
Available from 09:00 – 16:00

Breakfast & Brunch

Brunch Menu

Available from 09:30 – 16:00

Build Your Own Toast

Toast with Butter & Jam  355kcal £3.00

Toasted Teacake with Butter &  £3.00
Jam  275kcal 

Breakfast Roll  
Bacon  334kcal   £4.00

Pork sausage  429kcal  £4.00

Quorn vegan sausage  229kcal  £4.00

Cake of the Day  £3.95
Please ask your server for today’s cake.

Muffin  510kcal   £3.95
Chocolate or salted caramel

Cookies
White chocolate & raspberry  350kcal   £2.95

Double chocolate chip  486kcal    £2.95

Oat, raisin & Sicilian lemon  314kcal   £2.95

Fruit Scone  571kcal   £3.50
Strawberry jam, butter and clotted cream.
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  BASE

   Toasted Artisan Sourdough   £2.00
   with Butter  210kcal
    Carbs 28g | Protein 5g | Fat 9g

   Gluten-Free Toast with   £1.50
   Butter  225kcal
   Carbs 28g | Protein 2g | Fat 10.6g

TOPPINGS

Plant-Based

Avocado (100g)  160kcal  £3.00
Carbs 9g | Protein 2g | Fat 15g

Wilted Spinach  30kcal  £1.70
Carbs 4g | Protein 3g | Fat 0g

Eggs

2 Poached Eggs  140kcal  £3.00
Carbs 1g | Protein 12g | Fat 10g

Scrambled Eggs (3 eggs)  260kcal  £3.00
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Meat & Fish

Smoked Salmon (100g)  200kcal  £6.00
Carbs 0g | Protein 22g | Fat 12g

6 King Prawns  35kcal £4.95
Carbs 0.3g | Protein 8.5g | Fat 0.1g

Grilled Chicken  165kcal £4.00
Carbs 0g | Protein 31g | Fat 3g

Rump Cap Steak (100g)  250kcal  £6.00
Carbs 0g | Protein 26g | Fat 15g

Grilled Bacon (2 rashers)  150kcal  £2.70
Carbs 0g | Protein 10g | Fat 12g

Gammon Ham (sliced)  130kcal  £3.00
Carbs 1g | Protein 14g | Fat 8g

Sauces & Extras

Hollandaise Sauce  180kcal  £2.30
Carbs 1g | Protein 2g | Fat 18g

Hot Sauce  5kcal  £0.50
Carbs 1g | Protein 0g | Fat 0g
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Please inform your server of any allergies before ordering. Full allergen details are available on request.       = Vegetarian,       = Gluten-Free,       = Can be 
prepared with gluten-free options on request. All calorie values are approximate and based on standard serving sizes. Adults need around 2,000 kcal a day.
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Available from 12:00 – 16:00

Soup, Salad & Sandwiches

SOUP

Soup of the Day  230kcal  £6.00
Today’s freshly prepared soup, served 
with sourdough bread. Please ask your server 
for today’s selection. 

SALAD

Chicken Caesar Salad (Halal)  950kcal  £15.00
Crisp gem lettuce topped with herb croutons, 
Parmesan and anchovies.
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Chunky Steakhouse    £4.00
Chips  222kcal 

Crispy French Fries  180kcal  £4.00

Beer-Battered Onion       £4.95
Rings  350kcal
Beer-battered onion rings served 
with garlic mayonnaise.

House Salad  34kcal  £4.00

Available from 12:00 – 16:00

Sides

Please inform your server of any allergies before ordering. Full allergen details are available on request.       = Vegetarian,       = Gluten-Free,       = Can be 
prepared with gluten-free options on request. All calorie values are approximate and based on standard serving sizes. Adults need around 2,000 kcal a day.
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SANDWICHES 

All sandwiches are served on your choice of white or wholemeal bloomer bread, with skin-on fries, house slaw 
and a fresh salad garnish. Gluten-free bread is available upon request.

Chicken, Bacon & Avocado  1,080kcal £11.95
Roast chicken breast with crispy bacon, smashed avocado, baby gem lettuce and tomato mayonnaise.

Cheese, Rocket & Pickle  1,020kcal £10.95
Mature cheddar with rocket leaves, Branston pickle and red onion.

Mediterranean Vegetable & Hummus  940kcal £10.95
Roasted peppers and courgettes with hummus, red onion and rocket. Served with vegan slaw.

Falafel & Harissa Hummus  980kcal £10.95
Falafel with harissa hummus, pickled red cabbage, cucumber and mixed leaves. Served with vegan slaw.

Tuna Mayo & Cucumber  990kcal £10.95
Tuna mayonnaise with crisp cucumber, baby gem lettuce and cracked black pepper.

Prawn Marie Rose  1,020kcal £12.95
North Atlantic prawns with Marie Rose sauce, crisp baby gem lettuce, cucumber and chives.

Atlantic Prawn & Smoked Salmon  1,120kcal £15.95
North Atlantic prawns and smoked salmon with cucumber, baby gem lettuce, dill crème fraîche and lemon.
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