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Additions 
Fries     3.5 
Sweet potato fries     3.5 

Brunch Menu 
11.00am – 3.30pm 

We are cashless, apologies for any 
inconvenience this may cause 

 

 
 

The Buttery Breakfast   16.0 
Smoked streaky bacon, Cumberland herbed sausage, poached or 
scrambled St. Ewe eggs, grilled Portobello mushroom, roasted 
tomato, roasted baby potato 

The Allotment Breakfast (v)   16.0 
Grilled halloumi, smashed avocado, poached or scrambled St. Ewe 
eggs, grilled Portobello mushroom, roasted tomato, roasted baby 
potato 

The Vegan Breakfast (vg)   15.0 
Smashed avocado, turmeric scrambled tofu, grilled Portobello 
mushroom, wilted spinach, roasted tomato, roasted baby potato 
 

Buttery Burger    16.0 
Two beef patties, bacon, smoked cheddar, pickled onion, house mayo 
and salad in a toasted brioche bun. Served with fries 

Flat Iron Steak    16.5 
Grilled chuck cut served with fries or roasted new potatoes  

Crab Cake   10.0 
Homemade crab cake served with a poached egg and creamy spinach 

Open Steak Sandwich   12.5 
Thin-sliced roast beef on toasted brioche with wild mushrooms, 
caramelised onions, capers and whole grain mustard mayonnaise  

Spiced Acorn Squash (v)   12.0 
Chickpeas, giant couscous, toasted almonds, shredded burrata and 
smoked paprika oil (can be made vegan) 

Truffled Wild Mushrooms (v)   12.5 
Grilled wild mushrooms with truffle oil on toasted brioche 

Stracciatella on Toast (v)   10.0 
Grilled mushroom and creamy Burrata stracciatella on toasted 
sourdough (add chorizo 3.0) 
 

If you have any allergy concerns please speak to us before ordering 
A discretionary service charge of 12.5% is added to your bill 

 

 

Superfood Salad (vg)  12.5 
Curly kale, beetroot, butternut squash, cauliflower, pumpkin 
seeds, linseed, pomegranate, toasted pecan nuts, sherry 
dressing (add chicken 3.0) 

Chicken Caesar  14.0 
Bacon, anchovies, croutons, parmesan shavings, baby gem, 
homemade Caesar dressing 
 
 
 

Chocolate Mousse (vg) 8.0 
With raspberry and mint 

Spiced Apple Crumble 8.0 
With vanilla ice cream 

 

Green Olives 4.0 

Smoked Salted Almonds 3.0 

Bread, Balsamic & Olive Oil  3.5 

Crispy Fried Squid 9.5 
with sweet chilli dip 
 

Rocket, tomato & parmesan salad     2.5 
Roasted new potatoes     3.5 

 

Buttermilk Pancake Stack   10.5 
With berry compote and mascarpone, or bacon and maple syrup 

Vegan Smoothie Bowl   6.0 
Fruit and coconut yoghurt smoothie with poppy seeds, coconut 
flakes and fresh berries 

Nutella French Toast   12.5 
Soft brioche dipped in sweet batter and toasted with layers of 
chocolatey Nutella sauce, served with chocolate mascarpone 
cream 

Eggs Royale   15.0 
Smoked salmon on a toasted muffin topped with two poached 
eggs, hollandaise sauce & watercress. Served with fries 

Eggs Benedict   14.5 
Smoked streaky bacon on a toasted muffin topped with two 
poached eggs, hollandaise sauce & watercress. Served with fries 

Avocado Benedict (v)   14.0 
Smashed avocado on a toasted muffin topped with two poached 
eggs, hollandaise sauce & watercress. Served with fries 

Smashed Avocado on Toast (v)   14.0 
With grilled halloumi, poached St. Ewe egg, fresh chilli and lime  

Smoked Salmon & Eggs   13.5 
Scrambled or poached St. Ewe eggs with smoked salmon on 
toasted sourdough 

Two Hen's Eggs (v)   12.0 
Scrambled or poached St. Ewe eggs on toasted Chestnut Bakery 
sourdough with grilled Portobello mushroom 


