
BRUNCH
10am - 2pmMonday - Tuesday

10am - 3pmWednesday - Saturday

Full English

bloody lovely sausage, bacon, hash brown, mushrooms, grilled tomato,

baked beans, fried egg, slice of toast £12

make it large £3.50

add black pudding £1.50

can be made without gluten

Vegetarian Full English

2 vegetarian sausages, hash brown, mushrooms, grilled tomato, baked

beans, fried egg, slice of toast £12

add halloumi V £2

add sliced avocado VG £2

can be made vegan or without gluten

Avocado on Sourdough

classic VG £7

add poached eggs V £2

add streaky bacon, fried eggs £3

add chorizo, feta and hot honey £3

Eggs Benedict

english muffin, poached eggs,

hollandaise V £9

add mushroom and spinach V £2

add smoked salmon £4

add black pudding and chorizo £3

add wiltshire ham £3

Eggs on Bloomer Toast

fried, poached or

scrambled V £6

Breakfast Muffin

bloody lovely sausage, fried egg,

hashbrown, cheese £9.50

can be made vegetarian

Pancakes

berry compote, caramelised

banana, agave VG £9

streaky bacon, syrup £10

nutella, caramelised

banana V £9

Sandwiches

smoked bacon / sausage £7

fried egg V £6

can be made without gluten

For any allergen information please ask a member of our team. We do operate an open kitchen and

although every care is taken we cannot eliminate the possibility of cross contamination of allergens.



BEVERAGES

Americano £3

Latte £3.50

Cappuccino £3.50

Flat White £3.30

Mocha £3.50

Hot Chocolate £3.40

Iced Latte £3.50

Tea £2.10/£4

Fruit/Herbal Tea £2.95

Cafetiere of Coffee £4.75

Babychino £1.50

Caramel or Vanilla syrup +50p

Apple/Orange Juice £2

Belvoir Sparkling Apple £3.60

Sparkling Elderflower £3.60

Ginger Beer £3.60

Fentimans Rose lemonade £3.90

Grapefruit Soda £2.30

Ginger Ale £2.30

Frobishers Orange &

Passionfruit/Apple and

Raspberry £3.40

Still/Sparkling Water £2.50

Add for £3.50:

Homemade Cake of the Day

Ask your server

Toasted Tea Cake Vg

Jam, Butter

Toasted bloomer bread

Jam, Marmalade or Marmite, Butter

Homemade Brownie GF

For any allergen information please ask a member of our team. We do operate an open kitchen and

although every care is taken we cannot eliminate the possibility of cross contamination of allergens.


