BREAKFAST
MENU

THREE COTTAGES Served Sunday until 11:45

BAR CAFE & RESTAURANT

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

+1 ¥+ . . . .

* Add Crispy Black pudding 2.0 With bacon crisps 14.5

Original (v) 13.5
Cottages Breakfast (ve)
Sweetcorn fritter, plant based sausage, smashed
avocado, roasted tomato & mushroom, baked
beans & sourdough toast 14.9 e

Beef Shin C ¢ 4 NEW
Go veggie and switch fritter to egg 1.0 ce In Crumpe
Slow cooked in a rich marinade, layered with melted
cheddar Cheese, crispy onion & Chive on toasted

Steak & Eggs (gf) crumpets £ 14.7

Go Vegan and switch egg to sweetcorn fritter 1.0

Creamy Garlic Mushroom (gfa) (v)
Creamy wild mushrooms, confit garlic cream, on
toasted sourdough 13.9

Sliced & flash fried 40z rump served with fried +l4
eggs, hash browns and spiced ketchup 14.9 *

Chef’s Favourite e
) NEW

French Toast & Seasonal fruit (v) °

Apple mince pie french toast, maple syrup and sugar

dusting 12.5

Breakfast Bun (ve¥*)

A choice of either crispy bacon, pork sausages or plant
based sausages on a toasted brioche bun 7.5

—*Add hash brown 2.0

Salmon Gravlax

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

CHILDREN’S

French Toast With Maple Syrup (v) Scrambled Egg (v)

Sweet eggy bread drizzled in maple and sugar dust 6.9 on toasted white bread with butter 5.5
Children’s Breakfast Beans On Toast (v)

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

bread with butter 9.5

CAKES & PASTRIES

Plain Croissant 3.0 Almond & Raspberry Bakewell (gf) ASK YOUR SERVER ABOUT OUR
AVAILABILITY OF THESE ITEMS

Pan Au Chocolat 3.5 Four-layer Cake 4.9
Pork Sausage Roll 4.2 Carrot, Lemon or Chocolate Ganache Blueberry Oat Bar (Ve) (gf) 4.3
Toblerone Blondie 4.8 Pistachio & Chocolate Tart 5.0
Pork Pie 4.5
Millionaire Flapjack (gf) 4.5 Peanut & Cornflake Tiffin (ve) 4.5
Toasted Teacake & Butter 4.8
. . Salted Caramel Brownie (gf) 4.5 Mince Pie Bakewell Slice 4.8
Croissant with Jam & Butter 5.7
Baileys Tiffin Slice 4.8 Sour Cherry Stolen Slice 4.8
Scone, Jam & Clotted Cream 4.9
Snowball Blondie 4.8 Rocking Rocky Road 4.9

(v) Veggie (ve) Vegan (ve*) Vegan option available (gf) Gluten Free (gfa) GF option available

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



Y5 LUNCH
MENU

A 12
TSN Served Mon - Sat 12PM-4PM
THREE COTTAGES

BAR CAFE & RESTAURANT

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

LIGHT LUNCH

Pork Wellington

Pork Wellington wrapped in streaky bacon with a
spiced ketchup 9.5

Soup of the Day (ve) (gfa)

Freshly made soup with warm focaccia bread and
butter 7.9

Bhaji Scotch Egg (v) (gfa)

Crispy onion bhaji scotch egg with pickled cucumber
and mint raita 12.9

Camembert Créme Briilée (v)

Camembert créeme brilée, caramelised onion chutney,
rosemary croutes 12.9

Creamy Garlic Mushroom (gfa) (v)
Creamy wild mushroom, garlic spinach cream on
sourdough toast 13.5

Ham Hock Terrine
Ham hock terrine infused with winter herbs, piccalilli,
croutes 12.5

LUNCH FAVOURITES

Beef Shin & Barley Pie
Beef shin & barley pie, creamy mashed potato,
glazed vegetables, rich gravy 18.9

Crispy Chicken Burger

Crispy chicken burger in sage & onion, cranberry
chicken gravy pot, cottage fries 17.5

Upgrade to truffle fries 2.5
Add hash brown to burger 2.0

Cod Loin Fillet (gfa)

Fillet of cod loin ,butterbean tarragon & tomato
ragu, crispy kale 19.5

Pig in Blanket Dog (ve¥*)

Wrapped in streaky bacon served with cranberry jam,
sauerkraut, cottage fries 16.5

Chicken Caesar Salad

Roast chicken, romaine lettuce, bacon crisps, garlic &
parmesan, focaccia croutons & Caesar dressing 16.5

FOCACCIA SANDWICHES

Battered Fish Sandwich

Battered chunky fish, tartare sauce, dressed
dressed rocket served with winter slaw 14.9

Brie & Cranberry (v) (gfa)

Brie, cranberry & sauerkraut melted on warm focaccia
bread, served with winter slaw 13.9

Curried Hummus & Bhaji (ve) (gfa)
Curried hummus & bhaji bites, pickled red onion,
heritage tomato garlic aioli dressing 13.9

Ham Hock & Cheddar (gfa)

Ham hock, melted cheddar, chutney toastie, served
with winter slaw 12.5

SIDES

House Fries 4.5 Truffle & Parmesan 6.9

(gf)(v) (v)

(v) Veggie

Winter Slaw 4.5
(gf)(ve) (v)(gf)(ve*)

(ve) Vegan (ve*) Vegan option available

Buttered Vegetables 4.5

(gf) Gluten Free (gfa) GF option available

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



