BREAKFAST
o MENU

Served Mon - Sat daily until 11:45

During busy periods; no dish alterations so we can get your food out on time. Thank you!

BREAKFAST CLASSICS

The Yorkshire Breakfast Smashed Avocado with Poached Eggs
Crispy back bacon, butchers pork sausage, hash brown, Seasoned smashed avo on sourdough with spiced
eggs your way, roasted mushroom, roasted beetroot ketchup, pickled red onion two poached
tomato, baked beans & sourdough toast 14.9 eggs and crispy onion
‘3: Add Crispy Black Pudding 2.0 With Halloumi 13.9

With Bacon Crisps 12.9 * NEW
Cottages Vegan Breakfast Original 12.5 @

Sweetcorn fritter, plant based sausage, smashed
avocado, roasted tomato & mushroom, baked
beans & sourdough toast 14.9

Go veggie and switch fritter to egg 1.0 Eggs Benedict

Cured ham, two perfectly poached eggs, hollandaise
sauce on toasted english muffin 12.9

Go vegan and switch egg to sweetcorn fritter 1.0

Chorizo Hash
Halloumi & Mushroom Hash @ 4'NEW

Sautéed potatoes with halloumi, mushrooms,
spinach, garden shoots and a fried egg 14.9

Sautéed potatoes with pan-fried chorizo, + ‘+~
roasted red pepper, wilted spinach, hot honey,
garden shoots and a fried egg 14.9 N

Chef’s Favourite

Breakfast Bun French Toast & Seasonal fruit @
A choice of either crispy bacon, butcher’s pork Sausages

or plant based sausages on a toasted brioche bun 7.5

—*Add hash brown 2.0

i+
Salmon Gravlax * NEW

Smoked salmon gravlax on a hash brown rosti,
with horseradish and dill créme fraiche,
poached eggs and garden shoots. 15.9

Soft & fluffy french toast topped with seasonal fruit
compote and maple syrup drizzle 11.5

i Y Add bacon crisps 2.0

CHILDREN’S

French Toast With Maple Syrup @ Scrambled Egg @

Sweet eggy bread drizzled in maple and sugar dust 5.7 on toasted white bread with butter 5.5
Children’s Breakfast Beans On Toast @

Sausage, bacon, fried egg, beans and toasted Cheesy beans on toasted white bread with butter
white bread with butter 8.5 5.9

ASK YOUR SERVER ABOUT
CAKES & PASTRIES ovravanasirryor s
ITE

MS
Plain Croissant 2.7 Almond & Raspberry Bakewell @ Blueberry Oat Bar 4.3 @) @
Pan Au Chocolat 3.1 Four-layer Cake 4.9 Pistachio & Dark Chocolate Tart 4.8
Pork Sausage Roll 3.9 Carrot, Lemon or Ganache Peanut & Cornflake Tiffin 4.5 @

Pistachio Blondie 4.8 @
Millionaire Flapjack 4.5 @
Salted Caramel Brownie 4.5 @

Pork Pie 4.1 Almond & Cherry Brownie 4.5

Toasted Teacake & Butter 4.8 Buttercream Cupcake 3.0

Croissant with Jam & Butter 5.7 Scone with Strawberry Jam &

Crispy Mars Bar Cake 4.3 Clotted Cream 4.9

QVeggie @Vegan @Vegan Option Available @Gluten Free

If you have a food allergy or dietry requirement, please inform a member of the team for advice. Thank you.



LUNCH
MENU

Served Mon - Sat 12PM-4PM

During busy periods; no dish alterations so we can get your food out on time. Thank you!

A)

THREE COTTAGES
BAR CAFE & RESTAURANT

LIGHT LUNCH

Curried Hummus Soup of the Day @

Served with toasted roasted chickpeas, toasted Freshly made soup with warm focaccia bread and
pumpkin seeds and warm focaccia 7.5 butter 7.9

Chimichurri Steak Heritage Tomato Salad @

Grilled 40z rump steak with chimichurri dressing, Heritage tomatoes, Bucatini cheese with fresh basil
house fries and garden shoots 15.5 and balsamic dressing 12.9

Smashed Avocado on Toast @ Chicken Caesar Salad

Sourdough topped with seasoned avocado, spiced Roast chicken, romaine lettuce, bacon crisps, garlic
beetroot ketchup, pickled red onion, vine tomatoes, & parmesan, anchovies, focaccia croutons and
crispy onions and garden shoots 12.5 Caesar dressing 14.5

Three Cottages Burger Crispy Chicken Parm Burger

Prime beef burger with tomato, little gem, Monterey Crispy chicken with Monterey Jack cheese, little gem,
Jack cheese, bacon jam, on a toasted brioche bun tomato, crispy onions and vodka marinara dressing, in
topped with a pickle served with house fries 17.0 a toasted brioche bun with house fries 16.0

Upgrade to truffle fries 2.5 | Add hash brown to burger 2.0

FOCACCIA & SANDWICHES

Halloumi & Pomegranate Focaccia @ Battered Fish Sandwich

Warm focaccia bread topped with golden halloumi, sweet Battered fish fingers, tartare sauce, dressed
pomegranate seeds, chard lettuce, garlic aioli dresing 15.0  rocket on tiger bloomer, served with rainbow slaw 14.0

Curried Hummus & Bhaji Focaccia @ Three Cheese Toastie @
Warm focaccia bread topped with curried hummus & Red onion chutney on toasted tiger bread, served with
bhaji bites, pickled red onion, heritage tomato garlic rainbow slaw 10.5

aioli dressing 13.0

CAKES & PASTRIES S oo

ITEMS
Plain Croissant 2.7 Almond & Raspberry Bakewell @ Blueberry Oat Bar 4.3 @ @
Pan Au Chocolat 3.1 Four-layer Cake 4.9 Pistachio & Dark Chocolate Tart 4.8
Pork Sausage Roll 3.9 Carrot, Lemon or Ganache Peanut & Cornflake Tiffin 4.5
Pork Pie 4.1 Pistachio Blondie 4.8 @ Almond & Cherry Brownie 4.5 @

Millionaire Flapjack 4.5 @@

Toasted Teacake & Butter 4.8 @
. . Salted Caramel Brownie 4.5 .
Croissant with Jam & Butter 5.7 Scone with Strawberry Jam &

Crispy Mars Bar Cake 4.3 Clotted Cream 4.9

Buttercream Cupcake 3.0

House Fries  Truffle & Parmesan Rainbow House Fondue Dipping
S IDE S 4.0 Fries 7.0 Slaw 4.0 Cheese 4.5
@ veggie ® vegan @Vegan Option Available @ Gluten Free

If you have a food allergy or dietry requirement, please inform a member of the team for advice. Thank you.



