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Almond & Raspberry  Bakewel l

Four- layer  Cake  4 .9  
Carrot ,  Lemon or  Ganache  

Pistachio  B londie  4 .8

Mi l l iona ire  F lap jack  4 .5

Sa l ted  Caramel  Brownie  4 .5

Cr ispy  Mars  Bar  Cake  4 .3

G

F

Blueberry  Oat  Bar  4 .3

P istachio  &  Dark  Chocolate  Tart  4 .8

Peanut  &  Cornf lake  T i f f in  4 .5  

A lmond & Cherry  Brownie  4 .5  

Buttercream Cupcake  3 .0

Scone with  Strawberry  Jam &

Clotted  Cream 4 .9

Salmon Gravlax
Smoked sa lmon gravlax  on a  hash brown rost i ,
with  horseradish  and di l l  crème fraîche ,
poached eggs  and garden shoots .   15 .9

Breakfast  Bun
 

The Yorkshire  Breakfast
 

Chorizo  Hash
 

Cottages  Vegan Breakfast
 

French Toast  With  Maple  Syrup 

Chi ldren ’s  Breakfast 

Eggs  Benedict  
Cured ham,  two perfect ly  poached eggs ,  ho l landaise
sauce  on  toasted  engl i sh  muff in  12 .9

Scrambled Egg 

Beans  On Toast 

French Toast  &  Seasonal  fruit

 

With Hal loumi  13 .9
With Bacon Crisps
Original  12 .5

Hal loumi  &  Mushroom Hash

 

Smashed Avocado with  Poached Eggs
 

 

Sautéed potatoes  with  pan-fr ied  chor izo ,
roasted  red  pepper ,  wi l ted  sp inach ,  hot  honey ,
garden shoots  and a  f r ied  egg   14 .9

A choice  of  e i ther  cr ispy  bacon,  butcher ’ s  pork  Sausages
or  p lant  based sausages  on  a  toasted  br ioche bun 7 .5

Sweet  eggy  bread dr izz led  in  maple  and sugar  dust  5 . 7

Sausage ,  bacon,  f r ied  egg ,  beans  and toasted
white  bread with  butter  8 .5

Crispy  back  bacon,  butchers  pork  sausage ,  hash  brown,
eggs  your  way ,  roasted  mushroom,  roasted
tomato ,  baked beans  &  sourdough toast  14 .9

Add Crispy  Black  Pudding  2 .0

Sweetcorn f r i t ter ,  p lant  based sausage ,  smashed
avocado,  roasted  tomato  & mushroom,  baked
beans  &  sourdough toast  14 .9  
Go veggie  and switch fr i t ter  to  egg   1 .0

V *  

I f  you have  a  food a l lergy  or  d ietry  requirement ,  p lease  in form a  member  of  the  team for  adv ice .  Thank you .  

 

Seasoned smashed avo  on sourdough with  sp iced
beetroot  ketchup,  p ick led  red  onion two poached
eggs  and cr ispy  onion

on toasted  white  bread with  butter  5 .5

Cheesy  beans  on toasted  white  bread with  butter
5 .9

Sautéed potatoes  with  ha l loumi ,  mushrooms,
sp inach,  garden shoots  and a  f r ied  egg   14 .9

Soft  &  f lu f fy  f rench toast  topped with  seasonal  f ru i t
compote  and maple  syrup dr izz le   1 1 .5

12 .9

NEW

Chef ’ s  Favourite

NEW

NEW

M E N U
 

Add hash brown 2 .0

C H I L D R E N ’ S

B R E A K F A S T  C L A S S I C S

Veggie Vegan

During  busy  per iods ;  no  d ish  a l terat ions  so  we can get  your  food out  on  t ime.  Thank you!

Vegan Opt ion  Ava i lab le Gluten FreeVE GFVE

Go vegan and switch egg  to  sweetcorn fr i t ter  1 .0

 

Pla in  Croissant  2 . 7  

Pan  Au Chocolat  3 . 1  

Pork  Sausage  Rol l  3 .9  

Pork  P ie  4 . 1  

Toasted  Teacake  &  Butter  4 .8  

Croissant  with  Jam & Butter  5 . 7

GF

C A K E S  &  P A S T R I E S ASK YOUR SERVER ABOUT
OUR AVAILABILITY OF THESE
ITEMS
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B R E A K F A S T
S e r v e d  M o n  -  S a t  d a i l y  u n t i l  1 1 : 4 5

V

Add bacon cr isps   2 .0

VE

VE

GF

GF
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Heritage Tomato Salad

 
4.0  

 

 

Her i tage  tomatoes ,  Bucat in i  cheese  with  f resh  bas i l
and ba lsamic  dress ing  12 .9

Rainbow House

Gri l led  4oz  rump steak  with  chimichurr i  dress ing ,
house  f r ies  and garden shoots  15 .5

Chimichurri  Steak

Sourdough topped with  seasoned avocado,  sp iced
beetroot  ketchup,  p ick led  red  onion ,  v ine  tomatoes ,
cr ispy  onions  and garden shoots  12 .5

Smashed Avocado on Toast

Curried Hummus
Served with  toasted  roasted  chickpeas ,  toasted
pumpkin  seeds  and warm focacc ia  7 .5

 

  

Pla in  Croissant  2 . 7  

Pan  Au Chocolat  3 . 1  

Pork  Sausage  Rol l  3 .9  

Pork  P ie  4 . 1  

Toasted  Teacake  &  Butter  4 .8  

Croissant  with  Jam & Butter  5 . 7

Almond & Raspberry  Bakewel l

Four- layer  Cake  4 .9  
Carrot ,  Lemon or  Ganache  

Pistachio  B londie  4 .8

Mi l l iona ire  F lap jack  4 .5

Sa l ted  Caramel  Brownie  4 .5

Cr ispy  Mars  Bar  Cake  4 .3

G

F

Blueberry  Oat  Bar  4 .3

P istachio  &  Dark  Chocolate  Tart  4 .8

Peanut  &  Cornf lake  T i f f in  4 .5  

A lmond & Cherry  Brownie  4 .5  

Buttercream Cupcake  3 .0

Scone with  Strawberry  Jam &

Clotted  Cream 4 .9

GF

C A K E S  &  P A S T R I E S ASK YOUR SERVER ABOUT
OUR AVAILABILITY OF THESE
ITEMS

GF

GF
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F O C A C C I A  &  S A N D W I C H E S

 

V

 

  

 
4 .0

Veggie

 

 
7 .0

Vegan

 

Vegan  Opt ion  Ava i l ab le

 

 
4 .5

Gluten Free

 

Add

HOUSE
FRIES

2 .5

Chicken Caesar  Salad

 

 

Hal loumi  &  Pomegranate  Focaccia

 

Three  Cottages  Burger

 

Soup of  the  Day  

Crispy  Chicken Parm Burger

 

 

 

Roast  ch icken,  romaine  let tuce ,  bacon cr isps ,  gar l ic
& parmesan,  anchovies ,  focacc ia  croutons  and
Caesar  dress ing   14 .5

Warm focaccia  bread topped with  go lden ha l loumi ,  sweet
pomegranate  seeds ,  chard  let tuce ,  gar l ic  a io l i  dres ing  15 .0

VE

Warm focacc ia  bread topped with  curr ied  hummus &
bha j i  b i tes ,  p ick led  red  onion ,  her i tage  tomato  gar l ic
a io l i  dress ing  13 .0

Pr ime beef  burger  with  tomato ,  l i t t le  gem,  Monterey
Jack  cheese ,  bacon jam,  on  a  toasted  br ioche bun
topped with  a  p ick le  served with  house  f r ies   1 7 .0

I f  you have  a  food a l lergy  or  d ietry  requirement ,  p lease  in form a  member  of  the  team for  adv ice .  Thank you .  

Freshly  made soup with  warm focacc ia  bread and
butter   7 .9

Battered f i sh  f ingers ,  tartare  sauce ,  dressed
rocket  on  t iger  b loomer ,  served with  ra inbow s law 14 .0

Three  Cheese  Toast ie V

Red onion chutney  on  toasted  t iger  bread ,  served with
ra inbow s law 10 .5

Crispy  chicken with  Monterey  Jack  cheese ,  l i t t le  gem,
tomato ,  cr ispy  onions  and vodka  mar inara  dress ing ,  in
a  toasted  br ioche bun with  house  f r ies   16 .0

House Fr ies Truff le  &  Parmesan
Fries Slaw

Fondue Dipping
Cheese

4 .0

VE VE*

V

V
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B U R G E R S

Upgrade to  truff le  fr ies  2 .5  |  Add hash brown to  burger  2 .0

Curried  Hummus & Bhaj i  Focaccia

Battered Fish  Sandwich

L I G H T  L U N C H

VE

GF

V

V
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V
E
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M E N U
 

Dur ing  busy  per iods ;  no  d ish  a l terat ions  so  we can get  your  food out  on  t ime.  Thank you!

L U N C H
S e r v e d  M o n  -  S a t  1 2 P M - 4 P M

GF

GF


