
 Brunch Served all day

Main Event..... 
“Our House All Day” £10 
local “Corbets” pork sausage, our house pork pattie, 
back bacon rashers, black pudding, grilled tomato, 
sautéed mushrooms, poached eggs, toasted sourdough  
(ALLERGENS, GLUTEN, MILK, EGGS)


“In House Vegan” £8.50  (GF on request) 
polenta “grits”, tomato & aubergine chermoula, wilted 
kale, pumpkin seeds, pan fried sourdough toast  
(ALLERGENS, GLUTEN, SOYA)


“Tex Mex Vegetarian” £8.85  (GF on request) 
avocado, halloumi chips, poached eggs, house chunky 
salsa, nacho sauce, toasted sourdough  
(ALLERGENS, GLUTEN, MILK, EGGS, SULPHITES)


“The Espanol” £9.50 
Fried Eggs with sautéed Sobrasada, red onion, cherry 
tomatoes, crispy parmentier potatoes, thyme, pan fried 
sourdough toast 
(ALLERGENS, GLUTEN, EGGS, MILK)


“The New England” £8.50 
panko breaded “Corned Beef’ hash cakes, poached eggs, 
wilted kale, cornichon & whole grain mustard 
hollandaise 
(ALLERGENS, GLUTEN, EGGS, MILK, CELERY, MUSTARD, SOYA)


“The Sri Racha” £9.50  (GF on request) 
oak smoked salmon, avocado, house chunky salsa, 
poached eggs, hot sriracha sauce, toasted sourdough.
(No Sriracha on request)
(ALLERGENS, FISH, GLUTEN, EGGS, SULPHITES, MILK)


Classics..... 
“Toast & Preserves” £2.25 (Gluten free/ Vegan on request) 
sourdough toast with butter jam or marmalade 
(ALLERGENS, GLUTEN, MILK, SULPHITES)


“Poached Eggs” £5.60  (GF on request) 
artisan sourdough toast 
(ALLERGENS, GLUTEN, EGGS, MILK) 

“Eggs Benedict” £8.30  (GF on request) 
back bacon, poached eggs, artisan sourdough toast, 
hollandaise sauce 
(ALLERGENS, GLUTEN, EGGS, MILK, SOYA, CELERY)


“Eggs Royal” £8.60  (GF on request) 
oak smoked salmon, poached eggs, artisan sourdough 
toast, hollandaise sauce 
(ALLERGENS, FISH, GLUTEN, EGGS, MILK, SOYA, CELERY)


WHY NOT ADD CRIPSY PARMENTIER POTATOES £2.90 
(ALLERGENS, GLUTEN) 

Brunch Sourdough Butties..... £5.60 each 

Pancakes..... 
“All American” £9.50 
back bacon rashers, our house pork pattie, pancakes, 
scrambled egg, syrup 
(ALLERGENS, GLUTEN, MILK, EGGS)


“Classic Bacon & Syrup” Sml £4    Lg £6.70  

“Peanut Butter & Hazelnut Chocolate”   Sml £4    Lg £6.70 
        Sml £4    Lg £6.70 “Biscoff & Banana” 

“Lemon Drizzle”         Sml £4    Lg £6.70 

In House Sourdough Melts..... 
“The Club” £8  (GF on request) 
chicken, bacon, tomato, mayonnaise, mature cheddar 
cheese 
(ALLERGENS, GLUTEN, EGGS, MILK) 

“The Deli” £8  (GF on request) 
black pepper brisket pastrami, tomato, cornichon & 
wholegrain mustard hollandaise, emmental cheese 
(ALLERGENS, GLUTEN, SOYA, MILK, EGGS, CELERY, MUSTARD) 

“The Middle Eastern” £7.20 (vegan)  
crumbled falafels, Hawaji spiced hummus, tomato, 
violife cheese  
(ALLERGENS, GLUTEN, SESAME, SULPHITES) 

WHY NOT ADD CRIPSY PARMENTIER POTATOES £2.90 
(ALLERGENS, GLUTEN) 

In House Salad Bowls..... 
“The Caeser” £9.90 (GF on request) 
warm chicken, bacon, poached egg, baby gem, 
parmesan, caeser dressing 
(ALLERGENS, GLUTEN, EGGS, MILK, FISH) 

“The Mezze” £9.90  (vegan) 
warm falafels, cumin roasted carrots, chermoulah, 
Hawaji hummus, sumac lime & tahini dressing 
(ALLERGENS, GLUTEN, SESAME, SULPHITES, SOYA) 

In House Homely Puds..... £4.50 each
“Treacle Tart” 
double cream 
(ALLERGENS, MILK,EGGS, GLUTEN) 

Chocolate “Ooey Gooey” (Gluten Free) 
salted caramel sauce 
(ALLERGENS, EGGS, MILK, SOYA) 

“Lemon Tart”   
lemon sauce 
(ALLERGENS, EGGS, MILK, GLUTEN) 

NY Baked Cheesecake   
strawberry & chocolate sauce 
(ALLERGENS, EGGS, MILK, GLUTEN) 

Why not add ice cream £1 

Allergens: Our dish descriptions don't always specify every single ingredient, if you have any concerns or allergens it is VITAL you speak to our 
members of staff who can best advise or find out for you. Whilst we strive to reduce the risk of contamination unfortunately we cannot 
guarantee that our dishes will be 100% allergen free due to the ingredients used within the kitchen.

(ALLERGENS, GLUTEN, MILK) 

“Loaded bacon” (GF on request)  

“Corbets” pork sausage




