
-  brunch -

Om e l et t e 6.95
topped with either haddock fondue or creamy mushrooms 

and served with buttered granary toast

Br e a k fa st Burg e r 6.95
with Cumberland pork patty, smoked streaky bacon, 

Gruyère cheese, tomato jam and a fr ied egg;
served with lyonnaise potatoes

Hom e m a de Bu t t e r m il k Pa nc a k e s 5.95
layered with maple-glazed bacon and banana,

dr izzled with maple syrup

Ful l Eng l ish 8.95
4oz cumberland sausage, smoked streaky bacon, baked 

beans, black pudding, roast mushrooms and
tomato; served with toast, tomato jam and

your choice of eggs

Poach e d Egg on Toa st
with a choice of:

Hand-carved honey roast ham and hollandaise 5.50 

Roast garlic mushroom and spinach with hollandaise 6.95

Smoked salmon and hollandaise with chives 7.95

Avocado with homemade tomato jam 5.50

Cro que-monsieur 6.95

hand-carved ham and Gruyère cheese French toast 
sandwich topped with a fr ied egg and served

with tomato jam

Ke d g e r e e 7.95
curr ied r ice with smoked salmon and haddock,

topped with a poached egg

Vegg ie Br e a k fa st 12.95
gr i l led hal loumi, avocado, baked beans, roasted mushroom 

and tomatoes, served with toast, tomato
jam and your choice of eggs

7oz Rum p St e a k 12.95
with lyonnaise potatoes and two fr ied eggs



Prosec co Sac ch et to 5.75

Veneto, Ita ly

-  dr ink s -

Pink Gr a pe f rui t & Pe ach Sa ng r i a 6.95

Bota nist Buck s Fi zz 6.25

Bota nist Be l l ini  6.25

Bloo dy Ma rys

including:

Smoked Garlic & Rosemary 6.95

Red Chilli & Oregano 6.95

Classic Mary 6.95

Lapsang Souchong Cayenne Mary 7.25

Eng l ish Spa r k l ing Bru t Ros É 7.50

Hush Heath ‘1504’, Kent, UK


