starter. 

£7.50 

Fiddler’s Sharing Platter – A loaded chopping board of fantastic flavours! 
Camembert, Irish blue cheese, Brighton Sausage Co. Pork & Guinness chipolatas 
& veggie sausages, Irish corned beef & cabbage, boxty, home-made onion 
rings, relishes, olives, salad leaves and crusty bread.	
  Great to share with friends. 

£10.50 

Nachos Deluxe (V) – A huge plate of nachos with jalapenos, tomato salsa, sour 
cream, guacamole, melted cheddar and chopped herbs 

£6.75 

Chilli Nachos – As above, with home-made chilli con carne £9.25 

Fiddler’s	
  Speciality	
  Sandwiches	
  	
  
Every day, we roast and prepare a selection of free range meats, fresh fish and 
veggie options to make what we believe are the best-tasting, freshest 
sandwiches around.  These are served on a selection of fresh breads or ciabatta 
and garnished with crisp, tasty leaves.  

 

 

 

 

Eat in/Out 

Fiddler’s Hog Roast – Freshly roasted, outdoor-reared belly pork, hand-shredded 
and served with a perfect home-made apple sauce - the chef’s favourite. 

£4.95/£4.50 

Irish Corned Beef & Mustard – Not the corned beef you know from the tin.  This 
Irish speciality uses a quality joint of beef, cured and braised until tender and 
juicy with a kick of mustard.  Very tasty indeed. 

£5.50/£4.95 

Gourmet Fish Finger Sarnie – A real foody’s take on a British classic.  Fresh, white 
fish, breaded by hand in the Fiddler’s kitchen, fried ‘til crisp and golden and 
served with the chef’s own special twist.  This sandwich is awesome! 

£5.50/£4.95 

Fiddler’s Club Sandwich – Fresh chicken, crispy bacon, iceberg lettuce, juicy 
tomato and mayo on a triple-decker bloomer. 

£6.50/£5.95 

Camembert & Cranberry (V) – Very tasty warm or cold (your choice).  Not a 
veggie?  Add bacon for £1. 

£4.95/£4.50 

Veggie Sausage Sandwich (V) – Every week, we select a different veggie  
sausage from Brighton Sausage Co. and serve two of them here with  
caramelised onions and wholegrain mustard.  See staff or specials board for 
today’s recipe. 

£6.50/£5.95 

Add Side of Chips £1.00 

Add Side of Hand-Cut Chips £2.00 



	
  

Fiddler’s	
  Mains 
 

Fiddler’s Burger – One impressive lump of top quality minced beef and a whole 
load of secret ingredients make for one very tasty burger.  Served on a fresh, 
seeded bun with home-made relish, chunky hand-cut chips and salad. 

£7.95 

Add Crispy Bacon £1.00 

Add Irish Blue cheese or camembert £1.00 

Add Mature Cheddar 75p 

Add Home-made Onion Rings £1.00 

Irish Corned Beef & Cabbage Boxty – A prime joint of beef, cured then braised 
until tender, tasty and juicy and served with braised cabbage and our mustard 
cream sauce between two potato Boxty pancakes.  A combination of classic 
Irish flavours.  

£8.00 

Fiddler’s Irish Stew – A Fiddler’s Elbow speciality and a real Irish favourite.  Sussex 
lamb is soaked in Guinness for 2 hours then slow-cooked with root vegetables, 
barley, potatoes and onions...as hearty as food gets and perfect for a quick 
lunch or evening meal.  Served with fresh crusty bread and butter. 

£8.00 

Fish & Chips – Selected, market fish of the day, covered in our own beer batter 
and served with hand-cut chips, minted peas and home-made tartare sauce. 

£8.95 

Veggie Boxty – Two Boxty potato pancakes filled with the Chef’s weekly veggie 
concoction.  Always warming with great textures and flavours. 

£6.95 

Sausage & Colcannon (or plain mash) – Each week, our Chef selects a batch of 
Brighton Sausage Co.’s finest creations and sizzles 3 of them to perfection with 
Colcannon mash and proper gravy – See staff or boards for today’s choice.  

£8.50 

Veggie Sausage & Colcannon (or plain mash) (V) – Our chef’s weekly changing 
selection of Brighton Sausage Co.’s fine, vegetarian sausages, served with 
colcannon mash and veggie gravy. 

£8.00 

Rib-eye Steak & Hand-cut Chips – Top quality 8 oz Rib-eye, cooked to your liking 
with hand-cut chips, watercress salad and grilled tomato. 

£10.50 

Add our Garlic Butter 75p 

Add fresh-made Peppercorn Sauce £1.00 

Add Irish Blue cheese  £1.00 

Add Home-made Onion Rings £1.00 

Gammon, Eggs and Hand-Cut Chips – Fine gammon steak served with 2 free-
range fried eggs and hand-cut chips.  A simple, tasty, home-made classic with 
top-notch ingredients. 

£7.75 

Home-made Pie of the Day – Every day, the Fiddler’s oven turns out hearty, tasty 
pies - served to you as a big, square slice of cosiness with fluffy mash, seasonal 
veg & excellent gravy. 

£8.75 

Chef’s Daily Specials – Every day, the chef cooks up something a bit different.  
Please see staff or boards for today’s choices. 

 



	
  

Fiddler’s	
  Simple	
  Sides	
  &	
  Sharers 
 

Garlic Ciabatta  £2.95 

Garlic Ciabatta with Cheese  £3.95 

Chips  £2.50 

Cheesy Chips  £3.50 

Hand Cut Fat Chips   £3.75 

Home-made Onion Rings – Served with home-made tartare sauce £3.50 

Jacket	
  Potatoes  
A pub classic; tasty, healthy, filling, baked in our oven and served with side 
salad & home-made coleslaw. 

 

Plain with butter on the side (V) £4.25 

Cheese & Beans (V) £5.25 

Camembert & Cranberry (V) £5.00 

Bacon, Camembert & Cranberry £5.50 

Home-made Chilli & Cheese £5.75 

Desserts  

Dessert of the Day – Every day we prepare fresh desserts, check the board or with 
staff for today’s options 

£ Varies 

Pre-­orders 
 

We are now accepting pre-orders for your lunch and/or take-away sandwiches.  So, if you are in 
a hurry or have a short lunch break, or a large office to buy lunch for then please feel free to call 
ahead on 01273 325850. 

Fiddler’s	
  Discount	
  Cards 
 

Work for or run a local business, please ask at the bar or email us to request your Fiddler’s Elbow 
Discount Card.  The card entitles you to all-day happy hour drinks prices and 10% off all food 
orders. fiddlerselbow@drinkinbrighton.co.uk  

Sunday	
  Roasts  
Every Sunday, the kitchen cooks up a storm of fantastic local and free-range meats, great 
veggie options, fresh seasonal vegetables, roast potatoes, big, fat Yorkshire puddings and 
delicious gravies.  Add to this the best Guinness in the south and that makes for a good day! 

 


