
BRUNCH 
Available 12.00pm - 15.00pm

EGGS BREAKFAST PLATES HOT DRINKS

Eggs Royale (3,6,7,9,11)
2 poached eggs on English muffin topped with
oak smoked salmon & Hollandaise sauce

Eggs Florentine (V) (6,7,9,11) 
2 poached eggs on English muffin topped with spinach
& Hollandaise sauce

Eggs Benedict (6,7,9,11)
2 poached eggs on English muffin topped with
honey roast ham & Hollandaise sauce 

Omelette (7,9,11)
3 egg omelette with a choice of ham, cheese,
mushroom, peppers, spinach or tomato 

Eggs on Sourdough (V) (6,9,11)
2 free range eggs cooked to your preference

Brioche Croque Madame (6,7,9,11)
mature cheddar, honey roasted ham, fried egg on top

Brioche Croque Monsieur (6,7,9,11) 
mature cheddar, honey roasted ham 

Avocado Royale (3,6,9,11)
2 poached eggs on English muffin, smoked salmon,
smash avocado & Hollandaise sauce

Avocado on Sourdough (V) (6,9,10,11) 
2 poached eggs, smash avocado, Feta cheese, toasted seeds

£13.00

£13.00

£13.00

£10.00

£7.00

£15.00

£14.00

£14.00

£13.00

Full Veggie Breakfast (V) (6,7,9,11)
spinach, Halloumi, slow cooked mushroom, smashed avocado, roast
plum tomato, baked beans, hash brown, 2 free range eggs, toast 

Full English Breakfast (6,7,9,11)
Butlers sausage, smoked bacon, roast plum tomato, slow cooked
mushrooms, hash brown, baked beans, 2 free range eggs, toast

£15.00

£15.00

SWEETS

Brioche French Toast (V) (5,6,7,9,11) 
Nutella & banana

Seasonal Fruit Salad (VE) 

Scottish Porridge (V) (7) 
maple syrup & banana

£9.00

£6.00

£5.00

COCKTAILS

Elderflower Collins
Bramble
Aperol Spritz
Amaretto Sour

FOOD ALLERGENS AND INTOLERANCES
If you have a food allergy or food intolerance, please speak to a member of our
team, who are fully trained in allergy awareness, before you order your food
and drinks. Please refer to the allergens list on the right. For gluten-free dishes
please ask a team member. While our gluten-free dishes are prepared
separately, they are not prepared in a totally gluten-free environment.

VEGETERIAN (V) | VEGAN (VE)
Allergens
No. 1&2 Shellfish / No. 3 Fish / No. 4 Peanuts / No. 5 Nuts
No. 6 Cereals, Wheat containing Gluten
No. 7 Milk/Milk Products / No. 8 Soya / No. 9 Sulphur Dioxide
No. 10 Sesame Seeds / No. 11 Egg
No. 12 Celery & Celeriac / No. 13 Mustard / No. 14 Lupin

Selection of Pastries (V) (4,5,6,7,8,9,10,11) 
choose 3 from: butter croissant, pain au chocolat, pain
au raisin, lemon cake, banana loaf

£6.00

Latte

Americano

Tea

Espresso

£3.80

£3.40

Flat White

Mocha

Cappuccino

£3.80
£4.00

£3.80

Hot Chocolate £4.00

£3.40

£12.50 each

Espresso Martini
French Martini

Peach Bellini
Old Fashioned
Negroni
Mojito

Porn Star Martini

£2.30

Double Espresso £3.00

Prosecco Extra Dry £35.00£8.50

125ml bottle



ALL DAY MENU

FOOD ALLERGENS AND INTOLERANCES
If you have a food allergy or food intolerance, please speak to a member of our
team, who are fully trained in allergy awareness, before you order your food
and drinks. Please refer to the allergens list on the right. For gluten-free dishes
please ask a team member. While our gluten-free dishes are prepared
separately, they are not prepared in a totally gluten-free environment.

VEGETERIAN (V) | VEGAN (VE)
Allergens
No. 1&2 Shellfish / No. 3 Fish / No. 4 Peanuts / No. 5 Nuts
No. 6 Cereals, Wheat containing Gluten
No. 7 Milk/Milk Products / No. 8 Soya / No. 9 Sulphur Dioxide
No. 10 Sesame Seeds / No. 11 Egg
No. 12 Celery & Celeriac / No. 13 Mustard / No. 14 Lupin

Available 12.00pm - 21.30pm

STARTERS/BOWLS/SALADS

DESSERTS

Greek Slow Cook Meatballs
(6,7,8,9,12,13)
in rich tomato sauce

Salt Pepper Squid and Shrimp (1,6,8,9,11)
Sriracha chilli mayo

Korean BBQ Wings (6,8,9,10)
topped with fresh chives

Porcini Mushroom Arancini (V)
(6,7,9,12,13)
pea puree, roast garlic aioli

Seasonal Soup (VE) (6,8,9,12)
toasted Sourdough

Baked Goat Cheese Salad (V) (5,6,7,9,13) 
plum apple chutney, walnuts, pickled watermelon

Falafel Buddha Bowl (VE)(4,5,6,9,12)
brown rice, sweet potato, pickled red cabbage, crispy kale,
broccoli florets & almonds served with peanut butter sauce

Caesar Salad (3,6,7,9,11,12,13) 
egg, bacon, Focaccia croutons, Parmesan shavings

£11.00

£11.00

£10.00

£9.50

£9.00

£15.50

£15.00

£12.50

Chocolate & Coconut Tart  (VE) (5,8,9) 
raspberry sorbet and winter berry coulis

Warm Chocolate Fondant (V)(6,7,8,9,11) 
Bourbon vanilla ice cream & winter berry compote

Classic Bramley Apple, Sultana &
Cinnamon Strudel  (V)(6,7,9,11) 
warm vanilla Anglaise

£8.50

£8.50

£8.50

*add grilled chicken or smoked salmon for extra £4.50

APPETIZERS

Padrón Peppers (VE﻿)
Smoked Mixed Almonds (VE) (5) 

Mixed Italian Olives (VE) (9)
marinated in lemon & herbs

£7.00
£6.00

£6.00

SIDES

Sweet Potato Fries (VE) (6,9) 

Green Salad (VE) (9,13) 
Honey Glazed Carrots (V)
Hand Cut Fries (VE) (6,9) 

£5.50
£5.00
£5.00
£5.00

MAINS

Chickpea, Sweet Potato and Spinach
Curry (VE) (6,13) 
steamed rice and garlic & coriander naan

Grilled Chicken and Chorizo Burger
(6,7,9,11,13) 
smoked cheese, beef tomato, baby gem, garlic mayo, Siracha mayo

Clayton Dry Aged Beef Burger 
(6,8,9,12,13)
bacon, melted cheese, beef tomato , garlic mayonnaise , burger relish 

£18.00

£17.50

£18.00

Fish and Chips (3,6,9,12,13)
pea purée and Tartare sauce

£21.00

Slow Cook Beef Feather Blade (7,9,12)
mash potatoes, Chantenay carrots, broccoli florets

£28.00

9” Hand Stretched Sourdough
Garlic Bread  (V) (6,7,9) 

£11.00

Grilled Gammon Steak (6,7,9,11)
fried egg, gherkin fritters & skinny chips

£22.00

Chocolate filled Spanish Churros (V)
(6,7,8,9,11)
coated with cinnamon sugar 

£8.50

Vanilla Cheesecake (V) (5,6,7,8,9,11)
crumble and berries

£8.50


