
 

 

 Breakfast        served from 7.30am – 11.00am 

Two poached organic eggs on toasted spinach muffin with homemade brown sauce  6.50 

Warm cheddar scones with pickled onion chutney      3.75 

Porridge with English “pesto”         3.95 

Orange Madeleines with warm chocolate sauce       2.95 

Homemade muesli with organic milk        3.75 

Elevenses    available until 12 noon – please see counter selection 

 

Menu available 12 noon til close        

Yorkshire cheddar and savoy cabbage pudding, heritage potatoes,  

creamed celeriac and red wine         8.50 

Roasted broccoli with white beans and pickled mushrooms,  

braised swede and ale reduction         7.95 

Dish of the day with a choice of two salads (see board for details)    7.50  

Salad plate – 3 salads          7.50 

         -  with homemade bread of the day       8.50 

Bowl of soup with homemade bread (see board for details)     4.95 

Mug of soup and a sarnie          6.50 

Homemade sarnies (please see counter selection)      4.50 

Puddings        

Golden Syrup pudding, burnt Satsuma and cream       4.50 

Pearl barley rice pudding with homemade lemon curd and toasted oats   4.75 

Winter fruit stew with whipped cinnamon cream       3.25 

Traditional cake of the day – please see counter selection     3.15 

 

Service not included. All gratuities received by waiting staff. Thank you. 

Food 



 

Drinks 
Coffee  

Espresso/macchiato   2.00  

Double espresso macchiato  2.50  

Frothy coffee    2.50 

Latte     2.50 

Hot chocolate    2.75 

Mug of coffee    2.00 

 

Tea 

Twinings Teas 

English breakfast, 

Green, Earl Grey, (for one pot) 2.25  

camomile  (tea for two) 4.50  
 

Fresh mint  (for one pot) 2.00 

 

Soft drinks  

Highland Spring 

still/sparkling (500ml)   1.95 

Coke or diet coke    2.25 

Fentimans Traditional Lemonade  3.00 

Folkingtons orange juice   2.75 

Belvoir elderflower presse   2.75 

Owletts Farm pear juice   2.95 

Duskins pure English apple juice 

 Cox (medium) 

 Bramley (sharp)(250ml glass) 1.40 

 

Lager/Ale 

Samuel Smiths organic lager (355ml) 4.00 

Samuel Smiths organic best ale 

 (355ml)     4.00 

Wine       

           175ml glass  Bottle  

Grillo IGT, Cantine Volpi (Spain 2008)      4.40  17.95 

Limney Horsemorden, Davenport Vineyard (England 2008-2009)   6.30  25.95 

  

Rioja Rose Do, bodegas bagordi (Spain 2008,2009)     4.70  18.95 

 

Montepulciano d’Abruzzo, Cantine Volpi (Italy 2009)    4.40  17.95 

Malbec, Caligiore (Argentina 2009)       5.60  22.95 

 

Service not included. All gratuities received by waiting staff. Thank you. 


