
Locally baked, white, granary or gluten free
bread, served with butter and a choice of
strawberry jam, raspberry jam, marmalade
or honey £5.00  (V, VG, GF, DFA.)

Warm croissant served with butter and
strawberry jam  £5.00  (V)

Granola, Greek yoghurt, toasted almonds,
blueberries and honey £8.00 (V,GF)

Grilled smoked back bacon sandwich on
your choice of bread £7.00 (GFA,DFA)

Vegan sausage sandwich on your choice of
bread £7.00 (V,VG,DF,GFA)

Two free range eggs, cheddar cheese
mushroom omelette £7.00 (GF,V) 

Two free range eggs served either
poached, fried or scrambled on your
choice of bread £6.00 (V,DFA,GFA) 

Eggs Benedict, toasted English muffin
topped with smoked bacon, two poached
free range eggs with hollandaise sauce
£13.50 

Eggs Florentine, toasted English muffin
topped with wilted spinach, two poached
eggs and hollandaise sauce £13.50 (V) 

Eggs Royale, toasted English muffin
topped with oak smoked salmon, two
poached eggs and hollandaise sauce
£15.00

V – Vegetarian, VG – Vegan, GF – Gluten Free, DF – Dairy Free.
VGA – Vegan Alternative Available if requested, GFA – Gluten Free Alternative Available

if requested*, DFA – Dairy Free Alternative available if requested. 
       Food allergies – please inform us of any dietary requirements you may have. Due to the nature of our establishment, we

are unable to guarantee that any of our dishes are 100% nut, alcohol or gluten free.        

Breakfast Menu
Served between 8.45am - 10.30am



Main Menu
Served between 12.00pm – 5.00pm 

Starters 
• Onion petals with chipotle aioli (V,  VG, GF,
DF) £8.00
• Potatas bravas with  garlic aioli (DF, GF, V,
VG) £8.00
• Sweet potato, coconut and chilli soup
served with ciabatta bread 
(DFA, GFA, V, VGA)  £8.50
• Deep fried whitebait, lemon, salad leaves,
dill mayonnaise (DF) £8.00

Mains 
• Grilled steak burger, bacon, cheddar
cheese, lettuce, tomato, mayonnaise and
pickle in a toasted brioche bun with rustic
skin on fries  (GFA) 
£18.00
• Mediterranean chicken stuffed with
spinach, bacon and parmesan served with
garlic sauteed potatoes, green beans with a
cream and bacon white sauce (GF) 
£19.00
• Indian Buddha bowl, vegan biriani, curried
chickpeas, onion bhaji, cucumber and
carrot ribbons, mango chutney (GF, DF, V,
VG) 
£14.00
• Prawn and smoked salmon ravioli with
cream and dill sauce served with pistou
salad  
£18.00

Sides £4.50
• Rustic skin on fries
• Dressed mixed salad
• Cajun spiced cheesy fries
• Pesto and parmesan salad
• Buttered French beans

Desserts £9.00
• Chocolate orange mousse served with
shortbread (V)
• Sweet peach clafoutis served with vanilla
ice cream (V)
• White chocolate and summer berry
cheesecake (V)

Pastries and Cakes
• A large cheese scone served warm with
cheddar cheese and chutney on the side 
 £5.50  
• Two fruit scones served warm with jam
and clotted cream on the side £5.50 
• Your choice of a slice of cake, muffin, or
pastry from our selection (including those
for dietary needs) and your choice of hot
drink - £7.00 



Club sandwich
Three slices of white, granary or gluten free
bread, sliced chicken breast, smoked bacon,
avocado,  lettuce and aioli served with
rustic skin on fries
£16.00

Toasted Sandwiches £12.60

Your choice of white, granary and 
gluten free bread served with skin on 
rustic fries:

• Smoked Suffolk ham and cheddar cheese
• Chicken breast, cheddar cheese and BBQ
sauce
• Sauteed garlic mushrooms, mozzarella,
basil

 

Salads £12.00
Jacket Potatoes £12.00
Sandwiches £10.00

Sandwiches available on locally baked
white, granary or gluten free bread

• Tuna, mayonnaise and cucumber
• Poached chicken breast, sweet Thai
mayonnaise, spring onion
• Baked beans and cheddar cheese
• Spicy vegan mince and bean chilli, 
vegan cheese (V)
• Avocado, goats cheese & basic pesto (V)
• Atlantic prawn and Marie Rose sauce
(£2 surcharge)

 

Lighter Menu
Served all day

V – Vegetarian, VG – Vegan, GF – Gluten Free, DF – Dairy Free.
VGA – Vegan Alternative Available if requested, GFA – Gluten Free Alternative Available

if requested*, DFA – Dairy Free Alternative available if requested. 
       Food allergies – please inform us of any dietary requirements you may have. Due to the nature of our establishment, we

are unable to guarantee that any of our dishes are 100% nut, alcohol or gluten free.        



Coffee/ Hot Chocolate
Espresso £2.50
Americano £3.25
Flat White £3.50
Cappuccino £3.75
Latte £3.75
Chai Latte £3.75
Honey & Cinnamon Latte £4.15
Hot Chocolate £3.75
Mocha £4.00
 
Oat, Almond, Soy Milk £0.60

Syrups
Vanilla, Hazelnut, Caramel,
Gingerbread, Pumpkin, 
Chai, Honey £0.60

Teas
Regular £3.25
• English Breakfast
• Decaffeinated English
Breakfast

Flavoured Teas £3.75
• Earl Grey
• Peppermint
• Green Tea
• Lemon & Ginger
• Fruit
• Camomile

 

Hot Drinks Soft Drinks & Mixers
Tonic Water 200ml £2.50
Soda 200ml £2.50
Ginger Ale 200ml £2.50
Coca-Cola, Diet Coke 330ml £3.50
Sparkling Presse Elderflower 275ml £3.80
Pomegranate & Elderflower 275ml £3.50
Appletiser 275ml £3.80

Posh Pops 330ml £3.80
Cherry
Lemon
Ginger beer 
Strawberry
Elderflower 

Juice 330ml £3.80
Apple
Orange 

Barn Farm Juices 275ml £3.80
Blackcurrant & Apple
Strawberry & Apple
Raspberry and Apple
Blackberry & Apple 

Mocktails 275ml £7.00
Strawberry Mockiri
Pino Colada

Bottled Water
Strathmore Still or Sparkling 
Small £3.50
Large £5.50

Drinks Menu



Alcohol
Champagne & Sparkling Wine
Galanti Prosecco Extra Dry, Italy 
Galanti Prosecco Rose, Italy 
Alexandre Bonnet Grande Reserve
Brut Champagne, France
Galanti Prosecco Brut, Italy 
Galanti Rose, Italy 

White Wine
Short Mile Bay Chardonnay, 
SE Australia
Fairfields Sauvignon Blanc
Marlborough, New Zealand 
Parini Pinot Grigio, 
Veneto, Italy

Rose Wine
Wicked Lady White Zinfandel,
California, USA
Parini Pinot Grigio Rose, 
Veneto, Italy

Red Wine
Luis Felipe Edwards 
Reserva Merlot, 
Short Mile Bay Shiraz, 
SE Australia
Colchagua Valley, Chile
Los Romeros Malbec, 
Central Valley, Chile 

Bottled Beers & Ciders
Becks Lager
Peroni Lager
Peroni Zero %
Aspalls Cider

Bottle
£29.00
£29.00

£45.00
 20cl £10.00
20cl £10.00

175ml | 250ml | Bottle

£6.50 | £8.50 | £25.00

£8.00 | £9.50 | £28.00

£7.00 | £8.00 | £24.00

£7.00 | £8.00 | £24.00

£7.50 | £8.50 | £25.00

£7.00 | £8.00 | £24.00

£8.00 | £9.50 | £28.00

 £23.00

275ml £4.50
330ml £5.50
330ml £4.00
500ml £6.50

Spirits
Vodka - Smirnoff Red Label 
Absolut Vodka
Hendricks Gin
Fishers Original Gin
Fishers Smoked Gin
Gordons Premium Pink Gin
Beefeater Blood Orange Gin
Bacardi
Malibu Rum
Captain Morgans Spiced
Bells Whiskey
Jamesons Whiskey
Jack Daniels
Southern Comfort
Courvoisier Brandy
Disaronno
Kahula
Archers Peach Schnapps
Drambuie
Tia Maria
Baileys
Pimms

Port
Dow Ruby Port 

Cocktails
Ask your server for current specials

25ml £4.00
25ml £4.00
25ml £4.50
25ml £4.50
25ml £6.00
25ml £4.50
25ml £4.50
25ml £4.00
25ml £4.00
25ml £4.50
25ml £5.50
25ml £5.50
25ml £4.50
25ml £4.50
25ml £4.50
25ml £4.00
25ml £4.00
25ml £4.00
25ml £4.00
50ml £4.50
50ml £4.50
50ml £4.00

With lemonade £6.00
Jug with lemonade £18.00

50ml £6.00

Any gratuities are gratefully received 
and are shared equally amongst the team. 
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