
 

I f  you have  a  food a l lergy  or  d ietary  requirement ,  p lease  inform a  member  of  the  team.
(v )  Veggie (ve )  Vegan (ve* )  Vegan  opt ion  ava i lab l e (gf) Gluten free (g fa )  GF  opt ion  ava i lab l e

BREAKFAST
SERVED 9AM - 11:45AM

  

Crispy bacon, sausage, hash brown, egg, mushroom,
confit tomato, baked beans, sourdough toast 14.90

Choose  b lack  pudding  2 .00  

Choose either crispy bacon 7.50 (gfa) | pork sausages
7.90 (gfa) or plant based sausages 7.50

Top i t  wi th  a  hash  brown 2 .0

 

  

 

 

 

 BREAKFAST CLASSICS

CHILDREN'S BREAKFAST 

CROISSANT STACK
Yorkshire Breakfast (gfa)

Plant based sausages, smashed avo, hash brown,
tomato, mushroom, beans, sourdough toast 14.00 

Go veggie  -  Top  i t  wi th  an  egg   1 .0

Breakfast Ciabatta (ve*)

Vegan Breakfast (ve)

Smash pork patties, fried egg, Emmental,
homemade brown sauce. 14.00

Hot Honey Chicken

 Mixed Berry Smoothie topped with Crunchy Peanut Butter, Seeds &
Roasted Coconut, Fresh Berries 8.50

Apricot Granola (v)

 

Crispy chicken, sticky sesame hot honey,
cucumber salad, Emmental. 14.50

Hung yogurt, honey roasted Apricot, granola and
chia seed 7.50

Chef ’ s  Favourite

Pork Patty & Egg

Smoothie Bowl (ve)

Lemon Meringue (v)
Vanilla cream cheese, lemon curd, toasted

marshmallow, candied peel. 13.00

Pistachio & Strawberry (v)
Vanilla cream cheese, strawberry compote, toasted

marshmallow, pistachio crumb. 13.50

Something Lighter...

Pressed spiced avocado, poached egg, avocado
hollandaise, Parmesan, rocket, Toasted seeds.

14.00

Pressed Avocado (gfa) (v) (ve*)

Yorkshire  Breakfast  (gfa )
 

Scrambled Egg  (v ) (gfa )
 

Beans  On Toast  (v )  (g fa )
 

Sausage, bacon, fried egg, beans and toasted white
bread with butter 7.00

On toasted white bread with butter 6.50

Baked beans on buttered white bread 5.50

S 'mores  Croissant (v )
Chocolate spread, toasted marshmallow

fluff, biscuit crumb. 7.00

(under 12's only)

Top i t  cheddar  cheese  1 .0

Spiced chickpea purée, bruschetta topping, za'atar,
toasted seeds and herb oil. Warm focaccia for

dipping. 12.75

Chickpea Brunch Bowl (ve)

Plain Croissant (v) 3.0
Pain au Chocolat (v) 3.5
Pork Sausage Roll 4.2
Scone, Jam & Clotted Cream (v) (gfa) 6.7
Toasted current teacake & Butter (v) (ve*) 4.8
Bakewell Tart 4.9

  

Raspberry & White Chocolate Blondie 4.5
Carrot & Spice Cake 4.8
Chocolate & Caramel Ganache Layer Cake 4.9
Pistachio & Chocolate Tart 5.0
Raspberry Oat Bar 4.5 (ve) (gf)
Cookie Dough Brownie (df) 4.5



Top i t  wi th  bacon 2 .0

Spiced Smashed Roasties (v)

 Wakame salad, garlic sesame. 12.50

Feta, cucumber & fresh herbs. 7.50

Pineapple chilli salsa, burnt lime. 8.90
Pork Rib Taco

Double beef patty, Emmental, pickles, guindillas
ketchup, chunky fries on a pretzel bun 17.00

Sesame hot honey, Asian cucumber salad. 11.00

 

Jerusalem Artichoke & Truffle Ravioli (v) (ve*)
 

Smash Burger (gfa)

Herbed Bean & Spinach Burger (ve)

 

Spinach velouté, fresh Parmesan, hazelnuts. 14.90

I f  you have  a  food a l lergy  or  d ietary  requirement ,  p lease  inform a  member  of  the  team.

Crispy spiced broad bean, pea and spinach burger
with cooling vegan tzatziki and crisp lettuce. 15.00

NEW

(v )  Veggie (ve )  Vegan (ve* )  Vegan  opt ion  ava i lab l e (gf) Gluten free (g fa )  GF  opt ion  ava i lab l e

Hot Honey Tenders (gfa)

Tempura Prawns

LIGHT PLATES & SHARERS SIGNATURE MAINS

Avocado Hummus Bowl (ve)
Avocado hummus, bruschetta topping, za'atar,

toasted seeds, extra virgin olive oil, warm focaccia.
14.50

BOWLS

Crispy Chicken Caesar
 Crispy fried chicken, romaine lettuce and giant

garlic crouton, bacon lardon, fresh Parmesan and
a rich Caesar dressing. 16.50

Citrus & Whipped Feta Salad (v) (ve*)
Rocket leaves dressed in orange tahini with

seasonal citrus. Whipped feta, candied walnuts
and pickled beetroot 14.70

The Deli Stack
 Mortadella, chorizo, salami, mozzarella, pesto,

rocket. 14.00

FOCACCIA SANDWICHES

Caprese Toastie (v)
Three cheeses, bruschetta topping, pesto butter.

13.90
Battered Fish Butty

Beer battered fish, minted mushy peas, tartar
sauce. 14.00

ADD

HOUSE
FRIES

 4 .0  2 .5

Beer Battered Fish
Crispy beer battered fish served with house fries
and minted mushy peas. Finished with our tartar

sauce. 21.00

Chef ’ s  Favourite

Chicken Shawarma
Shawarma wrap, spiced hummus, house
pickles, thick cut fries, garlic dip. 16.00

Potato Skins (v)
Whipped feta, chilli oil, fresh herbs.

8.90

Goat's Cheese Salad (v)
Goat's cheese, pear and apricot with fresh herbs

and leaves. Finished with candied walnuts and
lemon vinagrette. 15.50

Bhaji Crunch (ve)
Curried chickpeas, crispy bhaji, golden raisins.

14.00

ADD

SOUP
MUG

4 .00

All served on toasted focaccia with our Spiced
Smashed Roastie Salad.

LUNCH
SERVED 12PM - 4PM


	BREAKFAST
	SERVED 9AM - 11:45AM
	BREAKFAST CLASSICS
	Yorkshire Breakfast (gfa)
	Crispy bacon, sausage, hash brown, egg, mushroom, confit tomato, baked beans, sourdough toast 14.90
	Choose black pudding 2.00

	Apricot Granola (v)
	Hung yogurt, honey roasted Apricot, granola and  chia seed 7.50

	Vegan Breakfast (ve)
	Plant based sausages, smashed avo, hash brown, tomato, mushroom, beans, sourdough toast 14.00
	Go veggie - Top it with an egg  1.0


	CROISSANT STACK
	Pistachio & Strawberry (v)
	Vanilla cream cheese, strawberry compote, toasted marshmallow, pistachio crumb. 13.50

	Pressed Avocado (gfa) (v) (ve*)
	Pressed spiced avocado, poached egg, avocado hollandaise, Parmesan, rocket, Toasted seeds. 14.00

	Hot Honey Chicken
	Crispy chicken, sticky sesame hot honey, cucumber salad, Emmental. 14.50

	Chef’s Favourite
	Breakfast Ciabatta (ve*)
	Choose either crispy bacon 7.50 (gfa) | pork sausages 7.90 (gfa) or plant based sausages 7.50
	Top it with a hash brown 2.0

	Chickpea Brunch Bowl (ve)
	Spiced chickpea purée, bruschetta topping, za'atar, toasted seeds and herb oil. Warm focaccia for dipping. 12.75

	Lemon Meringue (v)
	Vanilla cream cheese, lemon curd, toasted marshmallow, candied peel. 13.00

	Pork Patty & Egg
	Smash pork patties, fried egg, Emmental, homemade brown sauce. 14.00

	Smoothie Bowl (ve)
	Mixed Berry Smoothie topped with Crunchy Peanut Butter, Seeds & Roasted Coconut, Fresh Berries 8.50


	Something Lighter...
	CHILDREN'S BREAKFAST
	(under 12's only)
	S'mores Croissant(v)
	Chocolate spread, toasted marshmallow fluff, biscuit crumb. 7.00

	Yorkshire Breakfast (gfa)
	Sausage, bacon, fried egg, beans and toasted white bread with butter 7.00

	Scrambled Egg (v)(gfa)
	On toasted white bread with butter 6.50

	Beans On Toast (v) (gfa)
	Baked beans on buttered white bread 5.50
	Top it cheddar cheese 1.0
	Plain Croissant (v) 3.0 Pain au Chocolat (v) 3.5 Pork Sausage Roll 4.2 Scone, Jam & Clotted Cream (v) (gfa) 6.7 Toasted current teacake & Butter (v) (ve*) 4.8 Bakewell Tart 4.9
	Raspberry & White Chocolate Blondie 4.5 Carrot & Spice Cake 4.8 Chocolate & Caramel Ganache Layer Cake 4.9 Pistachio & Chocolate Tart 5.0 Raspberry Oat Bar 4.5 (ve) (gf) Cookie Dough Brownie (df) 4.5

	If you have a food allergy or dietary requirement, please inform a member of the team.



	LIGHT PLATES & SHARERS
	Sesame hot honey, Asian cucumber salad. 11.00
	Tempura Prawns
	NEW
	Wakame salad, garlic sesame. 12.50

	Pork Rib Taco
	Pineapple chilli salsa, burnt lime. 8.90

	Spiced Smashed Roasties (v)
	Feta, cucumber & fresh herbs. 7.50
	Top it with bacon 2.0

	Beer Battered Fish
	Potato Skins (v)
	Caprese Toastie (v)
	Battered Fish Butty
	Beer battered fish, minted mushy peas, tartar sauce. 14.00

	Goat's Cheese Salad (v)
	Bhaji Crunch (ve)



