
FOOD ALLERGIES AND INTOLERANCES
Please ask our helpful staff if you or a member of your party has a food allergy or a special dietary requirement. 

It is important that you inform a member of our team prior to placing your order. Whilst we have taken every care to ensure 
that allergens do not cross-contaminate, the food prepared here may have come into contact with one of the 14 allergens.

Adults require around 2000kcal per day • (V) Vegetarian • (VG) Vegan • (GF) Gluten-free • (N) Contains nuts

BRUNCH
Monday - Sunday, 9am - 3pm

Full English breakfast 1075kcal	 £13.95

Clive Lancaster and Sons breakfast sausages 
and smoked back bacon, oven-baked crushed 
baby potatoes, home-dried tomatoes, baked field 
mushroom, homemade baked beans and two fried 
eggs. Served with your choice of sourdough, white 
or brown toast. (GF option available)

Vegetarian breakfast (V) 930kcal	 £12.95

Two free-range poached eggs, baked field mushroom, 
cherry tomatoes and spinach, avocado, lemon, 
marinated goat’s cheese, oven-baked crushed baby 
potatoes. Served with your choice of sourdough, white 
or brown toast. (GF option available)

Vegan breakfast (VG) 810kcal £12.95

Baked mushrooms, home-dried tomatoes and 
spinach, avocado, red pepper and tomato ragu, dried 
tomato and roast pepper hummus, oven-baked baby 
potatoes and basil oil. Served with your choice of 
sourdough, white or brown toast. (GF option available)

Eggs Royale 822kcal / Benedict 839kcal	 £10.95  

Home-cured gravlax salmon or honey and mustard-
glazed ham, fresh spinach, two runny poached eggs, 
served on a homemade English muffin, topped with 
our homemade hollandaise sauce, finished with fresh 
lemon and chives.

Eggs Florentine (V) 864kcal	 £10.95  

Sautéed spinach, avocado, two runny poached eggs, 
served on a homemade English muffin, topped with 
our homemade hollandaise sauce, finished with fresh 
lemon and chives.

Shakshuka 676kcal £13.95

Middle-Eastern, lightly spiced tomato and red 
pepper ragu presented in a pan with two baked 
eggs, dressed rocket, and served with homemade 
garlic, dried tomato and roast pepper hummus 
and rosemary focaccia.

Truffled eggs 838kcal £11.95

Lightly scrambled, silky smooth, truffle and feta 
scrambled eggs. Served with Clive Lancaster and Sons 
crispy smoked back bacon, fresh avocado, lemon and 
sourdough toast. (GF option available)

Dried tomato bruschetta 685kcal	 £12.95

Home-dried tomatoes, marinaded goat’s cheese, 
chargrilled sourdough, fresh spinach, soft poached 
eggs, micro basil, basil oil and red wine reduction. 
(GF option available)

French toast	 £10.95

Brioche style bread, dipped in lightly spiced egg mix, 
served with homemade raspberry curd, caramelised 
apple, maple syrup and vanilla bean mascarpone.

Banana bread 997kcal £9.95

Homemade toasted banana bread, caramelised 
banana, vanilla mascarpone, fresh strawberries 
and raspberries, maple syrup and fresh mint.

Bircher muesli 553kcal £9.95

Apple-soaked natural Swedish muesli, served 
with banana, apple, fresh berries, sweetened Greek 
yoghurt and honey. 

Eggs on toast 414kcal £6.95

Eggs cooked your way, served with your choice 
of sourdough, white or brown toast. 
(GF option available)

SIDES
Smoked back bacon, sausage, smoked salmon,	 £2.50 
sliced ham, avocado, roast tomatoes, button 
mushrooms, spinach, baked beans, hollandaise, 
egg of your choice.



FOOD ALLERGIES AND INTOLERANCES
Please ask our helpful staff if you or a member of your party has a food allergy or a special dietary requirement. 
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that allergens do not cross-contaminate, the food prepared here may have come into contact with one of the 14 allergens.
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HOT LUNCH
Monday - Sunday, 12pm - 3pm

Duck pappardelle 956kcal	 £15.95

Braised Gressingham duck ragu, pappardelle 
pasta, sweet potato, topped with Grana Padano 
cheese, homemade Italian mustard fruits and 
fresh parsley.

Meatballs and tagliatelle 1141kcal	 £14.95

Slow-cooked beef meatballs, oven-baked tomato 
and garlic sauce, tagliatelle pasta, topped with 
Grana Padano, purple baby basil and basil oil.

Cioppino 781kcal	 £14.95

Cioppino (Fisherman’s stew) fresh cod, king 
prawns, clams and black mussels, served in a rich 
hearty smoked broth, saffron, charred red capsicum, 
and fennel. Topped with fresh chimichurri and 
chargrilled sourdough. 

Parmigiana di Melanzane 828kcal	 £13.95

Grilled aubergine, oven-baked tomato sauce, 
buffalo mozzarella, Grana Padano, fresh basil, 
served with grilled broccoli, crushed hazelnuts, 
balsamic reduction, burnt butter and grilled 
homemade focaccia.

Wild mushroom gnocchi (V) 882kcal	 £13.95

Oven-baked, lemon thyme infused, wild 
mushrooms, Italian style gnocchi. Topped with 
ricotta, lemon zest, chopped parsley and white 
truffle oil.

Panzanella salad (V) 896kcal	 £13.95

Oven-baked Welbeck sourdough and halloumi, 
Italian peperonata, fresh basil, topped with soft 
poached eggs, basil oil and red wine reduction.

SIDES

Garlic sourdough 435kcal	 £4.45

Oven-baked chips 438kcal	 £4.95

Parmesan, truffle chips 552kcal	 £6.95

Charred broccoli with	 £4.95 
hazelnuts 286kcal

SIDE SALADS

Acquasala salad 122kcal	 £6.95

Heritage tomatoes, red onion, sourdough, 
oregano, extra virgin olive oil and flaked sea salt. 

Rocket and pear salad 210kcal	 £6.95

Rocket, fresh pear, Grana Padano, red wine 
reduction and extra virgin olive oil.
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