King of Gastro
The Weir
As it celebrates its second anniversary, The Weir in
Brentford continues to take the gastro pub experience
to a higher plain, offering fine dining to its customers
Far away from the ‘spit & sawdust’ traditional
image of the gastro pub, the difference is felt
as soon as you walk in, with it’s chic
furnishings, decoration and relaxed ambience.
The Weir offers a bar with a wide choice of
European beers, extensive wine and
champagne list and real ales.
The current menu includes some of The
Weir’s signature dishes, such as their Monkfish
skewer and Chateaubriand served on a hot
stone as well foié gras terrine, Rosemary
saddle of lamb, and pan-fried Seabass. The
frequently changing menu ensures that only
fresh seasonal produce is used and they work
closely with their suppliers to offer customers
the best quality at the keenest prices. Head
Chef, Christian Pezet, has worked in Michelinstar rated restaurants and revels in the
challenge of providing the same high quality
dishes in a far more demanding environment.
The owners take a hands-on approach to
the business and, with fifteen years’ in
hospitality, they are constantly looking to
provide a complete dining-out experience; not
just the à la carte menu but interesting bar
snacks, currently including a mezze platter for
two and a pint of shrimp served with a
selection of sauces.

They have just launched a private dining
option where the chef works with the customer
to produce a tailored dinner party menu.
A specially designated area allows an intimate
dining experience with the full attention of
a senior waiter to serve and assist with
wine selection.
The Weir is set on the river, and the nonsmoking dining room allows views onto the
garden and water. In the summer they provide
private al fresco dining on the water’s edge.
With Christmas around the corner The Weir
has published its Christmas menus including a
three-course meal, a buffet and a six-course
tasting menu and are now taking festive bookings.
The Weir will be closed on Christmas Day and
will re-open on the 31st December for those
looking to enjoy a less frantic New Year’s Eve,
including candle-lit dining, their six-course tasting
menu, Champagne and fireworks at midnight.
To view the current menus visit
www.theweirbar.co.uk

The Weir Bar and Dining Room
22-24 Market Place, Brentford TW8
020 8568 3600
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